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FURKISH

SUNDAY SPECIAL
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COLD MEZE 1 MAIN COURSE
Hummus \ Chef’s Mixed Grill*
Cacik (Tzatziki) | Lamb Shish, Chicken Shish, Lamb Kofte, Lamb
Kabak Tahini Ribs, Chicken Wings,
Baba Ganoush or any Vegetarian Main dish
Muhummara from the i la carte menu.
Shakshuka DESSERT
Mixed Olives

Vanilla & Toffee Honey Pot Ice Cream
Italian Chocolate Fondants
Gluten-Free Sticky Toffee Pudding

£20 per person

* Mixed grill 2 pieces lamb 2 pieces chicken
1 piece adana kofta 1 chicken wing 1 lamb rib
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£30 | 90 min | 12—-4

Cocktails Wine
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— Starters

« Hummus

« Muhammara (IN)
» Cacik

Baba Ganoush
Shakshuka
Kabak Tahini
Soup of the Day
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8% || O Main Courses
] Served with potato fries

Wraps Sautées

» Chicken Wrap » Lamb Sauté

« Lamb Wrap + Chicken Sauté
« Adana Kofte Wrap « Vegetable Sauté
« Falafel Wrap « Seafood Sauté
Burger

» Beef Burger

Grilled beef patty served with potato chips, mixed garnish salad, and cheese.

£17.00 | 2 Course | Monday to Friday | 12pm — 4pm




