
Breakfast
FULL ENGLISH BREAKFAST
Bacon, sausage, mushrooms, hash browns, beans, grilled tomato, fried egg
and sourdough toast

10.9

SUNRISE BREAKFAST
Bacon, sausage, beans, two eggs, skin on fries and sourdough toast

9.9

VEGGIE BREAKFAST (V)
Veggie sausage, halloumi, mushrooms, hash browns, beans, grilled tomato,
scrambled eggs and sourdough toast

9.9

VEGAN DELIGHT ( VE)
Avocado, veggie sausage, mushrooms, hash browns, beans, grilled tomato,
spinach and sourdough toast

11.9

TURKUAZ BREAKFAST
Sucuk, halloumi, olives, feta triangles, jam, honey & cream, poached egg
and homemade bread

13.9

BREAKFAST OMELETTE
Choice of cheddar cheese or ham served with skin on fries

7.9

MENEMEN (V)
Finely chopped tomatoes, peppers, onions topped with eggs served with
homemade bread

8.9

EGGS BENEDICT
On a toasted English muffin with poached eggs, ham and hollandaise sauce

9.9

EGGS ROYALE
On a toasted English muffin with poached eggs, smoked salmon and
hollandaise sauce

10.9

SMASHED AVOCADO (V)
Toasted sourdough bread, topped with smashed avocado and poached eggs

9.9

EGGS ON SOURDOUGH (V)
Toasted sourdough bread, topped with scrambled or poached eggs

6.9

SMOKED SALMON
Toasted sourdough bread, topped with smoked salmon and scrambled eggs

8.9

FRENCH TOAST (V)
Brioche bread, served with fresh fruits and maple syrup

8.9

BREKKIE PANCAKE
Served with sausage, bacon, scrambled eggs and maple syrup

9.9

HALLOUMI AND AVOCADO WRAP (V)
Grilled halloumi, avocado, mixed salad served with skin on fries

10.9

FALAFEL AND HUMUS WRAP (VE)
Falafel, humus, mixed salad served with skin on fries

10.9

CHICKEN SHISH AND HUMUS WRAP
Grilled chicken cubes, humus, mixed salad served with skin on fries

10.9

LAMB KOFTE WRAP
Minced lamb meat balls, mixed salad served with skin on fries

10.9

IMAM BAYILDI (V)
Aubergine stuffed with onion, garlic, peppers and tomatoes served with
rice

11.9

VEGGIE MOUSSAKA (V)
Layers of aubergine, courgette, potato, onion and carrot topped with
creamy cheese sauce served with tomato sauce and rice

11.9

MEAT MOUSSAKA
Minced lamb layered on aubergine, courgette, potato and onion; topped
with creamy cheese sauce served with tomato sauce and rice

12.9

CHICKEN SHISH
Marinated cubes of chicken breast served with salad and rice

12.9

LAMB KOFTE
Minced lamb meat balls mixed with peppers, onion, garlic, parsley and
traditional spices served with salad and rice

12.9

CHICKEN KOFTE
Minced chicken meat balls mixed with peppers, onion, garlic, parsley and
traditional spices served with salad and rice

11.9

CHICKEN WINGS
Marinated chicken wings served with salad and rice

11.9

GRILLED SALMON
Served with sautéed vegetables

13.9

GRILLED FILLET SEA BASS
Served with sautéed vegetables

13.9

Lunch Specials

Hot Meze
HALLOUMI (V)
Grilled halloumi cheese

6.9

FETA TRIANGLES (V)
Filo pastry filled with feta, spinach and herbs

6.9

COURGETTE CAKE (V)
Grated courgette fritters prepared with spring onion, dill, carrot, eggs,
flour and feta cheese

6.9

FALAFEL (VE)
Deep fried patties made from chickpeas, broad beans, onions, sesame
seeds, herbs and spices served with humus

6.9

IMAM BAYILDI (VE)
Aubergine stuffed with onion, garlic, peppers and tomatoes

6.9

SUCUK
Grilled Turkish spicy beef sausage slices

6.9

CALAMARI
Fried battered squid served with tartar sauce

7.9

GARLIC TIGER PRAWNS
Sautéed tiger prawns with cherry tomato, spring onion and garlic butter

7.9

Salads
CHICKEN SALAD
Grilled chicken, avocado, mixed salad with salad dressing

11.9

PRAWN SALAD
Cooked prawns, avocado, mixed salad with salad dressing

11.9

HALLOUMI SALAD (V)
Grilled halloumi, avocado, mixed salad with salad dressing

11.9

 We handle numerous allergens in our kitchens and due to the  potential for cross contact, we cannot guarantee that our food is  free from any allergens including 
tree nuts. We do not declare every ingredient used within a dish on this menu, and recipes  may be subject to change. If you have an allergy, please let us  know before ordering.

 

MIXED OLIVES (VE)
Marinated in olive oil, lemon, peppers and brine

5.9

CACIK (V)
Cucumber, garlic and mint with fresh yoghurt

5.9

HUMUS (VE)
Crushed chickpeas, tahini, lemon juice and garlic

5.9

TABULE (VE)
Cracked wheat mixed with finely chopped parsley, spring onion, dill, celery,
peppers and tomatoes

5.9

YAPRAK SARMA (V)
Stuffed vine leaves served with yoghurt

5.9

BABA GANOUSH (V)
Smoked aubergine purée mixed with yoghurt, tahini and garlic

6.9

PRAWN AVOCADO COCKTAIL
Cooked prawns, lettuce and avocado with prawn cocktail sauce

7.9

Cold Meze

COLD MEZE PLATTER
 15.9
Humus, Cacik, Tabule, Baba Ganoush and Mixed Olives

HOT MEZE PLATTER
 17.9
Feta Triangles, Halloumi, Calamari, Sucuk and Falafel

VEGETARIAN HOT MEZE PLATTER
 16.9
Feta Triangles, Halloumi, Courgette Cake and Falafel

SKIN ON FRIES (VE) 3.9
SWEET POTATO FRIES (VE) 4.9
GRILLED ONIONS (VE) 3.9
RICE (V) 3.9
SAUTÉED VEGETABLES (VE) 5.9
SHEPHERD’S SALAD (VE) 5.9

Sides

 VEGETARIAN  (V )   VEGAN  (VE)  


