
FESTIVE MENU II
THREE COURSES 48.90
 ADD RECEPTION DRINK 5

FOR FOOD ALLERGIES & INTOLERANCES, PLEASE INFORM A MEMBER OF STAFF ABOUT YOUR 
REQUIREMENTS AS WE CANNOT GUARANTEE DISHES ARE 100% ALLERGEN FREE.

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. ALL PRICES ARE 
INCLUSIVE OF VAT.

V VEGETARIAN



STARTERS
CACIK V

A COOL, REFRESHING YOGHURT DIP WITH CUCUMBER, LIKE WINTER FROST IN A BOWL.

HUMMUS KUVARMA
CREAMY HUMMUS TOPPED WITH FESTIVE SPICED LAMB.

GARLIC PRAWNS
 SUCCULENT PRAWNS SIZZLING WITH GARLICKY CHRISTMAS WARMTH.

MINI LAHAMACUN
SPICED MINCE ON CRISP TURKISH FLATBREAD, A FESTIVE BITE TO SHARE.

BONELESS CHICKEN WINGS
 JUICY BITES GLAZED WITH CHEER FOR THE SEASON.

BÖREK V
WARM, FLAKY PASTRY PARCELS LIKE LITTLE CHRISTMAS GIFTS FILLED WITH CHEESE.

CREAMY GARLIC MUSHROOMS V
COMFORTING MUSHROOMS IN A RICH, VELVETY GARLIC SAUCE.

SUCUK & HALLOUMI
SMOKY SAUSAGE WITH GOLDEN GRILLED HALLOUMI, RICH AND WARMING

MAINS

CHICKEN SHISH
 JUICY SKEWERS GRILLED TO PERFECTION, BRINGING FESTIVE FIRE TO THE TABLE.

CHICKEN FEAST
SUCCULENT GRILLED CHICKEN SERVED WITH FESTIVE WARMTH AND FLAVOUR.

LAMB SHISH
TENDER LAMB CUBES ROASTED FOR A WINTER FEAST.

KLEFTIKO
SLOW-COOKED LAMB THAT MELTS IN YOUR MOUTH LIKE CHRISTMAS MAGIC.

SEABASS
FRESH AND FLAKY, A LIGHT HOLIDAY INDULGENCE.

SARMA BEYTI
CHOICE OF CHICKEN OR LAMB SHISH

FALAFEL V
CRISPY BITES OF FESTIVE CHICKPEA JOY.

VEG GUVEC V
A WARMING VEGETABLE CASSEROLE, STRAIGHT FROM SANTA’S OVEN.

DESSERTS

SERVED WITH ICE CREAM
CHEF’S SELECTION OF CAKE (ASK YOUR TODAY’S CHOICES)

KUNAFE
BAKLAVA


