
  RED WINES     175ml 250ml Bottle 
MERLOT        5.25 6.25  17.95
Juicy red, full of soft easy going plum and blackberry fruit fl avours, with hints of spice.
MONTEPUICIANO       5.35 6.35 18.95
Well balanced with hints of red fruit and liquorice.  A pleasantly spicy and dry wine with a full body and slightly tannic fi nish.
MALBEC        5.45 6.85 20.95
An elegant, ruby coloured wine with a spicy nose, hints of liquorice and notes of red and black fruit
SHIRAZ        5.45 6.85 20.95
A Nice bold shiraz, full of berries with ripe fruit and plum a well-balanced spicy taste.
YAKUT Turkey       5.95 7.25 21.95
Ruby red in appearance with defi nitive cherry and strawberry aromas on the nose.  Excellent fruit fl avours and ripe tannins 
contribute a pleasant velvety fi nish
  WHITE WINES
FRASCATI       5.25 6.25 17.95
Fine delicate fruity white wine with a persistent, harmonious dry fi nish. 
PINOT GRIGIO        5.45 6.85 20.95
The fragrance of this wine is characteristic and intensely velvety, presenting a clean dry fi nish.
CHARDONNAY       5.45 6.85 20.95
Bright golden in the glass with a nose of showing lemons and butterscotch. Satisfying helf on the palate with barely 
perceptible oak notes and soft balancing acidity. 
SAUVIGNON BLANC      5.45 6.85 20.95
Vibrant and zesty, with the classic sauvignon nose of gooseberries and hint of tropical fruit on the light bodied crisp unoaked 
palate.
CANKAYA Turkey       5.95 7.25 21.95
Dry white wine made from narince, emir and sultana grapes.  Pronounced citrus and lively white fruit fl avours.  A crisp and 
delicious wine.
  ROSE
PINOT GRIGIO Blush                5.35 6.35 18.95
Young and elegant rose with a hint of wild fl owers and raspberry.
  SPARKLING     200ml
PROSECCO       6.25  20.95

DRINKS

COKE/DIET COKE   2.95
SPRITE    2.95
APPLETISER                   2.95
GINGER BEER   2.95
SODA WATER   1.95
ORANGE JUICE   2.95
ORANGINA   2.95
CHERRY JUICE   2.95
CITRON PRESSE (Homemade lemonade) 3.45
SODA AND LIME   2.45
MINERAL WATER (still or sparkling) 2.45 / 3.95

BEERS & CIDERS

SAN MIGUEL (330ML) Spain  4.25
PERONI (330ML) Italy  4.25
STELLA (330ML) Belgian  4.25
EFES DRAUGHT (500ML) Turkish 4.95
MYTHOS (330ML) Greek  4.25
FRULI STRAWBERRY BEER Belgian 4.75
LEFFE BLONDE (330ML) Belgian 4.50
DAURA GF BEER (330ML) Spain 4.95
STRONGBOW (330ML)                       4.25
Birra Moretti(330ML) Itlay  4.25

COFFEES
Americano               2.45
Latte                        2.95
Espresso                  2.45
Turkish coff ee          3.25
Turkish Tea   2.25
Fresh mint tea         2.45
Apple Tea                2.25
Chocolat Chaud   2.95
Liquor Coff ee   5.95

SPIRITS, APERTIFS (25ml unless stated otherwise)
Vodka                   3.95
Gin              3.95
Bacardi                                   3.95
Morgan’s Spiced                     3.95
Captain Morgans                    3.95
Raki                                         3.95
Ouzo                                        3.95
Jack Daniels                            3.95
Famous Grouse                       3.95
Jameson                                  3.95
Ameretto                                  3.95
Martell     3.95
Remy Martin   3.95
Martini Dry 50ml                       3.95
Baileys 50ml                             3.95
All mixers    1.50
Buck’s Fizz   5.95

DESSERTS                    

Baklava 6.5/with ice cream £1 extra 
Layers of fi lo pastry fi lled with chopped nuts and 

sweetened with honey syrup V  
(contains nuts)

    Crème Glacée   6.5
Italy’s famous Florence ice cream. 

Choose from strawberry, vanilla, chocolate.

  Sorbet GF    6.5
Orange or lemon fl avoured sorbets in a 

real orange or lemon skin.

    Crème Brûlée GF  6.5 
Classic French dessert consisting of a custard 

topped with caramelised sugar.  Served with fresh 
raspberries and drizzled with red current jus.

  Profi terole   6.5
Cream puff s fi lled with cream and topped with 

chocolate sauce.  Served with vanilla ice cream.

    Italiano    6.5
Belgian chocolate truffl  e set on a chocolate sponge 

base, topped with raspberries & decorated with a 
chocolate scroll

 Salad de Fruit    6.5
today’s selection of fruit mix

 Trio (perfect for sharing for two)     10
Selection of baklava, profi teroles and creme brulee all in one plate.

