
Christmas Pudding served with custard
Baklava (n) Layers of filo pastry, syrup, chopped nuts & ice cream 

Cheesecake of the day served with Ice cream (Vegan and Gluten Free available)
Turkish Cold Vanilla Rice Pudding  GF Seasoned with cinnamon powder 

Selection of Ice cream (vanilla, strawberry & chocolate) 
Warm Chocolate Fondant  served with Ice Cream

2 Courses £29 - 3 Courses £35 
Includes Christmas Crackers for all the parties

Add Grilled Turkish Bread, Olives & Butter £1.95 per person  
To secure your reservation a NON-REFUNDABLE deposit of £10 per person is required 

All bookings will require a pre- order which must be returned at least one week before your reservation. 
All prices are inclusive of 20% VAT 

More Vegetarian and Vegan Dishes available -please ask for assistance

Sharing meze platters  (Grilled min 2 people- GF, V, VG available)
green beans, hummus, cacik (tzatziki), sucuk (Turkish sausage), calamari, grilled halloumi 

Garlic Prawns  (GF available) 
Peeled king prawns in oriental sauce, peppers, mushrooms, garlic, herbs & spices served in a bowl 

Dolma (V, VG, GF) 
Rice stuffed vine leaves with herbs served with garlic dip

Spicy Cheese Balls  (V) 
served with tomato & red pepper salsa 

Soup of the Day (V, VG, GF) 
served with Grilled Turkish bread 

Breaded Garlic Mushrooms
 served with garlic mayo & garnish

Hummus  (V, VG, GF)
served with pita bread

Mix Grill (£5 supplement)  
Lamb shish, chicken shish, kofte, lamb cutlet, Turkish beef sausages, veg rice or chips, dips

Char Grilled Chicken Shish GF 
Marinated cubes of chicken breast, grilled on skewer served with chips, salad, garlic & lightly spiced dip 

Kofte Kebab GF 
Minced lamb meat with herbs, medium spicy chili flakes, onion, parsley; char-grilled on a skewer, 

served with salad, veg rice, garlic dip and lightly spiced dip 
Creamy Chicken GF 

Char-grilled chicken breast marinated in garlic & white wine, creamy brandy sauce, chips 
Sirloin Steak  GF (£5 supplement) 

served with chips, garnish, creamy mushroom & onion sauce 
Pan-Fried Sea Bass Fillet GF 

with peeled king prawns, lemon & butter sauce, sautéed new potatoes & pan roasted veg 
Moussaka 

Lamb & beef mince, aubergine, vegetables, cheese, béchamel, served with Greek salad 
Vegetable Moussaka (V)  

Aubergine, vegetables, cheese, béchamel sauce served with Greek salad 
Green Pesto & Feta Pasta (V, VG, GFA)  

Served with garlic bread
Linguine Gamberoni 

peeled king prawns, slightly spicy rich tomato sauce, courgettes, cream, parmesan shavings, 
served with garlic bread 

Available daily from 25 November -19 January 


