RED WINES S —
KAVAKLIDERE ANGORA RED, TURKEY 7.50 22.50

THIS MID-CRIMSON WITH RUBY COLOUR HERALDS AFRESH BOUQUET, IT HAS BLACK CHERRY
AND MULBERRY FRUIT CHARACTERS, WITH SUBTLE SPICY OVERTO NES

KAVAKLIDERE YAKUT, TURKEY 7.50 23.50
YAKUT, THE FAVORITE RED WINE OF TURKEY.YAKUT IS DISTINCTIVE RED WINE WITH RICH AROMA

CHARACTER VERY WELL BALANCED WITH ITS SO FT FLAVORS OF CHERRY AND RIPETANNINS.

ITIS VERY GOOD MATCH WITH ANY GRILLED MEATS

RABOSO-MERLOT, CIELO, ITALY 8.50 23.90
BLEND OF MERLOT AND RABOSO GRAPES. RUBY RED; ON THE NOSE RASPBERRIES AND BLUEBERRIES,
MEDIUM BODIED, FRUITY AND ROUND.

SORELLI MONTEPULCIANO D ABRUZZO, ITALY
ON THE NOSE VIOLETAROMAS. TOGETHER WITHTOUCH OF BLACK TEALEAF
ON THE PALATE ITHAS RED FRUIT PROFILE- RED BERRIES, STRAWBERRIES

LAS CONDES MERLOT, CHILE
FULL BODIED RED WITH APPROACHABLE SOFT DARK BERRY FRUIT
PLENTY OF SPICEAND RIPETANNINS ON THE FINISH

HUGONEL RIOJA JOVEN, SPAIN

MADE FROM THE CLASSIC TEMPRANILLO GRAPE, THIS YOUNG RIQUA IS MADE IN A VIBRANT
AND MODERN STYLE. PLUM AND STRAWBERRY FLAVORS GOMBINE WITH HINTS OF VANILLA
AND SPICE IN A RIPE MOUTHFUL OF FRUIT

OUTNUMBERED MALBEC, ARGENTINA
AHARMONIOUS AND ELEGANTWINE, SHOWING EXCELLENT DENSITY OF FRUIT,
COMPLEX MINERALITY, GREATFRESHNESS AND SMOOTH TANNINS

PINOT NOIR LORON, FRANCE
LIGHTAND FRESH IN STYLE, WITH A PERFUMED AROMA, BUTALSO SHOWING
SOME GRIPAND CRUNCH ON THE PALATEAS WELLAS A RED-BERRY LUSCIOUS NESS

WHITE WINES GLASS BOTTLE

KAVAKLIDERE ANGORA WHITE, TURKEY 7.50 22.50
TROPICAL FRUITS, REVEALING PEACH AND APRICOT, WHITE FLOWERS, LIVELY.
ROUNDANDWELLBALANCED WITH INTENSE AND LONG LASTING FRUIT FLAVOURS

CHARDONNAY, BORON, ITALY 8.50 26.50
LIGHTAND CRISPY WITH NOTES OF CITRUS AND APPLE WITH SOME LITTLE NUTTY AFTERTASTE,
MEDIUM BODY, ENJOYABLE LINGERING PALATE.

PINOT GRIGIO IGP CANTINA, ITALY 8.00 32.00
PLEASANT, CRISPAND FRUITY WITH GREEN APPLE NUANCES, DRYAND
ELEGANTLY FULLBODIED, VELVETY AND WELL BALANCED

KAVAKLIDERE CANKAYA, TURKEY 8.00 24.50

LIVELY LONG WITH FRUITFLAVOURS, MOUTH FILLING, WELL BALANCED

ALBARINO VEIGA NAUM , GALICIA, SPAIN

PINCHY, STAUNCH CITRUS AND BRINYAROMAS ARE GRITTY AND LACKING IN FRESH FRUIT NOTES. TIGHTCITRIC
ACIDITY MAKES THIS AUSTERE, WHILE JUICY BUT BITTER FLAVORS OF ORANGE AND LIME ARETANGY BUT
PITHIASTING ONTHE FINISH

