
IFTAR MENU

STARTERS

RAMADAN
Welcomed with complimentary Dates, Olives and a portion of Lentil

Soup

HUMMUS (Ve)

CACIK (V)

SHAKSHOUKA (Ve)

BABAGANOUSH (V)

TABBOULEH (Ve)

Creamy chickpeas, tahini, lemon juice and garlic

Cucumber, fresh mint, dill, garlic in creamy yogurt

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

Grilled aubergine, garlic yogurt, tahini, dill, lemon and olive oil

A refreshing parsley salad with mint, bulgur, tomato, and
spring onions

Choose 1 option below

MAINS
Choose 1 option below

LAMB KOFTE

CHICKEN SHISH

CHICKEN CHOPS

GRILLED MEATBALLS

CHICKEN WINGS

SALMON

MOUSSAKKA (Veggie)

TURLU TAVA (V)

FALAFEL

Skewer of chargrilled spicy minced lamb served with rice & salad

Skewer of chargrilled chicken cubes served with rice & salad

Minced lamb with onions, parsley and bread, with rice & salad 

Chargrilled salmon Served with rice and salad

Grandma’s recipe with veggies, topped with bechamel sauce served with rice & salad

Falafel served with humus and mixed salad

Chargrilled chicken wings served with rice & salad

Chargrilled spicy chicken thigh served with rice & salad

Aubergine, tomato, potato, red & green peppers with tomato sauce served with homemade yoghurt & rice

DESSERTS

Choose 1 option below

SUTLAC
BAKLAVA

CHOCOLATE BROWNIE

3 COURSES £23,95 PER PERSON


