STARTERS
A SELECTION OF MEZES TO SHARE
Humus - Cacik - Mixed Qlive - Borek
Hot Prawns - Spicy Chicken Kofte

MAIN COURSE

MAIN COURSEOF YOURC N
FROM MAIN LIST

SIDES

Mixed Salad & Bulgur Rice

DESSERT
Special Dessert

DRINKS

Bottle of wine or any drink form wine list

£35.90

Ty reseerve, wee willl regquilre a deposdt of 10 per person which s non-refundable within four weeks nolice of cancellatian
A 1P wervive daarge will e acdided to pour final Wil

-

Atesh

VALENTINE SET MENU

mAin LisT

Chicken Shish

Large cubes of premium chicken breast, marinated in our uniguee recipe Tor maximum flavour

Lamb Shish

Prime cuts of amb rib-eye marinated in our unigue recipe, skewered and chargrilled to perfection
Hand made lamb mince Bavoured with herbs and peppers, careliilly marinated and chargrilled on a long fat sKewer

Refelfe]
Spicy shish kifle, minced shoulder and breast of lamb combined with our secret blend of spices and seasonings,
.._ILﬂl].a'ri"ﬂ] oo a ]I1IIH_ t skewer

!ﬂ"ﬂ Chicken 'l'hith
Bomlexs chicken Ihig'ls'. marimaled in H:lrli.,.mmln, mild chilli angl 1_'|'|'.|.rgri|||.h;| 1 pqrfl.'.:qil:lll
Chicken Shish Kofte

Hand made chicken breast mince, peppers, onion, garlic combined with a dever blend of spices and scasomings;
comrked ona long flat skewer

Chicken Wi

Chickemwings marinated in our unique recipe, cooked ona chancoal grill for extra juice and favour

u
Hoememade chargrilled lamibyshish kife m‘mid:::n shish kivfie resting on a bed of 1oasted herb croutons
and a rich poaved tomato sauce drestad with :.uglmrl amd meltad buner

Lamb Sarma
Aped deboned loln lumb chops, seasoned and chargrilled
e Shish Kebab

Skewered aubergines, peppers, onbon, zucchind and tomatoes cooked on chargrill with pomegranate sauce

Karmiyarik
Aubergine stuffed with a mix of sauteed chopped ontons, garlic pﬁapﬂ:'. tomiatoes and ground neeat
owen baked with tomato sauce served with one side dish of your cholce

! Eeli Musakka
Lamb moussaka, sauteed mince of lamb, onion, peppers, layered with aubergine, potatoes and courgette,
topped with'a cheesy béchamel and oven baked served with one side dish of your choice
Hiinkar Begendi
Sautéed lamb, onion and garlic, on a bed of 4m apbergine puree with a special sauce. Hunkar Befendi
m&ans sulfah. Enpoyed”
Musakka

Layers of potaloes, aubergines; courgeties, mixed EIt.FJr.‘-ETh. carreds and ondons in o tomato sauce,
Iupped with a Llﬁne'.'!.' héchamel cerved with MY ane iicle digh of VEMLT cholce

EXTRA

£3 EXTRA FOR ANY OF THE FOLLOWING BELOW
Lamb

4 pleces of succulent and julce best end chops. seasoned and Chargrilled, served on the bone for maximum Aavour

e shish kfte, 2 cubes lamb shish, 2 cu hcm shish, 2 piccts chicken wings, 1 piece lamb chops
Lamhb shank cooked in the oven until tender with rosemary and served on a bed of mashed potatoe
Twn fillest of sea bass chargrilled
Chunky cuts of salmon skeweéred with fresh bay leaf and vegetables

The finest jumibo king prawns; chargrilked, seasoned and skewered




