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TURKISH RESTAURANT & BAR
TAKEAWAY MENU




COLD STARTERS

Mixed Turkish olives with herbs
Crushed chickpeas with lemon juice, tahini and a hint of garlic
Our creamy hummus is infused with fresh beetroot
Roasted eggplant, blended with creamy tahini fresh lemon, and garlic
Chopped tomatoes, peppers, and onions,
enhanced with a spicy kick and a hint of herbs
Feta cheese
Creamy yogurt with crisp cucumber, fresh garlic, and a hint of mint
A refreshing salad with finely chopped parsley,
tomatoes, cucumber, and bulgur, dressed with lemon and olive oil
Grated courgettes mixed with
garlic yogurt and walnuts with drizzle of olive oil
Stuffed aubergine with chickpeas, onions, peppers coated in tomato and garlic
Choice Of 5

HO ARTE

Mixture of chickpeas fresh herbs and spices that are formed into a small balls.
Deep fried squid, rocket and tartar sauce
Grilled halloumi served with mixed leaves
Prawns sautéed in a rich,
buttery sauce with garlic, tomatoes, and a hint of spice
Crispy, golden-fried pastry rolls
filled with halloumi, feta cheese, mozzarella and fresh herbs
Filo pastry sheets, pastirma (Turkish pastrami) and cheese
Tender pan-fried cubes of liver,
seasoned with paprika and spices served with onion, pepper, rocket
Grilled spicy Turkish sausage
Creamy mushrooms sautéed
in a rich garlic butter, onion, peppers and with fresh herbs
Creamy hummus topped with sautéed
lamb seasoned with aromatic spices
Turkish kofte meatballs are made with
a delicious combination of ground lamb, fresh herbs and spices
Turkish fritter made from grated courgette, eggs, flour and herbs
Choice Of 5

GRILLS (SERVED WITH RICE OR CHIPS & SALAD)

Thinly sliced lamb, marinated and slow-cooked for a rich, savoury flavour
Thinly sliced chicken, marinated and slow-cooked for a rich, savory flavor
Marinated minced lamb grilled on charcoal
Marinated minced chicken grilled on charcoal
Marinated lamb cutes on a skewer grilled over charcoal
Marinated chicken cubes on a skewer and grilled on charcoal
Marinated chicken wings, grilled to crispy perfection with a smoky char
Tender lamb ribs, expertly seasoned and grilled to perfection
Juicy and tender lamb chops, perfectly grilled over charcoal
Juicy and tender chicken thigh, marinated and grilled over charcoal
Create your perfect platter! Select any three of our succulent grilled favorites:
Chicken Shish, Lamb Shish, Chicken Kéfte, Adana, Grilled Chicken Wings, Lamb Doner or Chicken Doner.
Craft your ideal kebab combination! Choose any two of our delicious kebab
selections: delicious kebab selections: Chicken Shish, Lamb Shish, Adana, Chicken Kéfte, Lamb Doner, or Chicken Doner.



MEZZA SPECIAL (SERVED WITH RICE OR CHIPS AND SALAD)

Adana kofte served in flat bread with a tomato sauce, yoghurt and garlic
Chicken Adana kofte served in flat bread with a tomato sauce, yoghurt and garlic
Lamb and vegetable casserole with smoked aubergine puree and yoghurt
Thinly sliced, succulent lamb doner meat served over warm
pide bread, generously topped with a rich tomato sauce, melted butter and fresh yogurt
Thinly sliced, flavourful chicken doner meat served over warm
pide bread, generously topped with a savory tomato sauce, melted butter, and fresh yoghurt
Tender cubes of grilled lamb shish served over warm pide bread,
generously topped with a rich tomato sauce, melted butter and fresh yogurt
Tender cubes of grilled chicken shish served over warm pide bread,
generously topped with a rich tomato sauce, melted butter, and fresh yoghurt
Spicy, hand-minced Adana kebab served over warm pide bread,
generously topped with a rich tomato sauce, melted butter, fresh yogurt
Tender cubes of slow-cooked lamb, sautéed with onions,
peppers, and tomatoes, infused with aromatic spices
Tender pieces of chicken, sautéed with onions, peppers,
mushrooms and tomatoes, infused with aromatic spices
Tender cubes of lamb's liver, pan-fried with onions, peppers, and aromatic spices
Slow-cooked lamb shank, braised until incredibly tender and falling
off the bone, infused with rich, aromatic flavors

PLATTERS

Lamb Shish, Chicken Shish, Adana, and Mixed Doner
Lamb Shish, Chicken Shish, Adana, Chicken Kéfte,
Grilled Chicken Wings, Lamb Ribs, and Mixed Doner

SEAFOOD (SERVED WITH RICE OR CHIPS AND SALAD)

Grilled sea bass served with sautéed potatoes and steamed vegetables.
Grilled Salmon served with sautéed potatoes and steamed vegetables
Served with sautéed potatoes and steamed vegetables

Pan fried with cherry tomatoes, peppers and garlic served with sautéed potatoes

Mixed seafood casserole with onion, cherry tomatoes, mixed peppers in a red sauce
King prawns, marinated and grilled on a skewer, served with sautéed potatoes

VEGETARIAN (SERVED WITH RICE OR CHIPS AND SALAD)

Aubergine, courgette, carrots, potatoes,
and mixed peppers, topped with a bechamel sauce and melted cheese.
Aubergine, courgette, onions, peppers,tomato and mushrooms
Aubergine, courgette, onions, peppers, tomato
and mushrooms, broccoli, asparagus and sautéed potatoes
Mashed chickpeas and broad bean balls on a bed of hummus

Halloumi, aubergine, courgette, onions, peppers, tomato and mushrooms.

Pan cooked button mushroom in a creamy garlic sauce, topped with cheddar cheese



STONE OVEN

Mozzarella, tomato and green pepper

Diced Lamb, mozzarella, red and green peppers, parsley and tomato

Minced Lamb, mozzarella, tomato and green peppers

Spinach, tomatoes, onions, peppers and mozzarella
Turkish Garlic Sausage, green pepper, tomato, and mozzarella
Diced Chicken, red and green peppers, spinach and mozzarella
Lamb doner, red and green peppers, spinach and mozzarella
Very thin authentic Turkish flatbread with a savoury blend of finely
seasoned minced lamb, onions, tomatoes, parsley and red peppers

DESSERTS

Layers of delicate, flaky filo pastry
filled with finely chopped nuts, sweetened with a rich, aromatic syrup.
A creamy, dreamy cheesecake

with a buttery biscuit base, topped with sweet, juicy strawberries.

A delightfully moist and tender sponge cake, lovingly soaked in a blend of
three milks for a rich and creamy texture. Topped with a delicate swirl of whipped cream.

A traditional Middle Eastern dessert featuring shredded pastry (kadaif)
layered with a soft cheese, baked until golden and crispy, then drenched in a sweet, warm syrup.
A rich and decadent chocolate cake, featuring moist layers of

cocoa goodness and a luscious chocolate ganache. A timeless classic for any chocolate lover.

 SIDES COLD DRINKS

FRIES COCA COLA ORANGE JUICE
BULGUR DIET COKE APPLE JUICE

RICE COKE ZERO CRANBERRY JUICE
YOGHURT FANTA PEACH JUICE
GRILLED VEGETABLE SPRITE SALGAM

ONION RINGS WATER AYRAN

BREAD SODA WATER TONIC WATER




