Cold Starters

1- HUMUS ¥ N &

Chickpeas puree with tahini, lemon juice and garlic

2- TARAMA SALATA &

Smoked cod roe caviar and garlic

3-CACIK® &

Chopped cucumber mixed with yogurt, dill and garlic

4- KISIR ¥

Cracked wheat, chopped mixed vegetables and mixed nuts

5- PATLICAN SOSLU ¥

Aubergine cooked in olive oil with tomatoes, garlic, pepper and chickpeas

6- IMAM BAYILDI ¥ &,
Aubergine stuffed with fresh tomatoes, onions, green peppers,
parsley e a hint of garlic

7- YAPRAK SARMA W &

Stuffed vine Lleaves with rice

8- OLIVES ¥ ®

Selection of olives with olive oil, a hint of mix peppers and herbs

9- HONEYDEW MELON AND FETA @ &

Feta cheese with a mixed Berry Coulis

10- MIX COLD MEZE PLATER (for 2 or more)

Humus, tarama salata, cacik, Risir and sarma

SO
Hot Starters

11- BODRUM MANTAR ¥

Fried mushroom in breadcrumbs served with garlic mayonnaise

12- ARNAVUT CIGERI

Lamb liver pan fried served with red onion salad

13- FALAFEL ¥
Homemade with crashed chickpeas, seasame, broadbeans and mixed
vegetables and spices, deep fried and served with mixed salad

14- SUCUK

Grilled Turkish garlic sausages

15- HELLIM ¥ &
Cypriot halloumi cheese (lightly battered
with mixed salad

16- KALAMAR

Fried squid with homemade tartar sauce served with salad

17- WHITEBAIT

Whitebait pan fried served with salad and tartare sauce

18- HUMUS KAVURMA & N

Humus with diced Lamb and pine nuts

19- FETA FILO ROLLS ¥
Crispy fried filo pastry stuffed with feta and chopped parsley

20- ZUCCHINI PROVOLONE ¥

Fresh ripe tomatoes with oregano, basil, roasted mix peppers, mogarella
cheese, garlic, gucchini and extra virgin olive oil on a bed of toasted bread

21- SPICY CHICKEN SKEWER &
Spicy chicken, cooked and served with salad and garlic yogurt
on the skewers

22- SPICY MEAT BALLS...

Cooked on a charcoal grill with spicy

23- AVOCADO PRAWNS &

Served with Thousand Island dressing

24- NUSKA BOREGI..

Turkish sausage and moggare

25- FINDIK LAHMACUN

Minced Llamb, onion, green € red pepper, parsley and tomato souce
served with salad

26- CHICKEN CAESAR SALA

Chargrilled chicken breast served with sa

27- MIX HOT MEZE PLATER (for 2 or more)

Borek, Falafel, Sucuk, Halloumi, Kalamar

Grilled Kebabs
28- HOMEMADE DONER £9.50

Served with rice, salad e bread

29- KUZU SHISH £12.50

Served with rice and vegetables with soya and oyster sauce

30- KUZU COP SHISH £11.95

Lamb cubes, seasoned olive oil and herbs

31- ADANA KOFTE £11.95

Served with rice and vegetables with soya and oyster sauce

32- TAVUK SHISH £11.00

Served with rice and vegetables with soya and oyster sauce

33- KANAT £10.00

Served with rice and vegetables with soya and oyster sauce

34- MIXED KEBAB £16.95

Selection of Lamb shish, chicken shish, Lamb chop, chicken wings and Adana kofte

35- ISKENDER £13.50

Lamb doner or chicken shish, yoghurt, tomato sauce, butter served on cubes of bread

36- CHICKEN BEYTI £11.50

Minced chicken breast seasoned with garlic, red peppers and parsley
topped with yogurt, tomato sauce and butter

37- LAMB BEYTI £12.00
Minced lamb seasoned with garlic, red peppers and parsley
topped with yogurt, tomato sauce and butter

38- YOGURTLU ADANA £13.00

Adana Kofte, red peppers and parsley topped with yogurt, tomato sauce and butter

39- PIRZOLA £13.50
British Lamb four cutlets cooked on a charcoal grill, served with
rice and vegetables with soya and oyster sauce

40- LAMB RIBS £13.00

Lamb ribs cooked on a charcoal grill, served with salad & rice

41- T-BONE STEAK £17.95

Cooked on a charcoal grill, served with mushrooms and wedges

42- SIRLOIN STEAK £16.95

Cooked on a charcoal grill, served with mushrooms and wedges

43- CHICKEN CAESAR SALAD £10.95

Chargrilled chicken breast served with salad and Caesar salad dressing

44- VEGETARIAN KEBAB O £10.95

Egg plant, mushroom, onion, red & green peppers

45- MIX SHISH £12.00

Combination of any 2 shish kebabs

Pide & Lahmacun

46- TAVUK LAHMACUN £3.00
47- KIYMALI LAHMACUN £3.00
48- KUSBASILI PIDE £9.50
49- TAVUKLU PIDE £9.00
50- KIYMALI PIDE £9.00
51- MANTARLI PIDE @ £9.00
52- VEJETARYEN PIDE @ £9.00
53- ISPANAKLI PEYNIRLI PIDE @ £9.00

