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RED BULL



CHICKEN SHISH  17.50 22.25   
Prime cuts of succulent chicken breast seasoned
And char-grilled on a skewer.

CHICKEN WINGS  19.50 
Marinated chicken wings grilled over charcoal.

PERI PERI CHICKEN WINGS   21.25
Marinated chicken wings with peri peri sauce
grilled over charcoal.

PERI PERI CHICKEN SHISH    23.25
Prime cuts of succulent chicken breast with
Peri peri sauce slow char-grilled on a skewer.

CHICKEN PIRZOLA   22.50
Marinated charcoal grilled chicken leg and thigh.

CHICKEN KEBABS
ALL SERVED WITH MIX RICE AND SALAD SMALL LARGESMALL LARGEMANTI 12.75

Mini lamb –stuffed dumplings topped with garlic yogurt and butter 
sauce with dry mint.

ICLI KOFTE 12.75
Stuffed fine bulgur with minced lamb, minced onions, dressed with red 
butter sauce. Served with yogurt and hot pepper pickles.

SULU BOREK   V 11.75
Dumplings stuffed with mash potatoes and spices, served with yogurt.

SIGARA BOREGI   V 7.90
Cigar shaped pastries made with a thin flaky fillo dough filled with parsley 
and feta cheese.

HALLOUMI    V 7.90
Grilled Cypriot halloumi cheese.
  
CALAMARI 8.90
Marinated fresh squid served with tartar sauce.

ARNAVUT CIGERI 8.90
Pan fried liver coated in flour served with finely chopped red onions 
and parsley.

SUCUK   GF 7.90
Lightly grilled  Turkish beef sausage.

HUMUS KAVURMA 9.50
Humus with pan fried tiny lamb cutlets.

FALAFEL   V 8.50
Deep fried chick peas, broad beans, coriander, parsley and 
fresh herbs served with humus.

KARIDES   GF 8.90
Pan fried prawns in a authentic tomato and garlic butter sauce.

CRISPY KING PRAWNS    8.90
King prawns bread crumbs served with sweet chilli sauce or 
tartar sauce and lemon.

MUSHROOM AND HALLOUMI   V 8.90
Lightly pan fried mushroom and halloumi cheese cooked with garlic 
and spices.

KOPOGLU   V 8.90
Stir fried vegetables as aubergine, courgettes,  mixed peppers 
topped with garlic yogurt and tomato sauce.

INCIK (KLEFTIKO) 18.00
A  traditional slow roasted tender lamb shank braised on the bone, with celery, 

Peppers and onions. Served with mash potato and rice.

SARMA BEYTI (LAMB / CHICKEN) 22.50
Fresh minced lamb/chicken blended with garlic and spices wrapped in fresh
baked flat bread, dressed with homemade tomato sauce and drizzled with 
melted butter, served with yogurt and mix rice.

YOGURTLU ADANA 24.25
Seasoned minced lamb on skewer. Served with yogurt.

YOGURTLU KUZU SHISH 24.25
Prime cuts of marinated lamb char-grilled on a skewer. Served with
yogurt.

YOGURTLU TAVUK SHISH 24.25
Prime cuts of succulent chicken breast seasoned and char-grilled 
on a skewer. Served with yogurt.

HALEP KEBAP 22.25
Minced lamb  on a bed of crouton bread, fresh tomato sauce 

Drizzled with melted butter.

ALTI EZMELI KUZU SHISH 22.25
Lean tender cubes of lamb skewered and grilled over charcoal, chopped 

On grilled tomatoes and green peppers.

ALI NAZIK CHICKEN 23.25
Chicken shish smoked aubergine puree and creamy yogurt dressed with 
sizzling butter.

ALI NAZIK LAMB 23.25
Lamb shish smoked aubergine puree and creamy 

Yogurt dressed with sizzling butter.

CHEF’S SPECIALS
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