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Roasted beets, hung yoghurt, garlic, walnuts.
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PACHANGA
Turkish spring roll, bell peppers, mushrooms, kashar 

cheese, cured beef on roasted pepper volute.

MINI  LAHMACUN
Hand minced lamb with vegetables 

on a bed of mini oblong flat bread.

L A M B ’ S  L I V E R
Lightly floured, pan-cooked, cumin, 

red onions and parsley.

H U M M U S  K AV U R M A
Sautéed lamb, pine nuts, chillis.

O C T O P U S

S U J U K
Coal-fired beef sausage, herb yoghurt, honey.

H E L L I M  V
Coal-fired cheese, roasted tomatoes.
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L A M B  S H I S H  ( F I L L E T )
Our signature dish.

C H I C K E N  S H I S H

L A M B  R I B S

L A M B  C H O P S

A D A N A
Minced lamb seasoned and skewered.

C H I C K E N  W I N G S

H A L E P
Adana served on spicy pepper and onion sauce.

P I L AV  R I C E  O R  B U L G U R  R I C E  V

H A N D - C U T  C H I P S  V
Salt thyme.

C R E A M Y  S P I N A C H  V
Garlic, aged parmesan.

C O A L - F I R E D  C H I L L I E S  V
Salt olive oil.

B A R B E C U E D  M U S H R O O M S 
O R  O N I O N S  V
Salgam, pomegranate molasses, sumak, parsley.

S E A S O N A L  G R E E N S  V

C O A L - F I R E D  V E G E TA B L E S  V
Seasonal vegetables, salgam, pomegranate 

molasses, sumak.

B R E A D

R O A S T E D  H E R I TA G E  B E E T  S A L A D  V

Herb goat cheese, chicory, endive, 

candied walnuts, balsamic glaze. 

T H E  S K E W D  S A L A D  V

Seasonal leaves, dried figs, sultanas, dates, cranberries 

topped with Erzincan tulum cheese, crushed walnuts, 

olive oil sumak and pomegranate molasses.

THE FOODS DESCRIBED WITHIN THIS MENU MAY CONTAIN NUTS OR DERIVATIVES OF NUTS.  IF  YOU SUFFER FROM ANY ALLERGY OR FOOD INTOLERANCE,  PLEASE ADVISE A MEMBER OF STAFF WHO WILL BE PLEASED TO ASSIST YOU.  A DISCRETIONARY 12 ,5% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL .

S E A

S E A  B A S S
Coal-fired, hand-cut chips, shepherd salad.

O C T O P U S
Coal-fired, hand-cut chips.

K I N G  P R AW N S
Cooked in garlic, white wine and herb butter, 

hand-cut chips.

O C E A N  K E B A B
Salmon, monkfish, king prawns, 

octopus, braised fennel.

S E L E C T I O N  O F  M E Z E S

5 mezes recommended by the head chef.

S M A S H E D  E G G P L A N T  V

Smoked eggplant, Kapia peppers smashed with tahini, 

fresh pomegranates.

K I S I R  S A L A D  V

Bulgur wheat, spring onions, tomato purée, celery 

mixed herbs and pomegranate molasses.
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PA N - S E A R E D  S C A L L O P S
Mashed pot, Malibu butter.

C O A L  F I R E D  P R AW N S
Garlic and ginger marinade, sweet chilli sauce.

C H I C K E N  W I N G S
Coal-fired.

MINI  SUJUK P IDE
Kashar cheese, tulum cheese, peppers, scallion.

B A B Y  O C T O P U S
Lightly floured, smoked paprika, sweet chilli dip.

H O N E Y- G L A Z E D  G O AT S ’  C H E E S E  V
Beetroot purée, caramelised shallots, balsamic,  

crushed walnuts.

MINI  PULLED LAMB P IDE
Pine nuts, kashar cheese, tulum cheese, peppers.
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W R A P P E D  B E Y T I
Adana wrapped in lavas bread, hung yoghurt, 

Halep sauce.

A L I  N A Z I K
Lamb shish on smashed eggplant, hung yoghurt.

V E L I  N A Z I K
Chicken shish on smashed eggplant, hung yoghurt.

V E G E TA R I A N  S K E W E R  V
A seasonal combination of vegetables drizzled

with pomegranate molasses, salgam, olive oil 

and sumak.

M I X E D  K E B A B
Lamb, chicken, adana shish, lamb chop, lamb ribs.
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All of our dishes are cooked over British woodlands coal and served with shepherd’s salad.