54- SUCUKLU PIDE £9.50

Main Courses

55- KLEFTIKO

Lamb shank, very slow oven cooked and served with mashed potato and salad

56- ETLI MUSAKKA

Sliced aubergine, minced meat, potatoes, courgettes,
cheese sauce, tomatoes sauce. Served with salad and rice

57-ISLIM KEBAB

£12.95

£12.00

£12.50

Diced lamb cubes wrapped in slices of baby aubergine cooked in the
oven with tomatoes sauce. Served with salad and rice

58- ALI NAZIK

Smokey flavoured aubergine with garlic, parsley, topped with
Llamb mince and yogurt. Served with rice

59- IMAM BAYILDI ©

£13.50

£8.00

Aubergine stuffed with fresh tomatoes, onions, green peppers,
parsley e a hint of garlic

60- BODRUM VEGETARIAN @

Spinach, new potato, leek cooked in the pan, served with rice and garlic yogurt

61- GMISTA O

£9.95

£11.00

Our Chef’s twist of stuffed cup with mixed vegetables and rice served
with garlic yogurt and rocket salad

62- PENNE PASTA CHICKEN AND MUSHROOM......................

Served with parmesan cheese

63- PENNE PASTA

.£11.00

£11.00

Served with tomato sauce and parmesan cheese

64- SPAGHETTI BOLOGNAISE

Beef, onion, garlic, wine and ketchup

65- CHICKEN CAESAR

£11.00

£9.95

Charcoal grilled chicken breast served with salad and Ceasar salad dressing

66- ZUCCHINI PROVOLONE @

£8.95

Fresh ripe tomatoes with oregano, basil, roasted mix peppers, garlic, mozarella
cheese, gucchini and extra virgin olive oil on a bed of toasted bread

67- ET SOTE

£11.95

Cubes of lamb cooked with red peppers, green peppers,
mushrooms, onions, tomatoes and herbs. Served with rice

68- TAVUK SOTE

£11.95

Cubes of chicken breast cooked with red peppers, green peppers,
mushrooms, onions, tomatoes and herbs. Served with rice

69- VEGETARIAN MUSAKKA @

Layers of aubergine, potato, courgettes and mix vegetables
topped with cheese and tomatoe sauce. Served with salad and rice

70- HOMEMADE FALAFEL @

£10.50

£9.50

Made with crashed chickpeas, seasame, broadbeans and mixed
vegetables and spices, deep fried and served with mixed salad

SO

Fishes
71- FILLET OF SALMON

£13.95

Served with creamed spinach, salad and saffron sauce

72- FILLET OF SEA BREAM

Topped with smoked salmon and saffron cream and
served with mashed potatoes and salad

£13.95

73- SOUP OF THE DAY
AsR for details

74- BREAD
75- CHIPS ¥ ®

76- RICE ¥ ®

77- YOGURT ¥ ®

78- TOMATO/ONION/SALAD ¥ &

79- FETA CHEESE SALAD ¥ ®

80- COBAN SALAD (SHEPHARD) ¥ ©

Finely chopped tomatoes, cucumbers, onions, green peppers,
mint and parsley with salad dressing

81- GREEN SALAD ¥ &

Fresh green salad in a herb vinaigrette dressing

82- TOMATO ONION SALAD ¥ &

Tomato, red onion and peppers

83- AVOCADO MOZZARELLA SALAD ¥ &

Avocado, mogzarella, tomato served with mixed salad

Kids Menu
All food seruved with salad and chips

ALTI EZMELI

Charcoal grilled cubes of Lamb on a bed of grilled green peppers,
red onions and tomatoes, finished with herb, butter to bring out rich
flavour of this authentic mediterranean recipe. Served with rice

FAMILY MIX KEBAB
Lamb and chicken shish, Adana, lamb chops, chicken wings
served with rice and salad

SET MENU ror 1 people

A SELECTION OF CHEF’'S MEZE
Humus, Cacik, Dolma, Halloumi, Nuska Boregi
and one of the grilled kebabs from the menu
with desserts, tea or coffee
(Offer excludes pirgola, mixed kebab e steaks)

£18.50

Food Allergies and Intolerances
Please ask a member of staff if you require
information on the ingredients in the food we serve.

: VEGETARIAN &: GLUTEN FREE N: CONTAINS NUTS
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Opening Houws
Monday to Wednesday 12noon to 3pm and Spm to 11pm
Thuwwday to Sunday 12noon to 11pm
We ane open on Bank Holidays

01480 477 777
38-40 Cambnidge Stneet, St. Neots PE19 1JP
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