COLD STARTERS

Marinated Mix Olives (v)

Hummus (v}

Cruzhed chickpeas, tzhini, lemon juice and hint of garlic
Tarama Freshly prepared whipped cod roa

Feta Cheese

Yoghurt

Cacik (v)

Cucumbers, garlic, mint and alll miked with creamy yoghurt
Shaksuka [v)

Fried oubergine with mised peppers, garlic and tomalo sauce
Patlican Ezme (v)

Grilled aubergine, yaghurt, garliz, red pepper and clive oil
Ispanak Tarator (v)

Fresh splnach with creamy voghurt and a hint of gardic
Spicy Ezme Salad (v)

Finely chopped tomataes, onians, peppers and parsley with spice
Yaprak Sarma (v)

Stutted vine leaves flled with rice, herbs and pine nuts
Prawn Cocktail

Baby prawns on a bed of lettuce,

served with homemade cocktail sauce
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5.90

MIXED COLD MEZE 9.45

For 2 PEOPLE
SELECTION OF COLD 5TARTERS

For 4 PEOPLE
SELECTION OF COLD STARTERS

MIXED COLD MEZE 16.90

A
Mozzarella Stick [\’:l Breaded stringy morzarella cheese 6,40
Chicken Strips 6.40
Breaded succulent whole chicken breast mini fillets
Falafel {V} Fried chickpeas, parsley, onions, gerlic & celery  6.40
Halloumi Cheese (v) 6.40
Grilled Cyprus cheese served with garnish
Sigara Boregi (v) 6.40
Filo pastoy filled with feta cheese and parsley
Sucuk srilied spley Turkish sausage 6.40
Garlic mushrooms 6.40
Cooked on pan witl'_1 garlic buttar with seasoning.
Creamy Garlic Mushrooms (vv, 6.40
Dauble cream and butter
Calamari 6.40
Buttered squid rings, deep fried and served with tartar savce
Arnavut Cigeri 6.40
Frashly tried diced lamb liver onions
Pan Fried Prawns 6.40
Frawn, tomato sauce, spring onions, garlic and double cream
Torpedo King Prawns 6.40
King pravens coated in a crispy panka bread,
served with sweet end sour sauce
Hummus Kavurma 6.40
Pureed chickpeas with tzhini, garlic lemon juice & diced lamb
Lahmacun 6.40
A very thin traditional Turkish pizza, spread with zeasoned
minced lamb, anions, tamatoes, red peppers and parsley
’ MIXED HOT MEZE |
FOR 2 PEOPLE
SIGARA BOREGI, CALAMARI, HALLOUMI
SUCUK & FALAFEL
™ : A
"~ MIXED HOT MEZE |
FOR 4 PEOPLE
SIGARA BOREGI, CALAMARI, HALLOUMI
SUCUK & FALAFEL
N 25.90 A

/CHICKEN PLATTER FOR 2\'
CHICKEN SHISH (8 CUBES),
CHICKEN WINGS (8PCS) & CHICKEN BEYTI
SERVED WITH RICE, BULGUR WHEAT AND SALAD

] 39.90 |
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4 CHEF’S SPECIAL N
ADAMNA KOFTE, CHICKEN SHISH,
LAME SHISH, LAME RIBS {4pcs),
LAMB CHOPS (2pcs) CHICKEN WINGS (8pcs),
SERVED WITH RICE, BULGUR WHEAT AND SALAD

49.90 p
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”  TURKOMAN SPECIAL

2 ADANA KOFTE, CHICKEN SHISH, LAMB SHISH,
CHICKEN WINGS (8pcs), LAMB RIBS (8pcs),
LAMB CHOPS (4pes), LAMB BEYTI, CHICKEN BEYTI
SERVED WITH RICE, BULGUR WHEAT AND SALAD

1

5 89.90 A
MAIN COURSES

Adana Kofte 17.590

Minced lamb meat, parsley, red chilli pepper flakss,
grilled an charcoal, served with riee & hulgur wheat

Lamb Shish 20.50

Marinated cubes of lamb, grilled on charcozl,
served with rice & bulgur wheat

Chicken Shish 17.90

Marinated cubes of chicken, grilled on charcoal,
served with rice & bulgur wheat

Chicken Wings 17.90

Marinated and seasoned chicken wings grilled
on charcoal, served with rice & bulgur wheat

Lamb Chops (4 pcs) 22,90

Grilled tender lamb: chops on charcoal,
served with rice & bulgur wheat

Lamb Ribs 20.95

Grilled tender lambs rits on charcoal,

sarvad with rice & bulgur wheat

Halep Kebab 18.290
Grilled kofte and lamb shish prepared on 2 bed of bread

with 8 special tomato sauce, drizzled with butter

Lamb Beyti 17.90
miinced lamb seasoned with garlic and parsley,

served with rige & bulgur wheat

Chicken Beyti 17.90
Minced chicken seasonad with garlic & parsley,

servied with rige 8 bulgur wheat

Lamb or Chicken Sarma Beyti 19.90
Marinated minced lamb or chicken, seazoned with

garlic, prifled over charceal, wrapped in lavash bread,

topped with tomato sauce, drizzled with butter,

served with yoghurt, rice & bulgur wheat

Ezmeli Kebab 20.90

Grilled lamb, onicns, gadic & speclal tomata sauce
served with rice

COMBINATION KEBABS

Mixed Shish 19.90

Marinated cubes of chicken and lamb, grillad
an ¢haranal, served with rics & bulgur wheat

