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Sea Food Dishes '

Bugers &3

(M Served with rice or bulgur Served with salad and chips. P
Flere isa tragiti?nallTurlkish' dish th) fill youkup a?‘gi bring .smihe toyour  gEA BASS (LEVREK) ® 15.90 QUARTER POUNDER BURGER (BEEF) 7.50 “%M @
o coction i about tne closest you can gerio ahome o "7 Char-Grilled Sea Bass served with salad HALF POUNDER BURGER (BEEF) 8.50
grown Turkish equivalent of pizza. It's baked in the oven a crispy and chips FILLET CHICKEN BURGER 7.50
outer crust. .
SEA BREAM (GUPRA) ® 15.90
LAHM'ACUN. . k 4.50 Char-Grilled Sea Bream served with
Very thin Turkish pizza covered, with seasoned calad o thins
minced lamb and onion. P
KING PRAWNS (KARIDES 15.90 .
SPICY TURKISH SAUSAGE PIDE (SUCUKLU 10.50 aritiated King Prgwn S )WEE 7<[ d ) M@Cl&/
PIDE) salad and chips
Very thin Turkish pizza covered with seasoned minced CHICKEN NUGGET (6 PCS) & CHIPS
lamb and spicy salami. SALMONSSOMON) ® 15.90 ( ) 5.50
i Char-Grilled Salmon served with salad CHICKEN BURGER & CHIPS 5.50 b o
LAMB PIDE (KUSBASI PiDE) 11530 “S4nd chins This diverse cuisine was
Diced lamb with onions, peppers, tomatoes CHEESE BURGER & CHIPS 5.50 amalgamatea ano honed in
, the Imperial Palace's
MINCED MEAT PIDE (KIYMALI PiDE) 10.50 kitchens y cbefs brought
Minced lamb with onions, peppers, tomatoes from certain parts Oft e
FETA CHEESE PIDE (BEYAZ PEYNIRLi PIDE) 10.50 7_/ tflé D”LU’L%’,& empire n c!‘eate. A00
Feta cheese, green peppers and tomatoes experlment Wlﬂ) alf]cerel)t
, ingredients.
VEGETARIAN PIDE (VEJETARYAN PIDE) 10.50
Mushrooms, green peppers, tomatoes. TURKISH COFFEE 3.00
SPINACH PIDE ( ISPANAKLI PiDE) 10.50 TURKISH TEA 1.50 These chefs were
Fresh spinach with mushrooms and feta cheese. tested and I)II”C@ by !fbell‘
. ENGLISH TEA 2.50 method of cooking rice, a
CHICKEN PIDE (TAVUKLU PiDE) 11.30 HERBAL TEA 2,50 simple dish. They were
Diced chicken with onions, peppers, tomatoes. bl’Ollgbt overfrom various
RICE PUDDING (SUTLAC) (m) 5.50 uplaocseg{}"&bzfiﬁge?
Rice, milk, rosewater, corn flour, orange rind and i s P rp ! P D ng
2 with exotic textures and
; ingredients and inventing
BAKLAVA 4PCS (N) 7.00 new dishes.
Filo pastry, walnuts and honey syrup.
&ﬁl@@ 1.5L BOTTLE OF WATER 2.70 ‘Each cook specialised in
PEPSI/COKE/ZERO COKE 2.20 . g KL L L (L o
intended for the sultan were
L 253 DIET COKE/FANTA/MIRINDA ﬁl‘St passea by the palate Of
. ' CHIPS 3.00 ORANGE/MIRINDA STRAWBERRY the Chesnidjibashi, or
?} DIAM et .80 TANGO/7UP/DR PEPPER/RIBENA 2.20 imperial foo0 taster, who
BLACKCURRENT/RIBENA STRAWBERRY tested tbefoobfor both
BULGUR 2.80 STILL OR SPARKLING WATER 2.20 poison and taste.
FALAFEL AND MIXED VEGETABLES (FALAFEL 12.00
VE KARISIK SEBZE) o TURNIP JUICE (SPICY OR SWEET) 2.20
Falafel and Mixed Vegetables. Served with Humus YOGHURT DRINK (AYRAN) 2.20
and Rice or Chips
ORANGE/APPLE/MANGO JUICE 2.20
HALLOUMI AND MIXED VEGETABLES 12.00 f,ﬂ\
(HELLiMLI KARISIK SEBZE) @ ',?,"

Served with Humus and Rice or Chips




SMALL MEZE TO SHARE 14.90

Humus - Cacik - Aubergine Salad
Grilled Halloumi - Cheese Roll
Fried Vegetables

LARGE MEZE TO SHARE 17.90

Humus - Cacik - Aubergine Salad
Grilled Halloumi - Kisir - Cheese Roll
Fried Vegetables - Calamari

Served with rice or bulgur

Please Ask A Member of Our Staff For
Today's Daily Stew

Daily Seups

LENTIL SOUP(MERCIMEK CORBASI) O

CHICKEN SOUP( TAVUK CORBASI)
LAMB SOUP(SADE PACA)

