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ALL DISHES ARE PREPARED BY A LOYAL TEAM OF HIGHLY
SKILLED CHEFS USING FRESH, SEASONAL PRODUCETO
THE HIGHEST STANDARD OFFERING A DELICIOUS MIX OF
CLASSICAND MODERN DISHES, ALL SERVED DAILY.




£43pp

MENU INCLUDES HOMEMADE BREAD
AND CHRISTMAS CRACKERS

STARTERS TO SHARE

A True Middle Eastern classic with tahini, chickpeas, and garlic drizzled in extra
virgin olive oil

CACIK @
Strained yogurt with chopped cucumber and garlic. Prepared in the classic
Anatolian style. Cool, creamy and always a fan favourite

A refreshing Levantine salad made with fresh parsley & mint, bulgur, and finely
chopped red onions, tossed in extra virgin olive oil with pomegranate seeds and
a splash of lemon juice

Aubergine slowly cooked in olive oil with tomatoes, chickpeas, and garlic,
prepared in true homemade tradition

BOREK@ &
Hand-rolled golden and crispy filo pastry triangles, delicately filled with spinach
and creamy feta cheese

BEEF SAUSAGES
Juicy beef sausages simmered in a rich pomodoro sauce with oregano

MAIN COURSE

LAMB SHANK
Succulent lamb shank, slow-cooked in a rich tomato sauce with rosemary and
bay leaves, served with creamy mashed potatoes and tender broccoli

CHICKEN SHISH
Skewer of marinated chicken cubes, served with rice and sautéed vegetables

GRILLED SALMON
Chargrilled salmon with buttery sauteed baby potatoes and mixed seasonal
vegetables

TURLU & &

Anatolian village-style stew of potatoes, aubergines, peppers, carrots and
tomatoes, served with fine bulgur wheat tossed with tomatoes, onions and
peppers with a side of strained yogurt

SIGNATURE PIDE (%)
Freshly baked pide topped with spicy beef sausage, tender marinated chicken,
sautéed leeks and melted cheese, baked until golden and crisp.

DESSERT

CHRISTMAS CAKE @
Timeless and simply delicious

@ Vegetarian
Contains Nuts Contains Gluten @

If you have a food allergy or intolerance, please let us know before ordering.
A discretionary service charge of 13.5% will be added to your bill. VAT included.




