


CHARCOAL GRILL

GRILLED LAMB SHISH
Marinated cubes of lamb cooked on the
charcoal grill. Served with rice and salad. 22.70

GRILLED PIRZOLA
Marinated lamb chops, cooked on the

charcoal grill. Served with rice and salad. 23.60
GRILLED CHICKEN SHISH

Marinated cubes of chicken breast, cooked

on the charcoal grill. Served with rice and salad. 18.90
EPHESUS MIXED GRILL

Adana, lamb, chicken, lamb chops and
chicken wings cooked on the charcoal
grill. Served with rice and salad. 25.60

EPHESUS KOFTA
Lamb mince mixed with herbs cooked on

the charcoal grill. Served with bread, rice and salad. 18.70

ADANA KEBAB

Lamb mince blended with herbs and

spices formed on a skewer, cooked on the

charcoal grill. Served with rice and salad. 19.90

MIXED SHIS LAMB & CHICKEN
Marinated chicken breast chunks and lamb
chunks chargrilled on skewer. 20.90

SEAFOOD

SEABASS
Grilled seabass fillet cooked on the
charcoal grill. Served with salad and chips. 18.40

SALMON
Salmon Fillet cooked on the
charcoal grill. Served with salad and chips. 22.30

PRAWN GUVEC

King prawns cooked in an individual clay

dish with mushrooms, peppers double creamnd

garlic in our special sauce. Served with rice. 22.40

VEGETARIAN

VEGETARIAN GUVEC

Diced aubergine cooked in a individual

clay with courgettes, onions, peppers,

mushrooms and grevsin special sauce.

Served with rice. 16.90

VEGETARIAN MOUSSAKA
Layers of aubergines, courgettes, potatoes,

topped with a creamy cheddar cheese sauce. 18.70
MIXED MEZZA PLATTER
A selection of all cold mezze /starters (overleaf) 17.60

SPECIALS

CHICKEN CASSEROLE

Cubes of chicken breast, tomato, peppers,

onion, mushroom and garlic, cooked in a

home made sauce. Served with rice. 21.80

OTTOMAN

Lamb, chicken, onion, peppers, tomato,

mushrooms and garlic, cooked in a

home made sauce. Served with rice. 23.90

ISKENDER CHICKEN

OR ISKENDER LAMB

Chicken or lamb shish served with

bread cubes covered in a special tomato

sauce, flavoured with butter and mint.

Served with yogurt and rice 24.90

SPECIAL WRAP

Charcoal grilled chicken wrapped in

a tortilla bread with double cream,

mushroom, onion, herbs toasted

on the charcoal grill. Served with salad. 19.80

MOUSSAKA

Layers of aubergines, courgettes,

potatoes and lamb mince topped with

a creamy cheddar cheese sauce. 21.30

CHICKEN ALA CREME

Cubes of chicken breast pan fried with

mushrooms, mixed peppers, garlic and cream.

Served with rice. 21.70

IZMIR KOFTE

Roast lamb meetballs cooked in a special tomato

sauce with patatoes, celery, onion and peppers.

Served with rice 21.50

INCIK (LAMB SHANK)

Slowly lamb meetballs cooked in a special, potatoes and

lamb mince topped with a creamy cheddar

cheese sauce 22.30

ALI NAZIK CHICKEN/ ADANA

Smokey flavoured aubergine with garlic yoghurt

and butter topped with a choice of chicken,

or adana pieces. Served with rice 21.50

We cater for special events, social
gatherings and team events.

Why not ask a member of staff
about our function packages

and private room availability

- | N-NUTS | G-GLUTEN FREE OPTION AVAILABLE - PLEASE ASK FOR MORE DETAILS
FOOD ALLERGIES AND INTOLERANCES Please speak to our staff about the ingredients in your meal when making your order. Thank you.




