
Lunch Menu
MONDAY TO FRIDAY

2 COURSE MEAL
£15.95

12:00 PM � 4:00 PM

Please ask your waiter to summon the Restaurant Manager if you have any special dietary requirements, 
including any  allergies. We provide ingredient and allergen information on our restaurant premises and on 

our website.  We have made a best faith effort to inform customers of possible allergens in our dishes.
 However, this information should NOT be considered as any form of guarantee and customers 

MUST assess their own levels of risk based on their personal circumstances before consuming any food on 
our premise.  Whilst we use our best efforts to reduce the risk of cross-contamination in our kitchens, we 

CANNOT guarantee that any of our dishes are free from allergens.
We CANNOT accept any liability in this respect.

 We do use nuts, eggs, shellfish, milk and gluten containing products and it is impossible to
fully guarantee the separation of these items in storage, preparation or cooking. 

Customers at risk of severe allergic reactions MUST assess their own level of
risk and consume food from our  restaurants at their own risk.

 Egg

 Shellfish

 Fish

 Celery

Nuts

Milk

Gluten

Sesame

Mustard



COLD STARTERS

PLEASE CHOOSE ONE

BABAGANOOSH
Smoky roasted aubergine purée with tahini, garlic and lemon.

BORANI
Mixed chilli peppers, smoked paprika, garlic and mixed herbs with
a yogurt dip.

Hummus
Smooth chickpea dip blended with tahini, garlic, lemon juice and olive oil.

Cacik
Cool yogurt dip mixed with cucumber, garlic and mint.

Tabouleh
A refreshing blend of parsley, bulgur, tomatoes, red pepper, onions
and pomegranate dressing.

HOT STARTERS

PLEASE CHOOSE ONE

Sucuk
Spicy Turkish sausage, pan-fried for a bold, savoury taste.

Sigara Börek
Panko-coated golden-fried pastry stuffed with feta cheese and mixed herbs,
served with sweet chilli.

Calamari
Lightly battered squid rings, fried until golden and served with tartar sauce. Halloumi in Fig Jam

Seared halloumi cheese topped with sweet fig jam.

Mixed Olives

MAIN COURSES

CHICKEN BEYTI
Minced chicken seasoned with herbs, spices and cheese, traditionally grilled.

CHICKEN DONER
Lean, tender fillet of chicken thigh char-grilled with herbs and served with salad.

CHICKEN SHISH
Marinated cubes of chicken breast skewered and grilled for a smoky finish.

LAMB DONER
Marinated lamb stacked and slow-roasted for a classic doner flavour.

CHICKEN WINGS
Juicy chicken wings seasoned with mild spices and chargrilled.

ADANA KEBAB
Spiced minced lamb kebab blended with chilli flakes and grilled on skewers.

ENFES CHICKEN
Strips of chicken fillet cooked in a creamy mushroom sauce. Served with fresh vegetables and sautéed 

potatoes.

SEABASS
Seabass fillet brushed with olive oil and grilled until perfectly flaky.

CHICKEN KULBASTI
Lean, tender fillet of chicken thigh char-grilled with herbs.

CHILI & GARLIC DIP            FreeTURKISH BREAD           Free




