
F I N E  T U R K I S H  D I N I N G



W E LC O M E  TO  R E I N A ,  W H E R E  T H E  R I C H  T R A D I T I ON S  O F
T U R K I S H  C U I S I N E  M E E T  WA R M  H OS P I TA L I T Y  A N D

E L E G A N T  D I N I N G .
I N S P I R E D  B Y  I T S  N A M E ,  M E A N I N G  “ Q U E E N ” ,  R E I N A  WAS

C R E AT E D  TO  O F F E R  A N  E X P E R I E N C E  T H AT  F E E L S  T R U LY
S P E C I A L :  E X Q U I S I T E  F O O D ,  E L E G A N T  D R I N K S ,  A N D
S E RV I C E  T H AT  M A K E S  E V E RY  G U E S T  F E E L  VA L U E D .

O U R  C U L I N A RY  T E A M  D R AW S  I N S P I R AT I ON  F RO M
R E G I ON S  AC ROS S  T U R K E Y ,  C R A F T I N G  D I S H E S  T H AT

C E L E B R AT E  V I B R A N T  I N G R E D I E N T S ,  B O L D  S P I C E S ,  A N D
T I M E - H ON O U R E D  C O O K I N G  T R A D I T I ON S .  F RO M  F R E S H LY

P R E PA R E D  M E Z E  A N D  C H A RC OA L - G R I L L E D  K E B A B S  TO
C O M F O RT I N G  S T E W S  A N D  I N D U LG E N T  D E S S E RT S ,  E AC H

P L AT E  I S  M A D E  W I T H  CA R E ,  PAS S I ON ,  A N D
A U T H E N T I C I T Y .

TO  E L E VAT E  YO U R  D I N I N G  E X P E R I E N C E ,  O U R  B A R
O F F E R S  A  CA R E F U L LY  C U R AT E D  C O C K TA I L  L I S T

F E AT U R I N G  T I M E L E S S  C L AS S I C S  A N D  U N I Q U E  H O U S E
S I G N AT U R E S  I N F U S E D  W I T H  PO M E G R A N AT E ,  ROS E ,  M I N T ,

A N D  A RO M AT I C  S P I C E S .
R E I N A  I S  M O R E  T H A N  J U S T  A  R E S TA U R A N T ;  U P S TA I R S ,

O U R  S T Y L I S H  B A R  H OS T S  D J  N I G H T S ,  L I V E  M U S I C ,  A N D
E X C L U S I V E  E V E N T S ,  M A K I N G  I T  T H E  P E R F E C T

D E S T I N AT I ON  F O R  C E L E B R AT I ON S ,  G AT H E R I N G S ,  A N D
M E M O R A B L E  E V E N I N G S .

W E  LO O K  F O RWA R D  TO  W E LC O M I N G  YO U  A N D  S H A R I N G
T H E  F L AVO U R S ,  WA R M T H ,  A N D  V I B R A N T  S P I R I T  O F

T U R K I S H  C U LT U R E .



COLD MEZE

HUMMUS £7
A s i lky purée of  chickpeas
blended with tahin i ,  lemon

juice ,  and extra-v irg in  o l ive
oi l .

CACIK £7
Cool ing stra ined yoghurt

infused with mint ,  d i l l ,
cucumber ,  o l ive  o i l ,  and a

whisper  of  gar l ic .

BABA GANOUSH
Smoky roasted aubergine

combined with herbs ,
yoghurt ,  tahin i ,  lemon,  and

ol ive o i l .

£8

KABAK TAHINI
Roasted courgette  fo lded

into tahin i  and yoghurt ,
br ightened with lemon ju ice

and ol ive o i l .

£8

SHAKSHUKA
Light ly  fr ied aubergine and

peppers gent ly  baked in  our
s ignature tomato sauce .

£7

MUHAMMARA
A deep ,  f lavourful  b lend of

walnuts and roasted red
peppers enr iched with

pomegranate molasses and

£8

HUMMUS KAVURMA £10
Creamy hummus adorned with

sautéed lamb and toasted
pine kernels

SUCUK TAVA £9
Chargr i l led s l ices of  del icate ly

spiced beef  sausage .

SPICY WINGS
Marinated chicken wings
fr ied to  cr isp perfect ion ,
served with chi l l i  sauce .

£9

MANTAR SAUTÉ
Oyster  mushrooms gent ly

cooked with cream,  pars ley ,
and mozzarel la .

£9

FRIED BRIE
Golden-fr ied br ie  in  f ine

breadcrumbs ,  served with a  del icate
homemade berry compote

£10

SPICY FALAFEL
Handcrafted chickpea fr i t ters
served with smooth hummus.

£8

SIGARA BÖREĞI
Crisp f i lo  c igars  f i l led with

leek and cheese ,  served with
sweet  chi l l i  sauce .

£8

SEAFOOD MEZE

CALAMARI £10
Light ly  f loured ,  deep-fr ied

pineapple-cut  squid served
with tartar  sauce .

SAUTÉED KING PRAWNS
King prawns pan-fr ied with

shal lots ,  peppers ,  cherry
tomatoes ,  g inger ,  oyster

sauce ,  and cream.

£11 CRISPY PRAWNS
Panko-coated k ing prawns

served with sweet  chi l l i
sauce .

£11

CHICKEN L IVER
Cumin-marinated chicken

l iver  sautéed with red onion
and cherry tomatoes .

£9

HOT MEZE

£14GRILLED SEA BASS FILLET
Gri l led sea bass f i l let  served

with c lassic  tartar  sauce .

