TAKEAWAY MENU
MONDAY - SUNDAY | 12PM - 10PM

COLD MEZES

HOT MEZES

HOUMOUS o £5.95 PACANGA BOREGI £6.95
Classic puree of chickpeas blended with tahini, olive oll, Filo pastry filled with cheese, postima, dill
lemon juice & a hint of garlic and Eread crumbs
CACIK o £595 MUCVER £6.95
Cucumber in gourmet creamy yogurt with garlic, mint, Courgette fritters with carrots, feta cheese,
dill and olive oil garlic with creamy yogurt
TEBBU LE ' £5.45 MANTART SOUTE £6.95
A levantine salad made mostly of finely chopped Mushrooms cooked with green and red Eepper, white
parsely, with tomatoes and spring onion, soaked wine, onion, double cream, mozzarella cheese served
uncooked bulgur, lemon juice and olive oil with special sauce
BABAGANUSH o _ £5.95 TURKISH BEEF SAUSAGE £6.95
Chopped and roasted aubergine with fresh dill, Slice four pieces, charcoal grilled, served with salad
olive ail, tahini, creamy yogurt and a touch of garlic HALLOUMI £750
SHAKSHUKA £5.95 Slice four pieces, charcoal grilled, served with salad '
Sauteed aubergine mixed with onion, red and green
peppers, tomato sauce, olive oil, a hint of garlic and CALAMARI £7.50
special sauce Fresl? Iirge é;risp agd tastc}i/dcalamari rings c(:jloateol]c ind
panko breadcrumbs to add extra crunch, deep fried,
K|$|R ) £5.95 served with tartar sauce
Spring onion, parsley, green and red peppers, soaked
uncooked bulgur, pepper paste, olive oil and lemon juice CHICKEN LIVER £6.95
Diced chicken liver, butter, , chilli flakes,
MIXED COLD MEZES £18.95 self\?edcw;fh (Zrawlanéer utter, oregano, chilli flakes
Six dishes, chef's choice
KING PRAWNS £7.95
King size prawns, double cream, white wine, garlic,
chet's special sauce
1
CHEF’S SPECIALS MEDYETAVA . o
LAMB CASSEROLE £18.95 Half shelf muscles, double cream, white wine, oregano,
Stew of small diced lamb cooked in fresh tomato, AR ==, ez gpeea saies
peppers, onion, served with special sauce CIGARETTE BOREK £6.95
CHICKEN CASSEROLE £17.95 Stuffed filo pastry filled with feta cheese, mint
Stew of small diced chicken cooked in fresh tomato, andimozzarsllachzese
peppers, onions, garlic, white wine, served with special MIXED HOT MEZE £22.95
SOECE Five dishes, chef's choice
MEAT MUSAKKA £16.95
Layers of aubergine, minced meat, courgettes, potatoes,
topped with bechamel sauce and cheese
CHARCOAL GRILL KEBABS
All served with rice or bulgur and salad
LAMB SHISH £21.95

Lean tender cubes of lamb skewers grilled over charcoal




VEGETARIAN DISHES
ALL SERVED WITH SALAD AND BULGUR

FALAFEL (V)

Chickpeas, broadbeans, mixed vegetables and herb
fritters, accompanied with a hoummus dip.

MUCVER (V)

Courgette fritters with carrots, feta cheese, garlic, served
with yogurt

VEGGIE MUSAKKA (D)

Layered carrots, potatoes, aubergine, courgette,
mixed peppers in a home made gechamel sauce,
topped with cheese

IMAM BAYILDI (V)
Aubergine, red and green peppers, garlic and chef's
special sauce

£17.95

£17.95

£18.95

£17.95

KIDS MENU
IZGARA KOFTE £8.50

Served with tomatoes, fries or rice

CHICKEN SHISH £9.50

Served with tomatoes, fries or rice

CHICKEN NUGGETS £7.50

Deep fried, served with tomatoes and fries

SALADS
GREEK SALAD

FISH DISHES
ALL SERVED WITH SALAD AND SAUTEED
POTATOES

Tomatoes, red onion, cucumber, parsley, olives, feta cheese marinated with olive oil and lemon juice

CAESAR SALAD

Mixed leaves, tomatoes, bread crumbs, grilled chicken breast marinated with olive oil, lemon juice and caesar salad sauce

SEABASS FILLET £21.95
Seasoned and grilled over charcoal
SALMON £20.95
Seasoned and grilled over charcoal
MIXED SEAFOOD BUGLAMA PAN FRIED £21.95
Mixed fish, double cream, asparagus, cherry tomato,
potatoes, green peppers, white wine, hint of garlic with
chef's special sauce
(
DESSERT
BAKLAVA £7.50
Two pieces with a scoop of ice cream
TIRAMISU £6.50
Homemade
RICE PUDDING £5.95
Homemade and oven baked
.
£9.50
£11.95




