
CHRISTMAS MENU



Calamari 
Flavoursome calamari rings coated in corn flour,
deep fried served with tartar sauce

Whitebait
Dusted in seasoned flour deep fried, served 
with mixed leaves and tartar sauce

Garlic Mushroom
Pan fried garlic, mushroom, 
double cream & herbs

Sucuk (Turkish Beef Sausage) 
Spicy beef sausage and 
served with mixed leaves

Halloumi Cheese 
Pan fried halloumi cheese, 
served with mixed leaves and olive oil

Falafel
Broad beans, mixed veg, chickpeas, celery, 
sesame seeds and herb fritters accompanied
with a houmous dip

HOT STARTERS

Shish Combo
Marinated chicken and lamb cubes 
served with grilled vegetables

Chicken Shish 
Marinated cubed chicken on skewers 
cooked over charcoal

Adana Kebab 
Minced lamb combined with a special blend 
of herbs and spices cooked on a skewer

Chicken Beyti
Minced chicken mixed with garlic, peppers,
parsley wrapped in tortilla bread coated with 
yoghurt topped with chilli flaked butter

Lamb Beyti
Minced lamb mixed with parsley, peppers 
wrapped in tortilla bread coated with 
yoghurt topped with chilli flaked butter

Kleftiko (Lamb shank)
Slow cooked tender knuckle of lamb mixed 
with celery, onions, carrots & herb sauce 
served with mashed potatoes

Veggie Moussaka
Layered carrots, potatoes, aubergine, 
courgette, mixed peppers, onions in a 
homemade tomato and béchamel sauce 
topped with cheese and served with bulgur

Grilled Salmon
Specially seasoned salmon cooked on 
charcoal served with sautéed
baby potatoes or sweet potato fries 
and steamed vegetables

Sea Bass Fillet 
Special seasoned pan-fried sea bass fillet 
served with sautéed baby potatoes or 
sweet potato fries and steamed vegetables

MAIN

Houmous 
Puree chickpeas blended with tahini, 
lemon juice, olive oil and a hint of garlic

Cacik (Tzatziki)
Cucumber in gourmet creamy yoghurt with garlic,
mint, dill and olive oil

Shakshuka
Grilled aubergine combined with onion, red and
green peppers, tomato sauce, olive oil and hint of garlic

Beetroot Salad
Beetroot marinated with red pepper and coriander 
topped with feta cheese

Acili Ezme
Mixed with tomatoes, onion, red and green peppers,
parsley, tomato sauce, pepper sauce, olive oil, 
pomegranate sauce and a hint of garlic

Stuffed Vine Leaves (Dolma)
Stuffed vine leaves with rice, pine nuts, currants, 
tomato and pepper paste, herbs & olive oil

COLD STARTERS

Baklava (N) 
Served with vanilla ice cream

Xmas Pudding Mixed Ice Cream

DESSERT

3 Course Meal

£39.95
Per Person

CHRISTMAS MENU

PLEASE CHOOSE 1 STARTER

PLEASE CHOOSE 1 DESSERT

PLEASE CHOOSE 1 MAIN


