
Valentine’s
M e n u

S T A R T E R S

C H O I C E  O F  D E S S E R T S

C H O I C E  O F  M A I N  

Cold Meze platter: Olives, Humus, Cacik, Babaganoush.
Hot Meze platter: Hellim, Falafel, Sigara borek, Courgette fritters. 

LAMB SHISH(GF) Prime cuts of lamb, marinated & char-grilled. Served with salad.
CHICKEN SHISH(GF)  Prime cuts of chicken breast, marinated & char-grilled. Served with salad.
ADANA KOFTE(GF)Ground lamb seasoned with bell pepper ,chilli ,onion char-grilled on skewers.
Served with salad.
BEYTI(GF)Hand chopped ground chicken seasoned with garlic, parsley, bell pepper and char-grilled
on skewers 
SPICY LAMB SAUTE(GF) Spicy diced lamb sauteed with mushrooms,onions,peppers,tomato and
herb sauce. Served with rice.
SEA BASS FILLET(GF) Served with sautéed baby potato, asparagus, cherry tomato and salad.
SALMON(GF) Served with sautéed baby potato, asparagus, cherry tomato and salad.
MOUSSAKA(V)  Layers of a aubergine,courgette,potato,carrots,tomato,onion,spices. bechamel
sauce and cheese. Served with rice.
FALAFEL(V-VG) Falafel with hummus and fatoush salad and crispy bread.
VEGETABLE TAGLIATELLE Tagliatelle pasta cooked with our authentic tomato sauce, seasonal
vegetables , fresh chillies and topped with parmesan cheese.

(To share)
(Served with warm homemade bread)

Tiramisu               Baklava           Passion Fruit Cheesecake

 ENTERTAINMENT:
Live DJ - Belly Dancer (The party continues till the early hours of the day!)

Glass of prosecco on arrival
£45 per person


