Drinks Fayre

Soft Drinks SMALL  LARGE
COKE ...oceieeimreircenrnnnnmnnnnnans 255 JN— 3.95
DIET COKE. ottt 219500 3.95
EEMONADE: ..o 2:95 ... 3.95
FANTA ... e e 2.95 ...ccneen 3.95
STILL WATER 330ML ..cevuueeeenns 2.95

SPARKLING WATER 250ML ....2.95

AYRAN i 2.95

Fruit Juices

ORANGE: ..o 2195 3.95
CRANBERRY .....cocrererercneanes 2950 3.95
PINEAPPLE ......ccoovuivenirennins 2.95 ....ceneeee 3.95
APPLE ..o e 2.95 ..cccureen 3.95
Bottled Beers & Ciders

B R S RG50S ——————————————— 5.85
PERONI 330ML cuveuuiresirmsisnnssinasssnsssnnsssassennns 5.85
S ANIMI G U ELS 330/ 5.85
CORONA 330ML wuvreuarenssrmnrennssnnssrmnssnnssennnns 5.85
EFES DRAFT (LARGE BOTTLE) 500ML ....... 6.25
OLD MOUT (BERRIES & CHERRIES) 500ML. 6.25
MAGNERSI500M I 6.25
ALCOHOL FREE HEINEKEN 330ML ............ 4.65
Liqueur Coffee

THE ORIGINAL (IRISH WHISKEY)............... 5.45
VIVE LA FRANCE (BRANDY) ...cvuveieienarenns 5.45
CALYPSO (TIA MARIA) ....ceeniimeirenrnnennnnnas 5.45
BAILEY.S 5.45
AMARETTO AMOUR..........ccoe e 5.45
Coffees

NURKIS HEsseeasm—m 3.35 AMERICANO........ 3.15
Tea

NURKIS HErssssms: 2.400 MINT ................... 2.60
ENGLISH............. 2.60 APPLE................. 2.60
GREEN................ 2.60

Cocktails

BLEUEEAGOON 9.50
Vodka, lemonade, blue orange syrup, lime syrup
GODFATHER .......cccoccuiimeciemeimeniienneensnmneanes 9.50
Amaretto, jack daniels, ice

APEROL SPRITZ .....c..oveiiiiiireirneeenrm e 9.50
Aperol, soda, prosecco

LIMONCELLO SPRITZ........ccccommuirmnrrannennnns 9.50
Limoncello, prosecco, soda

Raki 350L 70CL
YENI RAKI (BOTTLE).............. 39:55. 56.95

YENI RAKI (GLASS)................ 5EQ D F 6.95

WhlSkey SINGLE DOUBLE
JACK DANIELS ......ccevcevueneeee 5RO L I— 7.50
BE LS e e 5.95 eaiiaeens 7.50
JAMESON ...ciiiiievererenrnannens 5.95 .oiiiiinienn 7.50
Brandy

COURVOISIER COGNAC ....... 5 RO) I R—— 7.50
MARTELL ..o eene e EyHC) Iy um— 7.50
Rum & Others

DISARRANQ .o onni 5105 numem— 7.50
CAPTAIN MORGANS DARK ...5.95 ............ 7.50
CAPTAIN MORGANS SPICED.5.95 ............ 7.50
NAVY LAMB’S RUM ............... 5.95 ..cciiuinene 7.50
BACARDI ....cco s I oo 7.50
SOUTHERN COMFORT ......... RO L pu— 7.50
MALIBU ....ccecviiviereervnrennrnnnees L L 7.50
ARCHERS ....cciiviiiersnesnmsnnnnes S pomrooooooe 7.50
MARTINI EXTRA DRY ............ 595 oo 7.50
MARTINI BIANCO .......cccevueueee 5.95 .iciiiinnnn 7.50
COINTREAU ....eovivveevieivineennns 5.95 ciiiiiiinnnn 7.50
SMIRNOFF VODKA .......c.ceuuee. 5.95. . .ccciinnenn 7.50
GREY GOOSE VODKA............ 6.95 ... 8.50
BAILEYS ...coiiiiiciric e e R C) Iy p— 7.50
TIA MARIA ...eceeeeeeieeveenes 595 FruE———. 7.50
Gin PRICE INCLUDES MIXER

