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COLD STARTERS 
HUMUS (v) 

Chick peas, olive oil, lemon juice, served with bread 
CACIK (v) 

Cucumber, fresh cream yoghurt, garlic, mint, dill served with bread 
 

HOT STARTERS 
CALAMARI 

Freshly fried squid with tartar sauce 
GARLIC MUSHROOMS (v) 

Freshly pan-fried mushrooms in butter and garlic 
HALLOUMI CHEESE (v) 

Char-grilled Cypriot cheese 
SIGARA BOREK 

Crispy cheese and herb filled filo pastry rolls 
 

MAIN MEAL 
All served with rice and salad 

LAMB SHISH 
Marinated tender pieces of quality lamb skewered and cooked over the charcoal 

CHICKEN SHISH 
Marinated tender pieces of chicken fillet skewered and cooked over charcoal 

ADANA KOFTE 
Minced lamb kofte mixed with finely chopped red peppers, parsley, onions and Turkish spices 

VEGETARIAN KEBAB (v) 
Spiced vegetables cooked over the charcoal bbq 

MOUSSAKA (v) 
Layers of, potatoes, aubergine and courgettes topped with a creamy sauce and oven baked 

SEABASS (LEVREK) 
Char-grilled seasoned sea bass served with salad 

SEA BREAM (CUPRA) 
Char-grilled seasoned sea bream served with salad 

 
 


