IDEAL FOR SHARING WHILE YOU WAIT

Humus & )

Crushed chickpeas blended with
tahini, olive oil, lemon juice & garlic

Babaganush & 6

Chargrilled aubergines & sweet
peppers in garlic yoghurt

Panjar & 6

Baby beetroots, yogurt, garlic, olive oil

Cacik & 55 :
Creamy garlic yogurt with cucumber Olives 3

and fresh mint

STARTERS

HLEr O Chicken Wings @ ¢ &6 Borek 06

Grated courgettes, potatoes, carrots,
spring onions & cheese battered then
pan fried

Crab Tartar ¢ ¢

Crab meat, boiled eggs, mayo &
sweetcorn

Hellim®

Grilled Halloumi

Chicken wings grilled over charcoal
served with red pepper mayo

Prawn & Crab Cocktail ® ¢®

Avocado, king prawns & crab meat
covered in Thousand Island sauce

Calamari ©9©¢®

Panko breaded squid, fried, served
with tartar sauce

Steak Sticks &

Beef fillet skewered with onions &
peppers sprinkled with toasted sesame

Scallops ®¢ 3

Pan fried scallops bedded on
cauliflower puree

MAINS

Seabass Fillet ®¢

Served with mashed potatoes & creamy
spinach
Monk Fish ¢&

Charcoal grilled with onions &
peppers, served with asparagus and
pomegranate sauce

Mixed Shish @ ¢ ¢$ O0¢

Mix of lamb & chicken shish served with
rice & garnish

Lamb Chops & 3

Best-end grilled over charcoal
served with mash & asparagus

Chicken Kofte &®¢

Minced chicken paties with spices &
herbs grilled over charcoal, served with
rice & garnish

Spicy Chicken Thigh ® ¢

Deboned thigh marinated in fiery
sauce served with bulgur & garnish

Halloumi Shish & ® ¢

Cubed Halloumi with peppers served
with rice & honey thyme sauce

Tiger Prawns ¢9&®® 5 Ribeye 280g ¢

Served with asparagus &
sweet chilli sauce

house fries

Grilled Ribeye, served with cherry
tomatoes, English mustard &

Filo pastry stuffed with cheese and
spinach covered in sweet chilli sauce

Hunkar &¢

Stewed lamb served on a base of
smoked aubergines in garlic yoghurt

Lamb Kofte & ®¢

Minced lamb paties with spices & herbs
grilled over charcoal, served with rice &
garnish

Chicken Shish ® 6 ® ¢

Cubed breast grilled over charcoal,
served with rice & garnish

Vegan Shish @ ¢ &

Mushroom, courgette, red bell
peppers, Spanish onion, aubergines
served with bulgur

S  Sirloin 280g ¢ 5

Grilled Sirloin, served with cherry
tomatoes, English mustard &
house fries

For food allergies and intolerances please inform a member of staff about your requirements as we cannot guarantee

dishes are 100% allergen free.

ALLERGIES

€© SESAME SEEDS € DAIRY €@ EGGS ) GLUTEN ¢ SOYA (® CELERY ) CRUSTACEANS () NUTS (¥ MUSTARD €§p FISH) VEGETERIAN » VEGAN

Some dishes might be available as gluten free — please ask member of staff for information.

A discretionary service charge of 12,5% is added to your bill.




/A ZIN =

BRUNCH MENU

www.hazine.co.uk



