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RESTAURANT BAR EVENTS

SET

MENU

You will get a selection of all hot and cold starters, with a choice of main

STARTERS
Cold Mezes

e Hummus (v) LT
Steamed chick peas mashed with olive oil, lemon juice sn {iha, o
% garlic, served with turkish bread 7

s Cacik (v) ‘ L
Fresh diced cucumber mixed with fresh yagust| dised gariiz, ‘ i
Turkish mint and dill, served with turkich fre 4 : bl L

STARTERS

Hot Mezes
Halloumi Cheese (v)

Cypriot cheese grilled over charcoal, basted with butter and
oregano over fresh salad, drizzled with pomegranate extrazt

Sigora Borek

Crispy cheese and herb £ilsZ Fi pastry rolls

Garlic Mush:
Pan fried mushrooms w!
and homemade g}t satier 421
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MAINS.
Lamb Shisk -

Marinated tender pieces of quality lamb, skewered
and cooked over charcoal

‘Chicken Shish

Marinated tender pieces of quality chicken, skewered
and cooked over charcoal

Adana Kofte
. Lamb kofte mixed with finely chopped red peppers,
1 parsley, onions and Turkish spices

Vefgetarian Kebab (v)

A selection of mixed veg, cooked over hot charcoal

Falafel (v)

A must have Middle Eastern main, a light
and crunchy chickpea delight

el . Seabass
S Chargrilled seasoned seabass served with rice and salad

_ Fancy acombo? Combine any two of either chicken, lamb or adana!

Party Menu Dinner is served between 8pm - 10pm

@ méy Zoritain traces of nuts. Please speak to a member of our team if you suffer
from any allergies prior to ordering.

- During busy periods, there may be a 1h 45 limit per sitting
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