
STARTERS SIDES SMALL PLATES

Cold 

OCTOPUS SALAD (GF) Serves two 8.90
Refreshing and light, octopus in a greek salad, olive oil, lemon, parsley and garlic

 dressing

ZEYTİN - OLIVES (VG) (GF) 2.95 
Sun kissed, MEDITERRANEAN and purchased from the source 

YOĞURT - TURKISH STRAINED YOGHURT  (V) (GF) 3.50 

CACIK (jajuk)- TZATZIKI (V) (GF) 3.95 
Cucumber, garlic and mint yoghurt dip 

HUMMUS (V) (VG) (GF) 3.95 
Mashed chickpeas, tahini, olive oil and garlic dip 

OLIVE SALAD (VG) (GF) 3.95
Tomato, cucumber, red onion and parsley in an olive oil and lemon dressing

GREEK FETA SALAD (V) 3.95

GAVURDAĞI SALAD (VG) (Gluten free option available) 3.95 
Walnuts, tomato, parsley with a pomegranate and olive oil dressing 

SARMA/DOLMADEZ (VG) (GF) 3.95 
Vine leaves stuffed with fresh green herbs and rice 

SHAKSHUKA (VG) (GF) 3.95 
Sautéed diced potatoes and aubergines in a tomato, garlic and herb sauce 

BABA GANOUSH (VG) (GF) 3.95
Smashed smokey aubergine and tahini dip

FOOD ALLERGIES AND INTOLERANCES
Please speak to our staff about the ingredients in your meal, when making your order. 



STARTERS SIDES SMALL PLATES
Hot 

MUSSELS 1/2 Kg (GF) 7.90
Pan sautéed in garlic, butter and white wine

KING PRAWNS (GF) 7.90 
Pan sautéed in white wine and garlic butter cream sauce

WHITEBAIT 6.50
 Pan fried

SEAFOOD BASKET 6.90
Calamari, prawn and cod selection deep fried

CALAMARI 6.90 
Deep fried, crispy coated squid rings 

İMAM BAYILDI - THE PRIEST FAINTED (VG) (GF) 4.95 
Aubergine stuffed with tomatoes, onions and herbs cooked in olive oil, slowly 

simmered 

MÜCVER (Moodjver) (V) 5.50
Turkish courgette fritters

CİĞER (g-er) - LIVER 5.95 
Fresh sautéed calves liver on a bed of red onions

FIG AND GOAT'S CHEESE PARCELS (V) 5.50  

LAHMACUN - LAHMAJOUN 5.50
Middle eastern pizza with an authentic herbed mince beef topping served with

 a garnish of parsley and lemon wedges

MUSHROOM KOUPES (V) 5.50
Authentic Eastern Mediterranean croquettes made with bulgur wheat and a fulÞlling, 

light mushroom stufÞng

SUCUK (S-Jook) 4.95 
Grilled Turkish garlic sausage 

HALLOUMI (V) (GF) 4.95 
Grilled Cyprus cheese 

CHICKEN WINGS (GF) 5.50
Marinated and ßame cooked 

FALAFEL (V) (VG) 4.95
Deep fried patties made from chick peas herbs and mild spices

FOOD ALLERGIES AND INTOLERANCES
Please speak to our staff about the ingredients in your meal, when making your order. 



MANGAL -THE FIREPIT 

Delicious cuts of marinated and seasoned meats, grilled on the Þrepit. 
Served with white rice and salad. 

KUZU SHISH - LAMB SHISH 14.90 
Seasoned & skewered 

TAVUK SHISH - CHICKEN SHISH 13.90 
Seasoned & skewered 

KUZU PİRZOLA - LAMB CHOPS 15.90 
Tender cuts. delicately seasoned 

KANAT - CHICKEN WINGS 13.90
Marinated, ßame cooked and juicy

LAMB ADANA KEBAB 13.90
Seasoned skewer of minced lamb 

CHICKEN ADANA KEBAB 13.90
Seasoned skewer of minced chicken 

VEGAN DONER KEBAB (V) (VG)14.90
Beyond meat, chunks of soya protein marinated in mild Turkish spices

THE MED SKEWER (V) (Vegan option available) 12.90 
Marinated, charred vegetable and halloumi kebab 

DUO DELIGHT 15.50 
Indulge and select 2 favourites from the Þre pit 
Excluding Lamb chops and vegan Doner 

MIXED GRILL 19.50 
Lamb chops, chicken shish, lamb shish, lamb and chicken Adana skewers 

FIREPIT SHARER 59.50 (for 3-4persons)
Lamb chops. Chicken shish, lamb shish, lamb and chicken Adana skewers

FOOD ALLERGIES AND INTOLERANCES
Please speak to our staff about the ingredients in your meal, when making your order. 



THE CHEFS FAVOURITES 

IMAM BAYILDI - THE PRIEST FAINTED (V) (VG) 11.90 
Aubergine boat with tomatoes, onions and herbs cooked in olive oil, slowly

 simmered, served with rice and salad 

YUNAN MUSAKA - GREEK MOUSSAKA (V) 12.90 
Layered Mediterranean vegetables and a seasoned meat alternative mince centre, 
topped with a halloumi bechamel and baked to perfection. Served with a traditional 

village salad 

BÖBREK YAHNİ - TURKISH KIDNEYS 14.90
Lamb kidneys cooked with baby potatoes, onions and sweet bell peppers, in Turkish red wine. 