MEZE MEZE
BREAKFAST

 MEDITERRANEAN BREAKFAST     9.95
Sucuk beef sausages, halloumi, egg, baked beans, 
mushrooms, tomato, patatas bravas, jam

 VEGETARIAN BREAKFAST         9.95
Baked beans, mushrooms, egg, patatas bravas, 
halloumi, tomato, feta, olives, jam   

 SHAKSUKA                      9.95
A rich stew of tomato, aubergine, pepper, 
courgette, carrots, chilli & onion, 
baked with 2 eggs & served with pitta

 FRENCH TOAST                  8.95
Egg soaked sliced bread panfried 
and topped with fruits and greek honey

 SUJUK BIDA                     9.95
Pan fried spicy beef sausages with 3 eggs

Served until 11:45

MEZE MEZE
Menu Rapid
Served all day

3 Meze dishes for 14.9
Choose from below

HOT MEZES

 SOUPA
Zesty Lentil soup served with pitta  VG DF GF                                        

 FALAFEL 
Chickpea croquettes served with dip   
VG DF GF 

 SUJUK
Grilled spicy Turkish beef sausages DF GF

 MANITARIA
Mushrooms sautéed in a lemon and garlic 
butter V GF

 BOREK
Fried fi lo pasty rolls stuff ed with feta and 
oregano V

 BRAVAS
Crispy potato cubes served with herbed 
tomato sauce  VG GF

 KALAMARI
Breaded strips of calamari served with rice 
and salad  DF

 CHICKEN SKEWER
Marinated chicken skewer served with 
garnish

COLD MEZES

 TZATZIKI 
Greek yogurt with chopped cucumbers, dill 
and garlic  V GF

 DOLMADAKIA
Vine leaves stuff ed with rice and herbs 
VG GF DF

 KIZARTMA
Mediterranean vegetables topped with herbed 
yogurt sauce V GF DF with tomato sauce

 ARTICHOKE SALAD
Artichoke hearts with lemon & oil dressing 
and exotic herbs VG DF GF

 BABA GHANOUSH
Pureed aubergine, lemon and sesame oil  
VG GF

 FATTOUSH
Crunchy light Lebanese salad with romaine 
lettuce, tomatoes, red onion, mint, parsley, 
cucumber, radish, sumac and toasted 
chopped pitta  with olive oil and lemon 
dressing  VG DF

 GREEK SALAD
Tomato, cucumber, red onion, feta, lettuce 
and olives toasted in a bowl with oregano, 
lemon and oil dressing. V GF

(minimum order of 3 meze per person)

Add any dessert for £3

MEZE meze الالح

SPECIALITIES

SUITABLE FOR
V vegetarians           VG vegetarians and vegans         DF dairy free         GF gluten free

IF YOU CANNOT DECIDE THEN LET US
(Minimum two person)

MEZE meze

HOT MEZES

	 SOUPA			   5.5
Zesty Lentil soup served with pitta    VG 
DF GF                                        

	 BRAVAS			   5.9
Crispy potato cubes served with herbed 
tomato sauce  VG  GF

	 FALAFEL			   5.9
Chickpea croquettes served with dip   VG 
DF GF 
	
	 BOREK			   6.5
Fried filo pastry rolls stuffed with feta and 
oregano V

	 MANITARIA			  6.5
Mushrooms sautéed in a lemon, garlic 
tomato sauce  GF VG DF

	 CHICKEN SKEWER		  6.7
Skewered chicken with garnish GF DF

	 SUJUK			   6.9
Grilled spicy Turkish beef sausages DF 
GF

	 HALLOUMI			  6.9
Grilled slices of halloumi cheese with 
salad garnish V GF

	 KALAMARI			  6.9
Breaded stripes of calamari served with 
seafood sauce DF

	

COLD MEZES

	 HUMMUS			   5.5
Crushed chickpeas blended with tahini, 
olive oil, garlic and lemon served with 
pitta  VG GF DF

	 TZATZIKI			   5.5
Greek yogurt with chopped cucumbers, 
dill and garlic 
V GF

	 ARTICHOKE SALAD		  6.5
Artichoke hearts with lemon & oil dressing 
and exotic herbs.    
VG DF GF

	 DOLMADAKIA		  6.5
Vine leaves stuffed with rice and herbs
VG GF (DF without dip)

	 KIZARTMA			  6.5
Mediterranean vegetables topped with 
herbed yogurt sauce V GF (VG with 
tomato sauce)

	 FATTOUSH 			   6.5
Crunchy light Lebanese salad with 
romaine lettuce, tomatoes, red onion, 
mint, parsley, cucumber, radish, sumac 
and toasted chopped pitta  with olive oil 
and lemon dressing VG DF (GF without 
croutons)         

	 GREEK SALAD		  6.5
Tomato, cucumber, red onion, feta, lettuce 
and olives toasted in a bowl with oregano, 
lemon and oil dressing V GF

	 ZAALOUK			   6.5
Cold salad sauteed aubergines, onions, 
tomato, garlic and Mediterranean spices  
VG GF DF

	 BABA GHANOUSH 		  6.7
Puréed aubergine, lemon and sesame oil 
V GF DF

Meze is the traditional way of Turkish, Greek and Middle Eastern dining 
and consists of a wide selection of dishes to enjoy and share.  