Salads

MIXED SALAD (KARISIK SALATA) O
Diced tomatoes, cucumbers, parsley, onions,
cabbage,carrots, lettuce, rocket and olive oil

SHEPHERD SALAD (COBAN SALATA) O
Diced tomatoes, cucumbers, parsley, onions, mixed
papers and olive oil

EZME SALAD (EZME SALATA) O 6.50
Finely chopped tomatoes, onions, parsley with olive oil

GREEK SALAD (PEYNIRLIi SALATA) O @ 6.90
Feta cheese, cucumbers, tomatoes, olives, red onion and
olive oil

ROCKET SALAD (ROKA SALATA) O 5.90
Tomatoes, olives, red onion and olive oil

AVOCADO SALAD AVOKADO SALATA) O 6.45
Chooped tomatoes, sliced cucumber, red onion, lettuce
and olive oil

CHICKEN SALAD ( TAVUK SALATA) 9.45
Grilled chicken (1 skew), tomatoes, sliced cucumber,
parsley, red onions, lettuce and olive oil

Cold Meges i,

HUMUS @ 4.90
Pureed chickpeas, tahini, olive oil, lemon juice and garlic
TARAMA Q 4.90
Freshly prepared whipped cod roe

(fish roe paste)

CACIK Q 4.90
Cucumber, mint and a hint of garlic mixed with yoghurt
AUBERGINE SALAD §AK§UKA) (V) 4.90

Ovened aubergines and potatoes
cooked with tomato sauce and olive oil

KISIR @ ® 4.90
Steamed wheat, parsley, onions, walnuts, mixed lemon juice,
tomato sauce and olive oil

VINE LEAVES (YAPRAK SARMA) (V) 4.90
Stuffed vine leaves with rice, pine kernels and black currants
served with yoghurt

SPANICH TARATOR (lSPANAK TARATOR) O 490
Fresh spinach with creamy yoghurt
and a hint of garlic

FETA CHEESE PLATE (BEYAZ PEYNIR) (W) 5.40
Feta cheese, cucumbers, fomatoes,
red onions, olives and olive oil

MIXED COLD MEZES (KARISIK
SOGUK MEZE
SELECTION OF 4 DIFFERENT MEZES

11.90

Hot Meses

MIXED HOT MEZES
(KARISIK SICAK MEZE)

Halloumi, falafel, cheese roll,
calamari

14.90

CALAMARI (KALAMAR) 6.95
Fried Fresh squid served with tartar sauce.

GRILLED HALLOUMI (lZGARA HELLIM ) (V] 6.95
Grilled Cyprus cheese.

ALBANIAN LIVER (ARNA\IUT ClﬁERl) 6.95
Albanian style lamb's liver pan fried with onions and parsley

FALAFEL Q@ 6.95
Eroad beans, chick peas and vegetables fritters served with
umus.

TURKISH SAUSAGE (SUCUK) 6.95
Spicy Turkish sausage with tomatoes and parsley cooked on
the pan.

CHEESE ROLL (SIGARA BOREGI) (v 6.95
Rolled Pastry filled with feta cheese.

FRIED VEGETABLES (SEBZE KIZARTMA) O 6.95
fried aubergines, potatoes and peppers served with tomato
sauce

and garlic yoghurt sauce.

GARLIC MUSHROOMS (MANTAR) 6.95
Fried cooked and cheddar cheese on top

GRILLED ONIONS (IZGARA SOGAN) Q 5.95
Onions grilled with pomegranate and turnip juices.

Main C&mea'

Served with salad to share, rice or bulgur and bread.

S L

LAMB DONER (KUZU DONER) 13.95
Succulent pieces of lamb, layered on large skewer and then
slow cooked for maximum tongue bursting flavours.
CHICKEN DONER (TAVUK DONER) (v) 12.90
Succulent pieces of chicken, layered on a large skewer and
then slow cooked for maximum tongue bursting flavours.
MIXED DONER (KARISIK DONER) (v) 13.95
Lamb & Chicken doner.

LAMB SHISH (KUZU Sis) (W 13.45 15.45
Lean, tender cubes of lamb skewered and grilled over
charcoal.

CHICKEN SHISH (TAVUK Si§) (1) 12.00 14.50
Lean chunks of chicken breast skewered and grilled over

charcoal.

MIXED SHISH (KARISIK $IS) () 15.50
Lamb & Chicken Shish

COP SHISH (COP sis) m) 13.90

Lean, tender small cubes of lamb skewered and grilled over
charcoal, served with rice and salad.

MIXED KEBAB (KARISIK KEBAP) (w) 21.95
Adana Kofte, Lamb Shish, Chicken Shish and Mix Doner
ADANA KOFTE ( ADANA KOFTE ) 13.00
Lean, tender minced lamb skewered and grilled over
charcoal.

