Party Menu

4.\ Sharing Turkish Meze Spread
S / Chef’s selection of hot & cold meze (v); Humus, Ispanak Tarator (spinach & yoghurt

.dip), Aubergine Salad, Feta Cheese Triangles, Falafel, Homemade Turkish Bread.

T BRI G SRS u iy

Mixed Chargrill
Lamb cutlets, kofte, lamb fillets, chicken breast with Istanbul rice.

Lamb Fillets
Oregano marinated thin slices of lamb fillets, chargrilled, Istanbul rice

Lamb Shank
Slow cooked lamb shank, on a bed of mash potatoes, own gravy.

Lamb Casserole

Slow cooked tender lamb cubes in a tomato, mushrooms, peppers & herbs. Served with Istanbul rice
Yogurtlu Kebab

Chargrilled lamb kofte kebabs on a bed of stone baked Turkish bread with a tomato sauce & yoghurt.
Chicken Sizzler

Panfried with peppers, onions, Fajita & Hoisin Sauce. With tortilla wraps & salad garnish.
Chicken Skewers
Marinated chicken breast cubes,Istanbul rice

Chicken, Spinach & Feta
Spinach & Feta stuffed chicken breast, creamy mushroom sauce,Istanbul rice

Sea Bass Fillet
Pan-fried, served on a bed of creamy garlic spinach, with roast potatoes & vegetable.

Moussaka (V)

Layers of aubergine, courgettes, mushrooms, potato & peppers in tomato sauce, with béchamel &
cheese.

Falafel (VG)
Crushed chickpeas, butterbeans, onion, pepper, carrot, coriander & garlic balls, deep fried & served
with hummus and yoghurt dip.

Hellumi Salad (V)
Grilled hellumi, on a mixed salad bowl, pomegranate & olive oil dressing

I N e )

Food Allergies & Intolerances; All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergen are present and our
menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know before ordering. All prices are
including VAT, a discretionary 10% service charge to be added. m .
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