LAS CONDES SAUVIGNON BLANC, CHILE

PALE LEMON YELLO WTHIS SAUVIGNON BLANC ISA FRESH YOUNG WINE. ITOFFERS AROMAS OF MINT
MELON AND PINEAPPLE WITH REFRESHING CITRUS NOTES OF LIMEAND GRAPEFRUIT THE PALATE IS
SOFTAND FRUITY WiTH AMEDIUM BODYAND A WELL BALANCED ACIDITY

PICPOUL DE PINET, LE JADE, FRANCE 8.00 27.90

BEGINS WITH AROMAS OF GREEN APPLE, LEMON, PEAR AND MELON. ITS DEFINITELY A NICE BOUQUET BUTWHERETHIS WINE
SHINES 15 WHEN TASTING. SNAPPY AND VERY EASY TO DRINK WHITE FULL OF REFRESHING ACIDITY, NICE MINERAL NOTES AND
A WONDERFULTEXTURE. ALL THE SAME FRUITFLAVOURS FROM THE NOSE (LOTS OF LEMON, MELON AND SOME GREEN APPLE)
CARRY OVER WHEN TASTING WHERE YOU'LL ALSO FIND HINTS OF TROPICAL FRUIT

ROSE WINES

25.50

32.00

34.50

39.90

45.50

43.90

32.50

GLASS BOTTLE

PINOT GRIGIO BLUSH, ITALY 8.00 25.50
A PALE BLUSH COLOUR, FRUITED AND ELEGANT, DELICATE, WITH A PERSISTENTFRUITFINISH

PARADISE POINT ZINFANDEL ROSE, USA 8.50 24.95
AREFRESHING WINE WITHAROMAS AND FLAVOURS OF STRAWBERRY, RASPBERRY, SWEET APPLE,

CITRUSAND HINTS OF RUBY GRAPEFRUIT

KAYRA KALECIK KARASI ROSE, TURKEY 8.95 33.00

STRAWBERRY, RASPBERRY ORANGE BLOSSOM, JASMINE AND VANILLA, CONCENTRATED RED FRESH FRUIT
FLAVORS. MATCHES WITH GRILLED AND FRIED FISHES, SEAFOOD CASSEROLES, SALMON, SPICY AND CURRY
SAUCED CHICKEN DISHES, SEAFOOD PASTAS, LIGHT CHEESES

SPARKLING WINE & CHAMPAGNE

GLASS BOTTLE

PROSECCO, ITALY 9.90 33.50
AVERY FINE, LONG LASTING PERLAGE, PRONOUNCED PALATE WITH ACACIA FLOWERS, APPLES, LEMON AND

GRAPEFRUIT NUANCES. FULL-BODIEDAND ROUNDED WITH FRUITY NOTES, WELL-BALANCED ANDTANGY, ITIS
PLEASANTAND WELL-BALANCED ONTHE PALATE

MOET & CHANDON “BRUT"” IMPERIAL

VIBRANT, GENEROUS AND ALLURING, THE MOET IMPERIAL STYLE IS DISTINGUISHED BY A BRIGHT FRUITINESS WITH
NOTES OF GREENAPPLE AND WHITE FLOWERS.

75.00

~
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COCKTAILS

MOJITO MARGARITA

CLASSIC/ PASSION FRUIT TEQUILA, COINTREAU & UME
WATERMELON / STRAWBERRY

FRUITRUM, LIME, MINT,

SUGAR & SODA

BELLINI ROSE GIN TONIC
PROSECCO, PEACH PURE GIN, LEMON,

ARCHERS CRANBERRY, ROSE SYRUP

P. STAR MARTINI

APEROL SPRITZ

VODKA, VANILLA, PROSECCO,
PASSION FRUIT, PASSOA APEROL & SODA
;‘l
-
NEGRONI S. O. BEACH
GIN, CAMPARY, VODKA, TEQUILA ARCHERS,
VERMOUTH GRENADINE, ORANGE

SIGNATURE COCKTAILS

13.50

© Q ®

HAYAT HALA KISS THE PEARL SUNRISE BREEZE
VODKA, WATERMELON, VODKA, BANANA, GINGER, LIME, VODKA, VANILLA WHISKEY, DISARONNG,
STRAWBERRY & FRESH MINT PASSION FRUIT LIQUEUR & PEAR JUICE WATERMELON & PINEAPPLE JUICE
E
V. MOJITO RED LINE
CLASSIC /STRAWBERRY CHERRY STRAWBERRY, LEMON,
WATERMELON / PASSION FRUIT WATERMELON

