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LUNCH SPECIAL

Any 2 courses 15.90 per person

STARTERS

Homemade Soup of the day.
Tarama salata... with warm pitta bread & black olives.
Fried calamari with tartar sauce.
Grilled Halloumi cheese & beef sausage with cherry tomato.
Avocado with cacik (Thick yoghurt with cucumber & mint).
Cold Mix Meze Platter (Mix of Houmus, caicik, shakshukaa).

MAIN COURSES

Kofte Harem Kebab Grilled lamb kofte, laid on pitta, creamy strain yoghurt
and rich tomato rosemary sauce, with touch of butter.
Chicken Harem Kebab Grilled cubes of chicken breast, laid on pitta, creamy strain yoghurt
and rich tomato rosemary sauce, with touch of butter.
House Vegetable Casserole Green puy lentils and black eyed beans cooked with
Mediterranean vegetables and baby spinach. Served with rice.
Seafood Spaghetti Marinara Mussels and calamari cooked in a garlic and
tomato sauce with parsley.
Penne Pasta Grilled Meatballs with red sauce cooked in green pesto and tomato sauce
Adana kebab Grilled spicy minced lamb on skewer, served with rice and grilled tomato.
Grilled Salmon with pan roasted baby potatoes and peppers.
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HEALTY MEZE COMBINATION
£45.00

for 2 people, excellent for sharing

Humus, shakshuka, cacik & tabbouleh, dolma, borek, grilled beef sausage,

grilled halloumi, cheese and mix of lamb shish, chicken shish, kofte & chicken wings

‘served with rice
NO NEED TO CHOOSE ALL OF THE ABOVE WILL BE SERVED
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