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HUMUS (V)

i rirnhiend ook povis, feilviin, losman jisor ard purln
TARAMA

Frealdy prepaireal vl s ool frie (frali Fo iste)
CACIK TV)

i nag warwaver armsad 1 Dtond of ol i o orvanmy oyl smnce
IMAM BAYILDI (V)

Anibweryue siuffed witl st inonale and proes pujper
PATLICAN SOSLU (V)

Pravel snuborycine amal iainmir wiall fodmeils s
PATLICAN EZME (V)

el uniliryric, pophart, porl i dbive o
PATLICAN TAVAIV)

Frivel inulwryine & preca pepyurs will yoghuat comed fomao
BEYAZ PEYNIR (V)

Vearkish fetar chiese {snbpeet d pvakability)
CALIFASULYE (V)

dirven Py b i lpnuﬂdrwnrflnqr
ISPANAK TARATOR (1)

Prowh spimaasls weith crvamiy voplinrt amald o bt of parls
YAPRAK SARMA (V) *

Magliend v b watly e smad s Lermas

KISIR (V) *

rushie] wwrdl, coleri vrnmbeed lussedms, G suar, porkes, peppsrs, oo gl ferfn
RUSSIAN SALAD

Petistoes, caarrods, groew peppers, boded gy ol prckies
KARIDES

Frraverss cow ket

TABULE (V)

Presh greew owidoia, paoraen, pocbiead poppers, crmshed sl ool Lesvon puce

YOGURT
MIX ZEYTIN

ﬂ"Il’I’ﬂﬂ"ﬂ"’ L g "b‘ﬂ"-
MIX MEZE (V) *

A el thoin of eold afariers
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4.95

2.95
2.95

1.95



HOT STARTERS

19. MUSKA BOREGI V)
Pastry filled with feta cheese amd parsdey

20. KALAMAR
Ireshby fracd souads

21. [ZGARA SOGAN (1)

1 b, Lomncaloos, pegpers amid mugshrosm

22, HELLIM (V)

Carilledd Cypriof dhees sorved with lemaiocs o cuumber

23. ARNAVUT CIGERI

Freslly diiced kabs Irvoer

24. TAVUK CIGERI

Froshhy dised chickem bver

25. LAHMACUN

Twrkish pizza topped with mmced meat. emions amd peppers

26. FALAFEL (V)
Fried chick pesrs, parsiey, awion, parbs and coriander

27. SUCUK

28. ISPANAK BOREGI (V)

Fastry follesd with jrta cheew amd gpimach

29. KING PRAWN

Frowm powdered iw redd pepper with parkic & buter sawce

30. HUMUS KAUURMA *
Fureed chiskpeas with Lahini, parlic and kemam vapped with dicesd Lamb

31. MIX HOT MEZE

2 Falafel, 2 S, 2 Muska Bovegi, ? Kalamar, 2 Hellim
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MaAIN GRILL - LAMB DISHES
1. VAPRAK DONER

12
13
14

15.

Huasee gpacial Lusnds clower ktoals - 100% prere kol avad servesd with slad
ADANA KOFTE

Spicy omimcerd [umb grilled om skewers amd served with silsd

MIXED KOFTE

Spicy minced lamb, minced breas of chicken on shewers @ served with salad
515 KEBAP

Misrimaited coabes of kamb grilled om o skewer amd serves] with sobad

COFP SIS

Mizrinatted srall crabes of ot grilled on deewers amd served with salad
KARISIK 515

Selection of bamel & chicken cades grillesd en shewrs & served with sslad
KARISIK KEBAP

Mivced grills (lamb chap, lnmb cubes, spicy Lmnb kefie, chicker wings, chickes fillef) served with salad

Spicy minced lamb seasoned with gardic and pardey and served with salad
PIRZOLA
Cirillend femader lumb chaps svomemvel cond sorved with salid - 3 preve

. CIGER SIS

Corilled Lnambs Gver served with salad

PATLICAN KEBAP

Shved smabwrgine with mumcesl kamb oo specind rusle souse served with sald

. KOG YUMURTASI

Giritlest farbis festicles served with sl
BOBREK

Grtlled bowarh Rdciweyrs serveed with saloe!
KABURGA TARAK

Girilleal b spare ribs served with salod
DOROM SPECIAL

Lamh chap, loanb crshes, spicy Lisnb kofie, chickes wings, chickes fillef, Lk rils & granils served with salod

CRHICKEN DISHES
1. TAUUK DONER

NP s oo

Misase special chicken doser bebade serve with solod
TAVUK SIS
Chicken sorasomed vl grifled ow shewers sl servesd with sl

KEMIKLI TAVUK
{hicken om the bome scasoacd mad grilled om shewers maud sevved with salad

TAVUK BEYTI

Cerilled mumscvel brenasd of chicken seasomend with gerbc wmd prarsley
KANAT

Carilled chicken wings served with salmd

ACILI KANAT

Spicy Grilled chivken whngs served with salad

BILDIRCIN

Corilled guanils om w skewer amd served with safad

FISH GRILLS s caor e

I.
2
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4.

SEA BASS cried

FRESH SALMON critted
SEA BREAM cruea
HALAMAR rreshiy fried squits

10.45
11.45
11.45
12.95
12.95
12.95
15.45
10.95
13.45
10.45
12.95
10.45
10.45
12.95
17.45

10.45
11.45
11.45
10.95
10.45
10.45
11.45

13.95
13.95
13.95
11.95
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