CHICKEN BEYTI (TAVUK BEYTI ) 12.45

Spicy marinated minced chicken, seasoned with garlic and
grilled over charcoal.
LAMB BEYTI (KUZU BEYTI) 13.50

Spicy marinated minced lamb, seasoned with garlic and
grilled over charcoal.

CHICKEN WINGS (TAVUK KANAT) (w) 12.90
Marinated chicken wings grilled over charcoal (8pcs)

LAMB RIBS (KABURGA) 17.95
Succulent lamb ribs grilled over charcoal (8pcs)

LAMB CHOPS (PiRZOLA) 19.45
Tender lamb chops seasoned and grilled over charcoal.
(4pcs)

LAMB LIVER (CiGER) 12.00

Char-grilled lamb liver. (3 skew)

House Specials 3

ISKENDER KEBAB () 15.00
Special lamb doner served on a layer of home-made bread
served with homemade sauce & yoghurt then drizzled with
butter

ALTI EZMELI (m) 17.50
Minced Lamb with fresh cooked tomato, green peppers and
butter

ALINAZIK (m) 17.50
Char-grilled minced lamb with garlic yoghurt sauce, served
on an chopped aubergine.

HALEP KEBAB () 15.50
Grilled spicy minced lamb served with halep sauce & bufter.
KEBAB WITH YOGHURT -M 15.90

Choice of your kebab Lamb Shish or Chicken Shish or Adana
Kofte topped with yoghurt then drizzled with butter

LAMB WRAPPED BEYTl(KUZU SARMA

BEYTi) (M 15.90
Specially prepared minced lamb and herbs on skewers char-
grilled and wrapped in thin home made bread served with
homemade sauce & yoghurt then drizzled with butter

CHICKEN WRAPPED BEYTI(TAVUK

SARMA BEVTi) (M) 15.90
Specially prepared minced chicken and herbs on skewers
char-grilled, wrapped in thin home made bread served with
homemade sauce & yoghurt then drizzled with butter

LANMB WRAPPED DONER(SARMA

DONER) M 15.90
Specially prepared Lamb doner and herbs, wrapped in thin
home made bread served with butter, homemade sauce &
yoghurt

LAMB CASSEROLE (KUZU TAVA) (W) 15.90
Specially marinated Lamb meat with tomatoes, onions, garlic,
prepared in an earthen clay pot cooked in the oven.
CHICKEN CASSEROLE(TAVUK TAVA) ® 15.90
Specially marinated chicken roasted with tomato, onions,
garlic, prepared in an earthen clay pot cooked in the oven.

CASERROLE

WRAPPED BEYTI

Sharing Platters

CHEF'S SPECIAL

For 2 to 3 people
4Pcs Chicken Wings

4Pcs Lamb Ribs

2 Co6p Shish
1 Adana Kofte
1 Chicken Beyti
1 Chicken Shish
Complimentary Mixed Doner

Served with Humus, Cacik, Grilled Onions, Rice,
Bulgur, 2 Bowls of Salad, 2 Bread & 1,5 Bottle
Water.

Extra Bread £1, Extra Salad £3

£42.95

SULTAN SPECIAL

For 4 to 5 people

8 PCS Chicken Wings
4 PCS Lamb Ribs
2 PCS Lamb Chops
1 Lamb Shish
1 chicken Shish
1 Adana Kofte
1 Chicken Beyti
Complimentary Mixed Doner

Served with Humus, Cacik, Grilled Onions, Rice,
Bulgur, 2 Bowls of Salad, 2 Bread & 1,5 Bottle
Water.

Extra Bread £1, Extra Salad £3

£57.95

CHEF'S CHICKEN SPECIAL

For 2 to 3 people

8 Chicken Wings

2 Chicken Shish

2 Chicken Beyti
Complimentary Chicken Doner

Served with Humus, Cacik, Grilled Onions, Rice,
Bulgur , 2 Bowls of Salad, 2 Bread & 1,5 Bottle
Water.

Extra Bread £1, Extra Salad £3

£39.95

SULTAN PLATTER

For 6 to 7 people

8 PCS Lamb Ribs
8 PCS Chicken Wings
4 Pcs Lamb Chops
2 Adana Kofte
2 Chicken Beyti
1 Lamb Shish
1 Chicken Shish
Complimentary Mixed Doner
Served with Humus, Grilled Onion, Kisir
Aubergine. Salad, Spanich Tarator,
Cacik, Rice, Bulgur, 4 Bread,

3 Bowls of Salad, 1.5L Bottle Water
Extra Bread £1 Extra Salad £3

£84.95

Food Allergies and intolerance:

Before ordering your food and drinks, please speak to a member of staff if you have any allergies or want to know more about
ingredients. The majority of our dishes contain bones and the bread has contact with cooked meat. Children should be supervised
when eating. We cannot guarantee that all of our dishes are 100% free from nuts or their derivatives. Some items may contain

gluten. All menu items are subject to availability.

VEGETARIAN © CONTAINS NUT ) CONTAINS MILK ™ FISH ®




