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ComPIimenta

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,garlic tomato
sauce GF VG DF

BOREK
Fried filo pasty rolls stuffed with feta and
oregano V

BRAVAS
Crispy potato cubes served with herbed
tomato sauce VG GF

KALAMARI
Breaded stripes of calamari served with
seafood sauce

TAVUK
Chicken drumsticks barbeque flavoured and
oven baked. Served with salad garnish and
yogurt dip. (DF with no dip)

Express Lunch Menu

3 Meze dishes for 12.99
Choose from below
pitta bread included

minimum order of 3 meze per person)

12 - 3pm

M

COLD MEZES

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

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

DOLMADAKIA
Vine leaves stuffed with rice and herbs
VG GF DF

PATLICAN
Aubergine cubes sautéed in a tomato, onion
and garlic sauce (served hot or cold)
VG DF GF

KIZARTMA
Mediterranean vegetables topped with herbed
yogurt sauce V GF(VG 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 DF

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
(GF without croutons)

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

If you cannot decide, let our Chef choose for you
(chefs favourite 10 mezes £13.99)
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