GORDONS SPECIAL DRY ......6.95 ............ 8.95
GORDONS PINK GIN ..coverrcecrereneseaesennnns 8.95
WHITLEY NEILL PARMA VIOLET................ 8.95
BROCKMANS ... .o iiisi i r s ra s rm s nans 8.95
RHUBARB ....cciiiiiicninernnnnsssnnnsannnnsnnnnneen 8.95
HENDRICKS....iciieierierussnsiarsnsnsnasnssssnsnnsnnn 8.95
TANQUERAY......coccitiereinsinsnnsnnsasnnsassnsnnsnnses 8.95
Shots

LIMONCELLO....ccviivevvnernnnrns 3.95

MEQUI A G O LD e 3.95

TEQUILA SILVER........cevcvvennens 3.95

SAMBUCA. ... 3.95

SAMBUCA RASPBERRY......... 3.95
MEQUIEATROSE 4.50
JAEGERMEISTER.......cccvveruens 4.50
Mocktails

SEABREEZE ......ccoviiiirisnesnernsnnssnnsnnsnnsns 6.50
Cranberry juice, apple juice, lime syrup, soda
MERMAID ...ucciiiieiiineesrnnnnsssnnnsssnnnssnnnnssnnnnsen 6.50

Orange juice, pineapple juice, blue orange syrup,
lemonade

PINK HAWAII.......ooeeeeeeee e e e e 6.50
Orange juice, pineapple juice, coconut syrup,
grenadine

All mixers 1.00
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RESTAURANT

LUNCH
MENU"

Monpay-THURSDAY 12-G6PM
Fripay-Sunpay 12-5pm

CO%‘P{,gES £ 1 6.9 5
CHOOSE ONE STARTER
Cold Mezes

Red peppers marinated with garlic served with feta cheese,
oil and parsley

PATLICAN TARATOR v GF
Smoked aubergine puree with yogurt, garlic, tahini and olive oil

CACIK v GF
Minted Turkish yogurt dip with cucumber, dill and garlic

HUMMUS v cF
A classic middle eastern dish of chickpeas, tahini, olive oil, garlic
and lemon juice

TAHINI v eF
Sesame oil with garlic, lemon juice and vinegar

MIXED OLIVES v cF

FETA CHEESE SALAD v GF
Turkish feta cheese served with cucumber, tomatoes, onions,
red and green peppers

YALANCI DOLMA v aF
Stuffed vine leaves

EZME v cF

Spicy and zingy refreshing salad made with chopped tomatoes, red and green
peppers, onions, tomato paste, chilli flakes, pomegranate juice, parsley and olive
oil

TARAMA SALATA
A dish from our neighbours - fish paté

Hot Mezes

LENTIL SOUP v gF
Lentils, potatoes, carrots, onions, pepper paste, olive oil and dry mint

KIYMALI BOREK
Pan-fried pastry with lamb mince and spices

IZGARA KOFTE eF
Turkish BBQ meatballs served with rich chef’s tomato sauce

ARNAVUT CIGERI
Pan-fried lambs liver with onions and hint of garlic

TAVUK KANADI cF
Spicy chicken wings chargrilled

SUCUK ar
Turkish beef sausage grilled on BBQ

HELLIM v cr
A much loved Cypriot cheese lightly grilled

SIGARA BOREGI v
Pan-fried pastry with feta cheese, parsley and herbs

GARLIC MUSHROOMS v cF
Panfried mushrooms with feta cheese, garlic, oregano, lemon and chilli flakes

FALAFEL v
Sesame seeds, chickpeas, coriander powder, black pepper, dill, baking powder

KIYMALI TARATOR
Lamb mince panfried with onions, tomato paste and seasoning served on a bed of
Patlican Tarator

IMAM BAYILDI v cr

Large aubergine filled with chickpeas, onion, red and green peppers,tomatoes,
mushroom and olive oil

Sides

RICE 3.15
NEW POTATOES 3.45
FETA CHEESE 3.50
CHIPS 4.25
MIXED VEGETABLES. 4.25
GARLIC POTATOES 4.95
ONION RINGS 4.95
COBAN SALAD 6.95
HELLIM FRIES 7.15

V Vegetarian

PERSON

=

CHOOSE ONE MAIN
Charcoal Specials

ADANA cF
A special renowned lightly spiced dish from southern Turkey made from chopped
prime lamb mince combined with peppers, parsley and chilli flakes

