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Group Set Menu

 Appetisers Main Courses

Desserts

Chicken A La Creme
Sautéed chicken with mushrooms, asparagus, halloumi 
cheese and double cream. Served with rice and salad.

Chicken or Lamb Stew (spicy)
Prime chicken breast cubes pan-fried with mushrooms,
onions, tomatoes and peppers in an Authentic spicy

tomato sauce. Served with rice and salad.

Chicken Shish 
Prime cuts of marinated lean and tender cubes of breast 
chicken, grilled on a skewer. Served with rice and salad

Adana Kofte
Hand minced lamb fused, mixed with red bell peppers and 
parsley seasoned with herbs. Served with rice and salad.

Meat Moussaka
Slow oven cooked layers of aubergines, courgettes, carrots and potatoes with

rich marbled minced meat, onions and mixed bell peppers, layers of silky
béchamel sauce topped with mozzarella cheese and with a rich tomato sauce.

Served with rice and salad

Spinach Pancake |V
Pancake filled with goat’s cheese, creamy spinach topped with mozzarella 

cheese and rich tomato sauce. Served with salad and rice.

Veggie Moussaka |V
Layers of potatoes, courgette, aubergines, mixed peppers and cheese, cooked 
in tomato sauce. Topped with béchamel sauce and served with rice and salad

Sortie Mixed Shish
Enjoy a taste of everything with an assortment of lamb shish, 

chicken shish, adana kofte. Served with rice and salad

Mixed Seafood
Monk fish, salmon and tiger prawn cooked over charcoal, accompanied with 
chargrilled peppers and mushrooms. Served with rice, salad and fish sauce.

Havuc Dilim Baklava  /n
Traditional Turkish filo pastry with crushed 

pistachio nuts drenched in sweet lemon 
syrup finished with a sprinkle of pistachios 

and served with vamilla ice cream

A compulsory service charge of 12.5% will be added to your bill.            Food must be pre-ordered
If you suffer from any allergy or intolerance, please let a member of the staff know upon placing your order. 
All foods are subject to availability.               V= Vegetarian    N= Nut   GF= Gluten Free   VG= Vegan 

3 Courses  £ 42.50 | Per Person
** Glass of Prosecco or Pint of Beer  on Arrival **

Cacik  (Tzatziki)  |gf|v
A blend of finely chopped cucumbers with fresh mint, garlic, 

strained Turkish yogurt and finished with extra virgin olive oil.

Humus  |gf|vg|n| v
A fine blend of mashed chickpeas with tahini, 

lemon juice garlic and finished with extra olive oil.

Shakshuka |gf|vg| v
Pieces of deep-fried aubergine, pan-fried onions and mixed peppers 

in a fresh garlic tomato sauce.

Halloumi  |gf| v
Grilled halloumi cheese accompanied with mixed leaves 

and topped with extra virgin olive oil.

Calamari 
Fresh calamari lightly dusted with flour, deep fried and 

served with our homemade tartar sauce.

Falafel  |vg|n|v
Deep fried balls of chickpeas and broad beans. 

Served on a bed of hummus

Halloumi & Mushroom  |gf|v
Lightly pan-fried mushrooms and halloumi cheese 

cooked with tomatoes and tomato sauce

Sucuk (Turkish Sausage ) |gf
Spicy pieces of Turkish (beef) sausage, 

accompanied with mixed leaves 

Whitebait
Fried breaded whitebait accompanied with tartare sauce

Phyllo Pastry |v
Delighfully deep fried filo pastry filled with mixture of cheese

and spinach. Accompanied with sweet chilli sauce

Tiramisu 
Sponge cake soaked in espresso coffee,
 layered with mascarpone cream cheese

Strawberry Cheesecake    
A crunchy biscuit base topped with a 
smooth and silky creamy cheese filling

finished with strawberry topping. 
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