ME/ZE

FLAT BREAD (VEGAN)

ROCK OYSTER, LABNA WHEY ICE, FINGER LIME (GF)

HUMMUS, MACADAMIA DUKKAH, OLIVE OIL, LEBLEBI (GF, VEGAN, DF)
DOLMADES, RICE STUFFED, MINT YOGHURT (GF)

CRISPY CALAMARI, ALEPPO CHILLI, SUMAC SALT, TOUM (DF, GF)
SPICED FRIED CAULIFLOWER, RAS EL HANOUT, BLACK TAHINI, ALMOND
TIGER PRAWN SKEWERS, HARISSA, LEMON (DF, GF)

PAN FRIED HALOUMI, RED GRAPES, HONEY & OREGANO (CF, V)
HOMEMADE FALAFEL, TAHINI SAUCE, DUKKAH, LEMON (GF, DF, VEGAN)
LAMB KOFTE, ISKENDER SAUCE, HERB YOGHURT

CRISPY CHICKEN WINGS, BAHARAT SPICE, HARISSA LABNA (GF)
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BATATTA HARRA, FRIED POTATOES, LEMON, HARISSA, TOUM (CF, DF, VEGAN) 18

FATTOUSH, CELERAIC, MELON, PURSLANE (V)

BREADS

SPINACH & FETA GOZLEME (V)

LAMB GOZLEME, GARLIC LABNA, ISKENDER SAUCE, PARSLEY

SPICED POTATO, KASSERI CHEESE GOZLEME (V)

PULLED CHICKEN PITA, AMBER, TOUM, SUMAC ONIONS, PICKLES (DF)
LAMB KOKOREC PITA, CAPSICUM, TOMATO, LABNA, CORIANDER

BEEF SHAWARMA, PICKLED CHILLI, SUMAC ONIONS,
ISKENDER SAUCE, HALOUMI, TOUM, TOMATO

MANGAL GRILL

MARINATED HALF CHICKEN, TOUM, PICKLES, FLAT BREAD

WOOD FIRED CABBAGE KEBAB, MUHAMMARA, ALEPPO CHILLI,
CORIANDER, LEMON

MURRAY COD SKEWERS, WOOD ROASTED,
PRESERVED LEMON YOGHURT (GF)

SWEET

TRIO OF HANDMADE BAKLAVA
TURKISH DELIGHT (VEGAN)
HOMEMADE ICE CREAM - CHOOSE YOUR FLAVOUR

Halva, dark chocolate, mastic, turkish coffee, vanilla, mandarin sorbet, pistachio

one bill per table, all of our food may contain nuts, gluten and shellfish, although all care is taken,
trace elements are unavoidable in all meals, cakeage fees apply to all cakes brought into the venue,
surcharges apply to all visa and mastercard transactions (0.591%), american express (1.60%).

A 10% surcharge applies on Sundays and 15% on public holidays.
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