
 

 
Please ask a member of our team before ordering if you have any allergies or intolerances. Nuts, flour and other allergens are used in our 

kitchen, and despite efforts to prevent  cross- co ntaminatio n so me of  o ur dishes may co ntain traces of  allergens. A discretio nary service charge 

of 13.50 % will be added to your bill. VAT included. 

 

                                     Nibble Menu 1 
£ 25.00 

 
 

Prawn Croquettes  

Prawn with bechamel sauce and herbs 

 

Cacik (V) 

Yogurt with cucumber and mint 

 

Humus (VG) 

Puree of chickpeas with green olives, tahini, garlic and lemon juice  

 

Falafel (VG) 

Fritters of Crushed Chickpeas, Fava Beans and Peppers 

 

Borek (V) 

Fillo pastry filled with beef pastrami and kasar cheese 

 

Spinach and Feta Pide (V, VG option available) 

Stone oven baked flat bread topped with spinach and feta 

 

 

 

 

 

 

 

 

 

(V) vegetarian (VG) vegan 



 

 
Please ask a member of our team before ordering if you have any allergies or intolerances. Nuts, flour and other allergens are used in our 

kitchen, and despite efforts to prevent  cross- co ntaminatio n so me of  o ur dishes may co ntain traces of  allergens. A discretio nary service charge 

of 13.50 % will be added to your bill. VAT included. 

 

                                      Nibble Menu 2 

£ 35.00 
 

Prawn Croquettes  

Prawn with bechamel sauce and herbs 

 

Falafel (VG) 

Fritters of Crushed Chickpeas, Fava Beans and Peppers 

 

Cacik (V) 

Yogurt with cucumber and mint 

 

Humus (VG) 

Puree of chickpeas with green olives, tahini, garlic and lemon juice  

 

Borek (V) 

Fillo pastry filled with feta cheese 

 

Spinach and Feta Pide (V, VG option available) 

Stone oven baked flat bread topped with spinach and feta 

 

Beef Pepperoni and Mozzarella Pide 

Stone oven baked flat bread topped with beef and Kasar Cheese 

 

Calamari 

Fried baby calamari served with lime mayo 

 

Cecina beef  

Cured, 13 days aged beef with grapes and hazelnuts 

 

Smoked Salmon 

Pickled cucumber, salmon roe and garlic yoghurt 

(V) vegetarian (VG) vegan 


