
Set Menu 
Since 1996

Add any cocktail for £12.50
(one per set menu, additional cocktails

will be at list price)

(A selection of the following meze dishes to share )

Pitta Bread (v)

Hummus (v)
Purèed chickpeas with tahini, garlic and lemon juice

Cacik (v)
Yoghurt with chopped cucumber and garlic

Muhammara (v)
Roasted red pepper, walnuts, Turkish chili with

pomegranate molasses

Cheese Borek (v)
Cheese filled puff pastries

Calamari
Coated in panko breadcrumbs

Two courses (starter and main only) £43.50
Three courses £48.00

Staters



Set Main Course
Kuzu Incik

Slow cooked lamb shank served with mashed potato,
mixed vegetables and gravy (may contain bone shard)

Beef Short Rib
Potato gratin, French beans and gravy

Mediterranean Chicken Skewers
Free range marinated chicken thigh bulgur wheat rice.

Turkish pide bread onion salad and yogurt dip

Pan-Fried Sea Bass
Julienne courgette & carrot, mashed potato

with cream & tarragon sauce

Sultan’s Stuffed Three (v)
Zucchini, aubergine, bell pepper stuffed with spiced rice,

herbs raisins and tomato sauce and yogurt

Set Desserts
Chocolate Fondant

With ice cream

Vanilla Panna Cotta
With home-made fruit compote and mixed berries

Traditional Turkish Baklava
With pistachios, vanilla ice cream and rose & honey syrup

All our food is prepared in a kitchen where nuts, gluten and other
allergens may be present and our menu descriptions do not include
all ingredients. Please inform your server if you have any allergies
or special dietary requirements. A discretionary service charge of

3% will be added to your bill. VAT included.

Vegan Chickpea Casserole (v)
With onions, baby carrots, courgettes and French beans

served with roast potatoes