We recommend 3 - 4 dishes per person.  
All dips served with home made complimentary pitta bread (extra 

pitta bread chargeable) (minimum order of 2 meze per person)
Why not start with our famous Kalamata Olives (3.95)

	 IMAM BAYILDI		  13.9
Oven baked aubergine topped with 
onions, tomatoes and mixed herbed 
vegetables served with salad mix and rice   
VG GF 

	 STUFFED PEPPER		  13.9
Roasted peppers stuffed with couscous, 
olives, feta, fresh tomato chunks and 
herbs served with salad mix and rice   V

	 TURLU				    13.9
Selection of mixed vegetables in a tomato 
sauce and oven baked.  Served with rice 
and salad  GF VG
	
	 TAGINE			   14.5
Chicken cooked with tomatoes, red 
onions, peppers, black olives, parsley and 
Mediterranean spices, served with rice and 
salad.  DF GF

	 CHICKEN SKEWER		  14.9
Marinated chicken skewers with peppers, 
onions and served with rice and salad mix   
GF (DF with no dip)

	 KOFTE			   14.9
Turkish style mince lamb kofte served with 
rice and salad mix   (DF with no dip)

	 CHICKEN GYROS		  14.9
Classic chicken gyros served with rice, 
salad, tzatziki sauce  GF (DF without 
sauce)

	 KALAMARI			  14.5
Breaded strips of calamari served with 
rice and salad  DF

	 LAMB CASSEROLE		  14.9
Pan fried fillet of lamb cubes cooked in 
rich fresh wine tomatoes, red onions and 
Mediterranean vegetables.  Served with 
salad mix and rice. GF DF

	 SALMON AU FOUR		  16.5
Oven baked salmon served with medley 
vegetables, salad mix and rice	 GF  DF
	
	 CONFIT DE CANARD	 17.5
Duck leg slowly cooked in the oven and 
served with rice, roasted vegetables and 
salad mix.  GF DF

	 JARET D’AGNEAU		  17.9
Lamb shank slowly cooked in a rich 
tomato sauce, with a medley of vegetables 
and served with salad mix and rice.  GF  
DF

	 RUMP STEAK		  18.9
Premium quality of rump steak marinated 
and chargrilled to perfection.served with 
salad and rice GF DF

	 STEAK GRANDE		 21.9
Premium sirloin steak marinaded and 
char-grilled.  Served with rice, salad mix 
and roasted vegetables.  GF  DF

MEZE MEZE FEAST
22.9 per person

Selection of 5 cold & 6 hot mezes served with pitta bread
Humus - Tzatziki - Baba Ghanoush - Dolmadakia - Kizartma
Falafel - Borek - Bravas - Kofte - Chicken Skewer - Kalamari

BREAKFAST
	 MEDITERRANEAN BREAKFAST							       9.95
Sucuk beef sausages, halloumi, egg, baked beans, 
mushrooms, tomato, patatas bravas, jam

	 VEGETARIAN BREAKFAST								        9.95
Baked beans, mushrooms, egg, patatas bravas, halloumi, tomato, feta, olives, jam   

	 SHAKSUKA	 									         9.95
A rich stew of tomato, aubergine, pepper, courgette, carrots, 
chilli & onion, baked with 2 eggs & served with pitta

	 FRENCH TOAST 										          8.95
Egg soaked sliced bread panfried and topped with fruits and greek honey

	 SUJUK BIDA 										          9.95
Pan fried spicy beef sausages with 3 eggs

Served until 11:45

Menu Rapid
Served all day

3 Meze dishes for 14.9
Choose from below

HOT MEZES

	 SOUPA
Zesty Lentil soup served with pitta  VG DF GF

	 FALAFEL	
Chickpea croquettes served with dip   VG DF 
GF 

	 SUJUK
Grilled spicy Turkish beef sausages DF GF

	 MANITARIA
Mushrooms sautéed in a lemon and garlic 
butter V GF

	 BOREK
Fried filo pasty rolls stuffed with feta and 
oregano V

	 BRAVAS
Crispy potato cubes served with herbed 
tomato sauce  VG GF

	 KALAMARI
Breaded strips of calamari served with rice 
and salad  DF

	 CHICKEN SKEWER
Marinated chicken skewer served with garnish

COLD MEZES

	 TZATZIKI	
Greek yogurt with chopped cucumbers, dill 
and garlic  V GF

	 DOLMADAKIA
Vine leaves stuffed with rice and herbs VG GF 
DF

	 KIZARTMA
Mediterranean vegetables topped with herbed 
yogurt sauce V GF DF with tomato sauce

	 ARTICHOKE SALAD
Artichoke hearts with lemon & oil dressing and 
exotic herbs VG DF GF

	 BABA GHANOUSH
Pureed aubergine, lemon and sesame oil  VG 
GF

	 FATTOUSH
Crunchy light Lebanese salad with romaine 
lettuce, tomatoes, red onion, mint, parsley, 
cucumber, radish, sumac and toasted chopped 
pitta  with olive oil and lemon dressing  VG DF

	 GREEK SALAD
Tomato, cucumber, red onion, feta, lettuce and 
olives toasted in a bowl with oregano, lemon 
and oil dressing. V GF

Add any dessert for £3


