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' FESTIVE MENU

3 course meal £55pp
24th-25th december

— CA pprelivers — o—

HUMUS (V)

A creanmy blend of chickpeas tahini
gartic, lemon juice and olive o

CACIK (V]

Finely grated cucumber dressed with
yoghurt, mint, garkic and olive ol

MEDITERRANEAN OLIVES (V)

Mioed ofives mannated n olive o
lemon zest, thyme and chilll fiakes

HALLOUMI

Grilled Cypriot styie halloumd cheese

SIGARA BOREGI

Homemade desp-fried pastry cigars flied
with hesbs, cheese, spmach and onion

CREAMY GARLIC MUSHROOM (V)

Baby bution mushrooms saudéed in a
creamy garlic and chiese sauce
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ROAST TURKEY

With trmmungs

BEEF WELLINGTON

With trimmings

MIX KEBAB

Laimb shesh, chacken shah and
Adana kofte gniled over hot charcoal

CHICKEN SHISH

Skewered chunks of mannated chicken breas!

LAMB SHISH

Skewered chunks of marinated lamb fillet

YOGHURT KEBAB

Adana Kofe or Chicken Shish or Lamb Shish
Laid on a bed of diced crspy bread , lopped wiih
tomato sauce . yoghurt and meited butter
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Dossords

MITITI KOFTE ®

Freshily grilied maatballs,
served with a tomats sauce

CALAMARI

Fried crispy squid served with
fresh mon and Wntar sauce

PAN FRIED PRAWNS

Sautbed peeled lung prowms served in o
rich tomato, garic and white wine sauce

SUCUK

Grified Turkish spicy beef sausage

FALAFEL (V)

Deep tried chickpea and fava beans balis
speced with cumn, paprika and fresh herbs

HALLOUMI FRIES

Deep tried halloumni served
with swast Chilh sauce

SARMA BEYTI

Griled minced chicken o lamb, seascned
with gariic cooked over charcoal

ADANA KOFTE

Minced lamb kofte mined with
herbs, omons and peppers

CHICKEN WINGS

Masinated chicken wings
griled over charcoal

VEGETARIAN GRILL

Skewered chunks of courgatie, aubergine, peppers,
mushrooms and onions served with a tomato sauce

MOUSSAKA

Layers of polato, aubergine, courgeties, mixed
peppers and carrots 'with béchame! and tomato sauce
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CHRISTMAS PUDDING » BAKLAVA « RED VELVET CAKE « TIRAMISU




