
CHRISTMASMenu
OFFERS AVAILABLE

FOR EARLY RESERVATIONS!
CELEBRATE CHRISTMAS WITH FRIENDS, FAMILY OR COLLEAGUES AND ENJOY

A MAGICAL DINING EXPERIENCE AT ISTANBUL RESTAURANT.

880 - 882 High Road, North Finchley 
London N12 9RH

www.istanbulfinchley.co.uk 
hello@istanbulfinchley.co.uk

+44 (0) 208 445 2230

 

restaurant



Christmasspecial

£32.95pp
2 Courses 

£35.95pp
3 Courses 

MEZE SHARING PLATES
HUMMUS (Ve)

Creamy chickpeas, tahini, lemon juice and garlic
CACIK (V)

Cucumber, fresh mint, dill, garlic in creamy yogurt sauce
SAKSUKA (Ve)

Aubergine, tomato, potato, red & green peppers
with tomato sauce

BABAGANOUSH (V)
Grilled aubergine, garlic yogurt, tahini, dill, lemon and olive oil

TABBOULEH (Ve)
A refreshing parsley salad with, bulgur, tomato, 

spring&red onions, pomegranate topped with olive oil
BEETROOT TARATOR

Grated beetroots, yoghurt, mayonnaise & garlic topped walnuts with olive oil
HALLOUMI (V)

Grilled Cypriot halloumi cheese
FALAFEL (Ve)

Homemade falafel
BOREK (V)

Spinach, feta cheese, �lo pastry

MAIN COURSES
ADANA

Chargrilled spicy minced lamb herbs & spice served with rice and garnish
CHICKEN SHISH

Chargrilled seasoned chicken cubes served with rice and garnish
LAMB SHISH

Chargrilled seasoned lamb cubes served with rice and garnish
LAMB SHANK (INCIK)

Slow cooked lamb shoulder, tomatoes, onions, oregano juice & roasted potatoes,
carrots & mushroom served with bulgur

GRILLED SALMON
Sauteed spinach, grilled tenderstem broccoli, lemon beurre blanc & parsley oil

BAKED SEA BASS
Sauteed spinach, grilled tenderstem broccoli, lemon beurre blanc & parsley oil

VEGGIE MUSAKKA (V)
Grandma’s recipe with mixed veggies, topped with bechamel sauce served with rice

STUFFED AUBERGINES (V)
Aubergine delicately fried and stu�ed with peppers, mushrooms, onions served with yoghurt and rice

HOMEMADE DESSERTS
BAKLAVA

SUTLAC
TIRAMISU

“Please let us know if you have any dietary requirements, 
however we are unable to guarantee dishesare completelyallergen free”

“An optional gratuity 12.5% will be added to the total bill and shared by the whole team”


