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Humus
Pureed chickpeas with sesame oil, garlic and Filo pastry filled with feta cheese and spinach.
lemon juice.
Fresh Calamari
Tarama Salata Fried squid lightly floured and seasoned. Served
Freshly prepared whipped cod roe. (Fish roe paste) with homemade tartar sauce.
Tabule Falafel with Humus
Finely chopped parsley, crushed wheat, tomato, Mashed chickpeas, broad beans, fresh
onion, mint and lemon oil. vegetables fritter.
Stuffed Vine Leaves Whitebait
Wine leaves stuffed with a mixture of rice, pine Whitebait coated in flour and deep fried. Served
nuts, raising and herbs cooked with extra virgin with tartar sauce.
olive oil. Served with Greek yoghurt.
Sucuk & Hellim
Cacik (Tzatziki) Charcoaled grilled Cyprus cheese and Turkish
Cucumber, mint and a hint of garlic in cow's beef sausage.
yoghurt with olive oil.
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Chicken Shish

Marinated cubes of chicken grilled on a skewer. Served with salad & rice.

Adana Kofte
Chargrilled lean tender minced lamb skewers. Slightly spicy. Served with rice & salad.

Wrapped Lamb Beyti
Marinated minced lamb with garlic and herbs, char-grilled and wrapped in a Lavash bread and a tomato
sauce. Served with yoghurt, rice & salad.

Wrapped Chicken Beyti
Marinated minced chicken breast with garlic and herbs, char-grilled and wrapped in a Lavash bread and
a tomato sauce and served with yogurt, rice & salad.

Chicken Wings

Marinated grilled chicken wings. Served with salad & rice.

Fillet Of Sea Bass
One (1) fillet of fresh sea bass served with chips and salad.

Vegetarian Moussaka '
Layers of vegetables encased with béchamel sauce, topped with cheese and oven baked
served with rice.

Falafal With Humus
Deep fried balls made from chickpeas, board peas & vegetable fritters. Served with hummus and rice.

Monday to Saturday &(except Bank Holidays and special day)
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