
Christmas Menu
4 COURSES 39.95 PER PERSON

FOOD ALLERGY Please be advised that food prepared here may contain or have come into contact with 
peanuls, tree nuts, soy beans, milk, eggs, wheat, shellfish or fish. Meat and fish dishes may also contain bone 
shards.If you have food allergy or special dietary needs, please let our waiting staff know when you order. Not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. You may also ask us 
for our Food Allergen List.

V Vegetarian     VG Vegan    GF Gluten Free     DF Dairy Free

 COLD STARTERS  SHARING

Cacik V GF
A cool refreshing dip made from yoghurt, cucumber, mint and garlic

Humus V GF DF VG
Crushed chickpeas, tahini, lemon juice, olive oil and garlic

Kisir V DF VG
Bulgur wheat, bell peppers, spring onions, parsley, lemon juice and olive oil

Patlican Soslu V GF VG DF
Fried aubergines, blended with pan-fried sliced sweet peppers, and onions, in a rich tomato sauce

 HOT STARTERS   SHARING

Sigara Boregi V
Thinly rolled filo pastry, stuffed with feta cheese and parsley, lightly fried

Sucuk
Traditional turkish garlic-beef-sausage, charcoal-grilled

Kalamar
Deep fried fresh squid rings in crispy batter

Falafel V GF VG DF
A blend of chickpeas, coriander, onions, garlic, bell pepper, carrots, dill, parsley, chickpeas flour, 
sesame seeds and served with a bit of humus

 MAIN COURSE CHOOSE ONE FROM BELOW

Karisik Kebab (Mixed Grill)
A combination of chicken shish,lamb shish,adana kofte and house special doner kebab, served 
with salad and rice or bulgur

Falafel V GF DF VG
A blend of chickpeas, broad beans, coriander, onions, garlic, bell pepper, carrots, dill, parsley, 
chickpeas flour sesame seeds, served with salad and humus

Vegetarian Moussaka V
Oven-baked aubergines, courgettes, potatoes, onion, peppers, topped with béchamel sauce and 
cheese, served with salad

Grilled Salmon GF
Charcoalgrilled salmon, drizzled with our homemade garlic butter and parsley, served with chips 
and salad

Tavuk Sauté
A traditional stew of chicken, cooked with mushrooms, onions, pepper and home-made tomato 
sauce, served with rice or bulgur

Kuzu Sauté
A traditional stew of lamb, cooked with mushrooms, onions, pepper and homemade tomato 
sauce, served with rice or bulgur

 DESSERT
Baklava with Tea or Coffee
Traditional Turkish pastry filled with chopped pistachio and drenched in sugar syrup


