MENU

Adults £75pp (Adults Only)

STARTER

Chef's Selection of Hot & Cold Meze
Cold Meze - Hummus (vg), Cacik (v), Aubergine Salad (vg), Turkish
Bread (v).
- Followed by -
Hot Meze - Muska Borek (v), Calamari, Pastry King Prawns, Falafel
(vg) with sweet chilli dip & tartare sauce.

/i MAIN COURSE
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\\\ ///‘ﬁ;__g,rllled Sirloin Steak - thick cut chips, three type tomato salad, red

o wine demiglace sauce

-f/ \x\ Roast Lamb - roast potatoes, seasonal vegetables & gravy.
- Roast Chicken - spinach & feta stuffed chicken, vermicelli rice,
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;‘e‘\ /'\ Seabass - fennel, butter sauce, served with baby potatoes &
mix‘%"‘ * broccoli
:\ Vegetarian Moussaka (v) - baked layers of aubergine, courgettes,
i + mushrooms, potatoes, peppers, tomatoes, béchamel sauce &

cheese, served with rice. :
=~ |mam Bayildi (vg) - stuffed aubergine with peppers, onion, tomatd-
garlic served with white rice.

DESSERT

Panna Cotta
Cheesecake et
Schoko Banoffee Stack L R .
Baklava & Ice Cream ‘ '
. Ice Cream Trio




