





	Selection of Three Course Set Menu
	ZEYTIN (V)
	BABAGHANOUSH (V)
	PATLICAN SOGURME (D)

	HUMUS (S, V)
	Puréed chickpeas, blended with tahini, extra virgin olive oil, garlic, and lemon juice.

	ZEYTIN SALATASI (V)
	TABULEH (G, V)
	CACIK (D, V)
	KISIR (G, C, N, V)
	PADRON PEPPERS
	GARLIC MUSHROOMS (D,Su,So,V)
	MERCIMEK CORBASI


	ONION RINGS (G, M, E)
	KALAMAR KIZARTMA (G,F,So,C)

	HALLOUMI (D, V)
	TAVUK KANAT (CHICKEN WINGS) (D)

	FILIBE KOFTE (E, G)
	Charcoal-grilled lamb and beef blend köfte garnished with onion salad.

	TAVUK CIGERI (G, D)
	Chicken livers sautéed in butter with a touch of port, caramelised pickled cherries, onions, and spices.

	FALAFEL (G,D, S, V)
	KAVURMALI HUMUS (S, D)
	Traditional humus topped with finely diced tender sautéed lamb

	SIGARA BOREGI (D, E, G, V)
	SUCUK IZGARA
	Grilled spicy Turkish sausages with grilled tomatoes.


	CHRISTMAS
	Cold Starters
	Hot Starters
	ADANA KOFTE (G)
	VEGETARIAN MOUSSAKA (D,G,C,V)
	MIXED SHEESH (G, D)
	KARNIYARIK (V, G)
	BAKLAVA (D, G, N)
	£28.50
	course
	per person



	Main Dishes

	CHRISTMAS
	Desserts