Served with rice and salad

DANA KABURGA - BEEF RIB 15.50
Prime slow roasted beef rib served with rice and salad

KLEFTIGO - THE STOLEN LAMB 15.50 
Slow cooked lamb shank with Mediterranean herbs and vegetables

ALI NAZIK - GRACIOUS ALI 14.90
Grilled minced lamb served over a smoky aubergine purée garnished with yoghurt

HUNKAR BEĞENDİ - THE EMPRESS' DELIGHT 14.90 
An Ottoman favourite. Slow stewed Turkish herb beef served over a smoky

 aubergine puree 

BAMYA - BAMIEH (VG) 13.90
Okra, cooked in an eastern Mediterranean mildly spiced tomato sauce, served with rice and salad 

CHICKEN TAGINE  14.90
Slow cooked Lebanese style chicken in a delightfully mild sauce served with rice 

and salad

SARMA BEYTI - WRAPPED COUPLES 14.90 

Grilled minced Lamb or Chicken wrapped in hand made wrap bread, baked, topped
 with tomato sauce served with yoghurt and rice 

ISKENDER KEBAB (Vegetarian and Vegan option available) 14.90 

Slices of Adana lamb served on a bed of hot 
Turkish bread, garnished with yoghurt and homemade herb tomato sauce 

STEAK 28 day aged 14 ounce SIRLOIN STEAK 21.00 

The Þnest in town. Served Mediterranean style with a rocket salad and chips
SAUCE OPTIONS 2.95 

Peppercorn - Brandy - Diane - Jack Daniels

FOOD ALLERGIES AND INTOLERANCES
Please speak to our staff about the ingredients in your meal, when making your order. 



BALIK - FISH & SEAFOOD  

MUSSELS 1Kg 14.90
Pan sautéed in garlic white wine and butter. Served with hot bread and salad

All dishes below are served with salad and white rice

GRILLED FILLET OF SEABASS 14.90 

GRILLES SALMON FILLET 14.90

KING PRAWNS PAN FRIED 15.90 

CALAMARI DEEP FRIED 14.90

TURKISH BURGERS 

GOURMET BURGER 14.90 

Flame grilled 6oz angus steak topped with garlic sausage, halloumi cheese over crispy lettuce, beef 
tomato with a yoghurt and mint dip served with fries 

FALAFEL BURGER (V) 13.90

Topped with halloumi cheese over crispy lettuce, beef tomato with a hummus dip served with fries

CHUNKY CHICKEN BURGER 14.90 

Flame grilled, marinated chicken breast topped with halloumi cheese 
over crispy lettuce, beef tomato with a yoghurt dip served with fries



PASTA & PIDE, LIKE PIZZA

All pasta dishes served with grated Traditional Cypriot Halloumi Cheese 

PIRUHI-RAVIOLI (V) (gluten free option) 12.90
An Eastern Mediterranean staple. Delicious fresh egg pasta pockets Þlled with a

 ßavoursome mix of spinach and ricotta   

YAHNILI MAKARNA 11.90 
"Yahni" is a sauce made with chicken and tomato served over fresh egg pasta

SALCHALI MAKARNA (V) 10.90 
Caramelized onion, sweet cherry tomato and basil sauce over fresh egg pasta 

MIDYE MARINA - MUSSEL PASTA. 14.90
Delicious 1/2 kg of mussels in a rich tomato sauce tossed in fresh Linguine egg

 pasta
 

AK - DENİZ 13.90 
Fresh Linguine egg pasta with prawns in a cherry tomato, herb sauce topped with a

 garlic butter king prawn
 

LAHMACUN - LAHMADJOUN 11.90

Middle Eastern pizza with an authentic herbed minced beef topping,
served with a garnish of parsley, lemon wedges and salad 

MONTE PIDE (V)11.90
Mediterranean vegetables and olives topped with cheese, 

served with salad

ISLANDER PIDE 11.90
Turkish garlic sausage and Cypriot halloumi cheese,

served with salad 
 

FARMER PIDE 12.90
Chicken, asparagus topped with cheese, 

Served with salad 

FOOD ALLERGIES AND INTOLERANCES
Please speak to our staff about the ingredients in your meal, when making your order. 



TURKISH DELIGHTS AND SERIOUS DESSERTS 

BAKLAVA 5.90 
Layers of Þlo with chopped nuts and sweetened with syrup 

KUNEFE 5.90
A heavenly baked dessert served warm. Shredded 

cheese pastry drenched In warm sugar syrup. A perfect blend of sweet and savoury 

MAGICAL GENIE 5.90 
Fried solid cake of ice cream 

STRAWBERRY CHEESE CAKE 4.90 

CHOCOLATE TORTE (GF) 4.90

ICE CREAM 4.90 
A choice of vanilla, chocolate and strawberry

DIGESTIVES AND AFTER DINNER COCKTAILS
Turkish Mahlep Wine Glass 3.00/14.50 50CL Bottle 

Distinct nose of cherry, Þg, cinnamon & chocolate.  
Shortlisted for fortiÞed wine of the year by Sommelier Wine. 

Works perfectly with pastry desserts. 

Scotch Whiskey 3.50 (25ML) / 5.50(50ML)  
Malt Whiskey 3.90(25ML) / 6.00 (50ML)

Amaretto 3.50 (25ML) / 5.50 (50ML) 
 

Baileys 3.50 (25ML) / 5.50 (50ML) 

  Cognac 3.90 (25ML) / 5.50 (50ML) 
 

Turkish Tea           1.00 

English Tea           1.50 
Turkish Coffee       2.50 

Americano            2.00 
Espresso               1.85 

Double Espresso  2.40 
Cappuccino           2.40

Caffe Latte             2.40

 
 White Russian       6.90 
Espresso Martini    6.90 
Irish Coffee 5.50  
Coffee with Baileys 5.50

Coffee with Amaretto 5.50  
Coffee with Tia Maria 5.50  

 