GRILLED GOAT’S CHEESE
Light ly  gr i l led goat ’s  cheese

f in ished with a  sweet  chi l l i  g laze .

£11

HELLIM
Hal loumi  gr i l led to  a  golden ,

caramel ised f in ish .

£8

MEZE PLATTER
COLD MEZE PLATTER £20
Hummus,  Muhammara ,  Cacik ,

Shakshuka ,  Kabak Tahin i .

HOT MEZE PLATTER £22
Spicy Falafe l ,  Hal loumi ,  S igara Böreği ,

Sucuk ,  Spicy Wings ,  Calamari .



S P E C I A L  K E B A B S

SARMA BEYTI

ISKENDER

SIRLOIN SHISH

£22

£22

£25

Minced lamb kebab wrapped in  tort i l la  with  salsa ,  served with r ice and salad .

Your  choice of  lamb shish ,  chicken shish ,  or  Adana köfte  over  cr ispy Turkish bread pieces ,  f in ished
with cool  yoghurt  and warm tomato-butter  sauce

Marinated s ir lo in  cuts  charcoal -gr i l led and served with fr ies  and salad .

SKIRT STEAK
Tender  mar inated skirt  steak accompanied by baby potatoes and salad .

£25

T U R K I S H  B A R B E Q U E

ADANA KÖFTE £20
Hand-minced lamb seasoned with herbs and peppers ,  charcoal -gr i l led and served with r ice and salad .

LAMB SHISH £22
Tender  mar inated lamb pieces cooked over  charcoal .  Served with r ice and salad .

CHICKEN SHISH £18
Chargr i l led mar inated chicken breast  served with r ice and salad .

CHICKEN WINGS
Charcoal -gr i l led mar inated wings served with fr ies  and salad .

£17

LAMB CHOPS
Thyme-marinated lamb chops gr i l led over  charcoal ,  served with baby potatoes and salad .

£25

LAMB RIBS
Thyme-marinated lamb r ibs s low-charred over  charcoal ,  served with baby potatoes and salad .

£22

MIXED SHISH
select ion of  two between lamb shish ,  chicken shish or  Adana köfte ,  served with r ice and salad .

£22

MIXED GRILL
An indulgent  select ion of  lamb shish ,  chicken shish ,  and Adana köfte ,  served with r ice and salad .

£27

H O U S E  S P E C I A L S

ANATOLIAN LAMB SHANK

ELBASAN TAVA

£23

£23
Slow-braised lamb shank cooked with dates and chickpeas ,  served over  creamy mashed potatoes .

Tender  lamb baked with carrots  and onions in  tomato sauce ,  topped with béchamel  and cheese .  Served
with salad .

CREAMY SPINACH CHICKEN £21
Pan-seared chicken with spinach ,  onions ,  and cherry tomatoes in  a  velvety gar l ic  cream sauce ,  f in ished
with parmesan and served with mashed potatoes .

ALI  NAZIK £25
Your  choice of  gr i l led lamb shish ,  chicken shish Adana köfte ,  served over  a  bed of  smoked aubergine
puree and f in ished with tradit ional  butter  sauce .



V E G E T A R I A N  D I S H E S

ROASTED BUTTERNUT
SQUASH

£18

Roasted butternut  squash
presented with spinach ,  p ine

nuts ,  parmesan ,  r ice ,  and
salad .

İMAM BAYILDI
A whole aubergine f i l led with
onions ,  tomatoes ,  p ine nuts ,
and currants ,  s lowly cooked
in o l ive  o i l .  Served with r ice

and salad .

£17 SPINACH & GOAT
CHEESE CRÊPE

Layers of  sweet  potato ,
aubergine ,  courgette ,  and

quinoa enr iched with
béchamel  and cheese .  Served

with salad .

£17

GRILLED CHICKEN
SALAD

£15

Succulent  gr i l led chicken with
greens ,  avocado ,  cherry
tomatoes ,  p ick led onion ,

cucumber ,  and red cabbage.

MEDITERRANEAN SALAD
A refreshing mix  of  greens

with avocado ,  cherry
tomatoes ,  cucumber ,  feta ,

p ick led onion ,  and red
cabbage.

£12 SPICY FALAFEL &
HALLOUMI SALAD

Sautéed baby spinach and
shal lots  wrapped in  a

del icate crêpe topped with
gr i l led goat  cheese .  Served

with l ight  sa lad .

£14

S A L A D S

SEAFOOD TAVA​​​​

GRILLED SEA BASS

SALMON & PRAWN SHISH

£24

£25

£25

A sophist icated medley of  pan-fr ied mixed seafood cooked with g inger ,  oyster  sauce ,  peppers ,  shal lots ,  and
a del icate touch of  gar l ic .  S immered in  a  r ich tomato sauce and f in ished with fresh cream.  Served with r ice .

Gr i l led ,  boneless sea bass ,  served with sautéed potatoes and a  fresh seasonal  sa lad .

Succulent  gr i l led salmon paired with k ing prawns ,  served with baby potatoes and sautéed spinach .

S E A  F O O D  D I S H E S

FETA SALAD

TOMATO & ONION SALAD

SAUTÉED POTATOES

£6

S I D E  D I S H E S

MASHED POTATOES

RICE

SKIN-ON FRIES

SAUTÉED SPINACH

£5

£6

£5

£5

£5

£6

SWORDFISH STEAK £27
Gri l led ,  boneless swordf ish steak on a  velvety creamy mushroom sauce ,  served with smooth mashed

potatoes .


