SET LUNCH MENU

£14.95

TWO COURSES LUNCH MENU
CHOICE OF ONE STARTER AND ONE MAIN

Starters

Hummus (s) Falafel (c) (gf) (e) (s)
Tahini, olive oil, chickpeas, garlic, lemon Spiced herbed chick%eas bean
juice and olive oil fritters layered on a bed of hummus

Cacik (d) L _ Borek (g) (d)
For the lovers, a ’can’tallzm%1 mixture of thick Filo parcel pastry

yogurt, cool cucumber with a hint of mint
and garlic

Saksuka Kisir nut salad (n)(d)

Onion, red & green peppers, parsley,

Cubes of aubergine, onion, peggers, cracked wheat, walnut Kernels

parsley, potato, tomato sauce and garlic

Bruschetta (g) Halloumi (d)

Finely chopped tomatoes, basil and garlic, :
spoorS{ed oggr olive oil, served on togsted Séll?vceu&e\;,littﬁoat cheese, grilled,

brea a mix garnish salad
Tarama (g) (f) Sucuk
Specially prepared smoked cod roe dip Grilled spicy beef sausage served

with garnish salad
Main
Chicken Shish (d) (g) Chicken Guvec (gf)

Grilled chicken breast served with rice or Diced chicken Sautee cooked in tomato,

chips and salad onion, green peppers, red peppers and
mushroom

Adana Kebab (gf) Chicken Burger (g) (d)

Seasoned minced lamb chargrilled served
with rice or chips and sala

Lamb Shish (d) (gf)

Grilled tender cubes of marinated lamb

Chargrilled chicken burger served with
chips and salad

Vegetarian Moussaka (c) (d) (v)

served with rice or chips and salad A selection of onion, mushroom, red/green
peppers, stach, sweetcorn in la¥.er‘s of
Sea Bass (gf)(f) courgette topped with bechamel, finished
Chargrilled seabass fillet served with mix with tomato sauce
vegetables . :
Imam Bayildi (gf) (v)
Stuffed aubergine with onion, garlic,
Pasta BOlOgnese (g) red/green pepgpers, tomato saugce, served
Pasta cooked in prime mincemeat withrice and salad
Veggie Pasta (g)(v)
Lamb Guvec (gf) Past§§ooked in toma%o sauce,
Slow cooked lamb cooked with onions mushroom & peppers

Dessert

ADDITIONAL £2 FOR 3RD COURSE

BAKLAVA ICE CREAM
CREME BRULEE TEA/COFFEE

BANK HOLIDAYS NOT INCLUDED | MONDAY - FRIDAY | 12:00-3:30

(C) CELERY, (D) DAIRY, (E) EGG, (F) FISH, (G) GLUTEN, (GF) GLUTEN-FREE, (N) NUTS, (S) SESAME, (V) VEGETARIAN.
NOTE: FOR ALLERGY INFORMATION OR SPECIAL REQUESTS, PLEASE SPEAK WITH OUR STAFF.



