MARCH SET MENU

Available Monday - Wednesday March 2020
£15.95 per person for two courses
or £18.95 for three courses

First
Course
(choose one)
Humus (v)

Puréed chickpeas, tahini, olive oil, lemon juice and garlic

Aubergine Ratatouille (v) (Şakşuka)

Pan fried aubergine, pepper, garlic and onion in a rich tomato sauce

Cacik (v)

Cucumber, mint, dill and a hint of garlic mixed with natural yoghurt

Baba Ganoush (v) (Patlıcan Ezme)

Smoked aubergine, finely chopped with a hint of garlic
blended in a creamy yoghurt and tahini

Halloumi (v)

Grilled Cypriot Cheese served with lettuce & tomato

Spicy Turkish Sausage (Sucuk)

Halal grilled spicy garlic beef sausage served with lettuce & tomato

Spinach & Feta Parcels (Sigara Boregi)

Long thin crispy pastry parcels filled with feta cheese & spinach

Main
Course
(choose one)
Chicken Shish

Chargrilled marinated chicken cubes on skewer served with salad and rice

Adana Kofte

Chargrilled specially prepared minced lamb on skewer served with rice, salad

Mix Beyti

Chargrilled specially prepared minced lamb & chicken with finely chopped garlic, veg on skewer

Chicken Casserole

Tender chicken pieces, mushrooms, peppers, tomatoes & onions, topped with chef’s special tomato sauce, cooked in a earthen ware
dish served with rice & salad

Lamb Casserole

Tender lamb pieces, with mushrooms, peppers, tomatoes, onions, topped with chef special tomato sauce

Oven Baked Vegetarian Stuffed Aubergine (Imam Bayıldı) (v)

Aubergine stuffed with vegetables, including mushrooms, peppers & tomatoes, served with rice & yoghurt

Vegetable Moussaka (v)

Aubergine, potatoes, green peppers, tomatoes & onions cooked in oven with béchamel sauce

Dessert

(choose one)

Homemade Turkish Baklava (n)

Crispy layers of pastry filled with chopped nuts and honey Served with whipped cream

Chocolate Cake

Our rich homemade choclate cake served with whipped cream

Ice Cream

Two scoopes of vanilla, strwberry or choclate ice cream

v = vegetarian gf = gluten free n = contains nuts

for full allergy information please ask a member of staff

