
Christmas Menu 1
£39.50 Per Person

Menu Includes Homemade Bread, Dip & Olives and Christmas Crackers

Tavuk Sıs
Skewers of marinated chicken cubes, served 

with bulgur wheat and salad

Main Coursestarters

Humus (V)
Pureed chickpeas with tahini, garlic, olive 

oil and lemon juice

Maydanoz Salatası (Tabbouleh) (V)
Finely chopped parsley and mint tossed with 

tomatoes, onions, bulgur, olive oil and lemon juice

Domates Soslu Kofte
Lamb meatballs cooked with fresh tomatoes, potatoes, 
onions and green peppers served with bulgur wheat

Karısık Kofte
Mixed grill of chicken kofte and lamb kofte, 

served with bulgur wheat and salad

Kalamar Tava
Deep fried squids, served with mixed salad, 

garlic and sweet-sour sauce

Patatesli Patlıcan (V)
Aubergines cooked with potatoes, red and 
green peppers, red onions in fresh tomatoes 

and garlic sauce

Signature Pistachio Baklava (V)

Cacık (Tzatziki) (V)
Anatolian village style strained yogurt 

with cucumber and pureed garlic

Baba Ganoush (V)
Grilled aubergine puree with tahini, olive 

oil, yogurt and garlic

Kısır (V)
Bulgur wheat mixed with crushed walnuts and 
hazelnuts, spring onions and tomato sauce

Borek (V)
Filo pastry triangles stuffed with feta 

cheese and spinach

Falafel (V)
Mediterranean style deep fried chickpea 
and broad bean patties, tossed in spices

Dessert

Christmas Menu 2
£45.50 Per Person

Menu Includes Complimentary Glass of Prosecco or Passion Fruit/Pink Gin Martini 
Menu Includes Homemade Bread, Dip & Olives and Christmas Crackers

Karısık Sis
Grilled skewers of marinated lamb cubes and 

chicken cubes served with bulgur wheat and salad

Main Coursestarters

Humus (V)
Pureed chickpeas with tahini, garlic, olive 

oil and lemon juice

Maydanoz Salatası (Tabbouleh) (V)
Finely chopped parsley and mint tossed with 

tomatoes, onions, bulgur, olive oil and lemon juice

Karısık Izgara
Mixed grill of chicken kofte, lamb kofte, chicken fillet 
and lamb fillet served with bulgur wheat and salad

Ispanaklı Levrek
Grilled sea bass fillet, served with sauteed 
spinach, tomatoes and baby potatoes

Vegetarian Musakka (V)
Layers of aubergines, potatoes, carrots, onions and 
freshly tomatoes, topped with bechamel sauce

Patatesli Patlıcan (V)
Aubergines cooked with potatoes, red and green 

peppers, red onions in fresh tomatoes and garlic sauce

Signature Pistachio Baklava (V)

Cacık (Tzatziki) (V)
Anatolian village style strained yogurt 

with cucumber and pureed garlic

Baba Ganoush (V)
Grilled aubergine puree with tahini, olive 

oil, yogurt and garlic

Kısır (V)
Bulgur wheat mixed with crushed walnuts and 
hazelnuts, spring onions and tomato sauce

Borek (V)
Filo pastry triangles stuffed with feta 

cheese and spinach

Falafel (V)
Mediterranean style deep fried chickpea 
and broad bean patties, tossed in spices

Hellim (V)
Grilled Cypriot halloumi cheese, served 

with salad

Dessert