KUZU SIS/LAMB KEBAB cF
Pieces of tender lamb cooked on skewer

TAVUK SIS/CHICKEN KEBAB cF
Pieces of tender chicken cooked on skewer

ACILI TAVUK GF
Spicy boneless chicken thighs

IZGARA KOFTE cF
Meatballs served with a rich tomato and garlic sauce

TAVUK KANADI cF
Spicy chicken wings

BEYTI
Lightly spiced adana wrapped in a tortilla bread with mozzarella cheese, cooked on
grill and served with garlic yogurt, chef’s special tomato sauce and melted butter

Traditional Turkish Mains

ALI NAZIK LAMB
Grilled pieces of lamb served on a bed of smoked aubergine
and garlic yogurt puree

ALI NAZIK CHICKEN GF
Grilled pieces of chicken served on a bed of smoked aubergine
and garlic yogurt puree

PATLICANLI KEBAB LAMB GF
Grilled pieces of lamb served on a bed of aubergine and chef special sauce

PATLICANLI KEBAB CHICKEN cF
Grilled pieces of chicken served on a bed of aubergine and chef special sauce

TAVUK GUVEC
Pieces of chicken cooked in an earthenware pot with tomatoes, aubergine, onions,
mushrooms, peppers and garlic

KUZU GUVEC
Pieces of lamb cooked in an earthenware pot with tomatoes, onions, aubergine,
mushrooms, peppers and garlic

KUZU INCIK cF + SUPPLEMENTARY £2.00
Lamb shank slowly cooked in vegetables and chef’s special sauce

CIGER SOTE
Lambs liver pan fried with onions, tomatoes, peppers and garlic in a chef’s special
tomato sauce

MEAT MOUSSAKA

Traditional Turkish dish made with layers of potatoes, aubergine, courgette,
carrots, lamb mince, onions topped with bechemel sauce and chef’s special
tomato sauce

CHICKEN SALAD Lunch Menu Exclusive
Grilled chicken pieces cut on top of lettuce and tomato topped with caesar salad
sauce & parmesan cheese

ALL OF ABOVE SERVED WITH RICE
ADD CHIPS & RICE FOR £1.50

Seafood Dishes

SEABASS cF + SUPPLEMENTARY £1.00
Grilled whole seabass served with vegetables and garlic potatoes

SALMON crF + SUPPLEMENTARY £1.00
Grilled salmon served with vegetables and garlic potatoes

Vegetarian Mains

SEBZE GUVEC v 6F
Tomatoes, onions, mushrooms, peppers, aubergine, okra, potatoes and garlic
cooked in an earthenware pot in the oven topped with feta cheese

HELLIM KEBAB v GF
Skewer of mushrooms, peppers, onions and aubergine cooked on grill and topped
with Hellim cheese and chef’s special tomato sauce

SEBZE KEBAB v cF
Skewer of mushrooms, peppers, onions and aubergine cooked on grill and topped
with chef’s special tomato sauce

VEGETARIAN MOUSSAKA v
Traditional Turkish dish; layers of aubergine, potatoes, carrots and courgettes
cooked with bechemel sauce and topped with chef’s special tomato sauce

IMAM BAYILDI v o
Large aubergine filled with chickpeas, onions, red and green peppers, tomatoes
and mushrooms

FALAFEL v
Sesame seeds, chickpeas, coriander powder, black pepper, dill, baking powder

ALL OF ABOVE SERVED WITH RICE
ADD CHIPS & RICE FOR £1.50

AVAILABLE FOR UNDER 10’S ONLY

s ©

POPCORN CHICKEN 8.95

CHICKEN KEBAB 8.95

FISH FINGERS 8.95

MEATBALLS 8.95

CHICKEN NUGGETS 8.95
ALL OF THE ABOVE SERVED WITH CHIPS OR RICE

KIDS ICE CREAM 2.00

Choose 1 scoop; chocolate, strawberry, vanilla, salted caramel or honeycomb

*THIS OFFER EXCLUDES ALL BANK HOLIDAYS, MOTHER’S DAY, FATHER’S DAY,
CHRISTMAS EVE, NEW YEARS’ EVE AND VALENTINE’S DAY

GF Gluten Free

FOOD ALLERGIES & INTOLERANCES
Please speak to our staff about the ingredients in your meal when making your order. Thank you.
10% service charge on parties of over 6 people