Mixed Kebab 22.95
Kofte, lamk shish, chicken shish, served with rice & bulgur wheat

Lamb Shish & Adana Kofte 19.90
Chicken Shish & Adana Kofte 17.90
Mixed Chops 22.45

4 pes of ribs and 2 pes of Lamb chops

KEBABS WITH YOGHURT

Yogurtlu Adana 19.90
Grilled kofte prepared with woghurt, tomato sauce,
butter, bread and zerved with rice and bulgur wheat

Yogurtlu Lamb Shish 19.90

Grilled lamb shizh prepared with yoghurt, tomato sauce,
butter, bread, serverd with rice and bulgur wheat

Yogurtlu Chicken Shish 19.50

Grilled chicken shish prepared with yoghurt, tomata sauce,
butter, bread, served with rice and bulgur wheat

Yogurtlu Lamb Beyti 19.90
Marinated minced lamb seazoned with garlic,

grilled over charcaal, bread, topped with

temato sauce, driczled with butler,

served with yoghurt, bulgur wheat and rice

Yogurtlu Chicken Beyti 19.90

Mzrinsted minced chicken seazoned with garlic. rlled
awver charcoal, bread, topped with tomato sauce, drizzied
with butter, served with ynghurt, bulgur wheat and rice

Ali Nazik 20.90
Grilled lamk, aubergine, red pepper, garic,
yophurt, drizzled with butter, served with fce and bulgur whoat

HOUSE SPECIALS

Kleftiko 17.90

Braised lamb shank, cocked with potatoes, carrct,
torrata sauce and served with rice and bulgur wheat

Meat Moussaka 16.90
Minced meat, aubergine, green pepper, tomate,

onicns cocked in the oven with bechamel sauce,

served with rice and bulgur wheat

Lamb Guvec in Oven 17.90
iced lamb, mixed peppers, onlons, garlic,

mushroams, chopped Womato cooked inaven,

served with rice and bulgur wheat

Chicken Guvec in Oven 16.50
Diced chicken, mixed peppers, anions, garlic,

muszhrooms, chopped tomate cooked inaven,

served with rice and bulgur wheat

Creamy Chicken in Oven 16.90

Marinated chicken, green peppear, mushrooms,
onien, double cream, cheddar cheese ontop,
served with rice and bulgur wheat

Pan Fried Lamb Liver 18.90
Freshly fried diced lamb liver, cnions, butter,
served with yoghurs, rice and bulgur whest

SALADS

Turkish Salad (v) 5.95

Onlon, tematoes and cucumbers with alive oil

Green Salad (v} 4.95

Seasanal green salad

Greek Salad (v) 5.95

Mixed salad tnpped with feta cheese and olives

Avocado Salad (v) 5.95

Finely dicad avocadn, mixed lettuce, cucumber,
cherry tomato, feta cheese and olive oil

SEA FOODS
Al served with salad

Sea Bass (Levrek) 20.95

Whiole fish grilled on charcoal, served with chips and salad

Sea Bream (Cupra) 20.95

Whole fizh grilled on charcoal, served with chips and salad

Prawn Guvec 20.95
Prawns, mixed peppers, onions, specisl sauce, topped with
cheddar cheese on top, served with rice and bulgur wheat

Salmon 20,95

Fish arilled on charcoal, served with chips and salad

Calamari 17.95

Battered squid ring deep fried, served with rice and bulgur wheat

VEGETARIAN DISHES

Falafel (v) 16.95
Fried chickpeas, parzley, onions, garlic, celery,
seryed with hurmmus, rice and bulgur wheat

Veggie Moussaka (v) 15.95
Aubergineg, green peppers, tomatoes, onions,

cookad in the cwven with bechamel saucs,

served with rice and bulgur wheat

Imam Bayildi [v) 17.95
wWheole aubergine stuffed with onians, green peppers,
seryved with rlee and bulgur wheat

Vegetarian Guvec in Oven (v) 15.95
Red pepper, onion, garlic, mushrooms, baby potato,

chepoed tematn, coaked in oven, toppad with

cheddar cheese, served with rice and bulguer wheast

Vegetarian Kebab (v) 18.95
Grilled auberging, mushroams, peppers, onians, tomato Lauce, served
with rice and bulgur wheat

KIDS MEAL

Chicken Nuggets with Chips 6.95

Fish Fingers with Chips 6.95
Kebab Portion (chicken/Lamb/adzna) With Chips  8.90

Meat Balls with Chips 7.95

SIDE ORDERS

Rice 3.00
Chips 3.50
Cheese Chips 4.95
Bulgur Wheat 3.00
Char Grilled Asparagus 5.95
Bread 2.00

(v] Vegetarian. (/) Gluten Free.
Food Allergies & Intolerances: If you have a food allergy or 2 special distary
reguirement, please inform 3 member of staff or azk for mare information



