


STARTERS
Prawn Cocktail

king prawns, avocado and thousand island dressing

Broad Beans
red pepper, garlic, dill and 

coriander bedded on yogurt (V/D)

Chicken Lollipop
hand-crafted chicken wings with red pepper mayo 

Halloumi
grilled halloumi cheese (V/D)

Mussles & Monkfish
sautéed with garlic, lemon and chilli (D)

Sigara Borek
filo pasty stuffed with feta and 

served with sweet chilli sauce (V/D/G)

DESSERTS
Baklava

crispy layers of filo pastry with crushed pistachio nuts 
served with vanilla ice cream. Not you’re Average Baklava (N)

Rasberry & Lemon Sorbet

Chocolate Volcano
a hot chocolate brownie filled with melted hot chocolate 

served with vanilla ice cream (G) (D) (S)

Crème Brûlée

MAINS
Lamb Shish

marinated lamb fillet grilled, served with rice and salad

Lamb Beyti
minced lamb grilled with garlic yoghurt and 

tomato sauce, served with bulgur (G/D)

Chicken Shish
marinated grilled chicken breast and 

served with rice and salad

Chicken Beyti
minced grilled chicken, wrapped in 

tortilla with garlic yoghurt, tomato sauce 
and served with bulgur (G/D)

Tiger Prawns
served with sautéed mixed vegetables 

and sweet chilli sauce

Salmon
butterflied fillet pressure cooked, served with 

mash potatoes and sautéed mixed vegetables (D)

Mixed Shish
mix of lamb and chicken shish, served with rice and salad

Vegetarian Moussaka
layers of aubergine, mushroom, courgettes 

and mashed potatoes, topped with 
bechamel sauce and cheese (V/D)

V - vegetarian, D - contains dairy, G - contains gluten, N - contains nuts, S - contains soya. 
Please note fish may contain bones. All products are homemade daily on sight. For food allergies and intolerances please speak to a member of staff about your requirements. 

Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. All beef products are 100 day corn fed & 28 day matured.
A discretionary service charge of 12.5% may be added to your bill. All prices are in GBP and include 20% VAT.