FLAMENCO FLY
REDBULL, LIME, MINT BLUE CURACAO

o

VIRGIN PINA COLADA
PINEAPPLE, GOCONUT, MILK

BEERS & CIDERS

HEINEKEN

HEINEKEN won-a1coHolic

EFES DRAFT soom

BUDWEISER

TUBORG GOLD s00mt

CORONA 330mt

BEER ON TAP it

BEER ON TAP HaiFpint
KOPPARBERG STRAWBERRY & LIME soomt
KOPPARBERG MIXED FRUIT soom:
SHANDY

7.00
5.50
7.50
6.50
7.00
6.50
7.50
5.50
7.00
7.00
7.50

TURKISH SPIRIT

DOUBLE
YENI RAKI 7.50
YENI RAKI UZUN DEMLEME 9.50
TEKIRDAG GOLD 2.50
TEKIRDAG 8.50
BEYLERBEY|I GOBEK RAKI 2.50
FRUIT PLATE £7.50

MELON, GRAPES, BEYAZ PEYNIR

TIA MARIA
KAHLUA
BAILEYS
DISARONNO
CHAMBORD

SPIRITS
WHISKEY

GENTLEMAN JACK
JAMESON

CHIVAS REGAL
JACK DANIELS
BLACK LABEL
BLUE LABEL

VODKA

SMIRNOFF
ABSOLUT
BELVEDERE VODKA
GREY GOOSE
CIROC

COGNAC

COURVOISIER
HENNESSY

MARTELL

REMY MARTIN V.S.O.P

RUM & GIN

GORDON'’S GIN
BACARDI
GORDON'’S PINK
BOMBAY
TANQUERAY

SHOTS

TEQUILA
SAMBUCA

B52
JAGERMEISTER
O-SHOT

HALA GROUP SHOT serves 4TeQuiLA sHOTS

20CL

22.00

31.90

LIQUEURS

SINGLE

6.50
6.50
6.50
6.50
6.50

5.50
6.50
7.50
6.50
7.50

6.50
6.50
6.50
6.50

6.00
6.00
6.50
6.50
6.50

SOFT DRINKS

COKE

DIET COKE

COKE ZERO

FANTA

SPRITE

STILL WATER smatt

STILL WATER wsrae
SPARKLING WATER smat
SPARKLING WATER t4ree
AYRAN HOME MADE YOGHURTDRINK WITH SALT
SALGAM mwernip suice
REKORDERLIG smawaerrys Lime
PINEAPPLE JUICE

APPLE JUICE

CHERRY JUICE
CRANBERRY JUICE

MIX JUICE

FRESH ORANGE JUICE
JUG OF FRESH ORANGE JUICE
JUG OF AYRAN

JUG OF JUICE

PINEAPPLE, CRANBERRY APPLE, CHERRY MIXED JUICE

35CL

33.50

41.90
37.00
51.00

SINGLE

6.50
6.50
6.50
6.50
6.50

DOUBLE

8.50
8.50
8.50
8.50
9.50

7.50
7.50
8.50
8.50
9.00

8.50
8.50
8.50
8.50

8.50
8.00
8.50
8.50
8.50

70CL

56.50
82.00
68.50
61.90
20.00

DOUBLE

8.50
8.50
8.50
8.50
8.50

BOTTLE

20.00
75.00
20.00
75.00
20.00
300.00

70.00
70.00
20.00
20.00
20.00

20.00
20.00
20.00
20.00

75.00
70.00
75.00
75.00
75.00
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COLD STARTERS
HUMUS Ve - GF

CLASSIC MIDDLE EASTERN BLEND OF CHICK PEAS, TAHINIAND A HINT OF GARLIC WITH
OLIVE OILAND LEMON JUICE

ISPANAK TARATOR V - GF

FRESHLY CHOPPED SPINACH, CREAMYYOGURT, A HINTOF GARLIC AND OLIVE OIL
CACIK v-GF

FINELY CHOPPED CUCUMBER, FRESH HERBS ANDA HINT OF GARLIC IN CREAMY YOGURT
TARAMA

FRESHLY PREPARED WHIPPED COD ROE

SARMA v -GF
VINE LEAVES FILLED WITH MIXTURE OF RICE & MIXED HERBS, SERVED WITH YOGURT

BABAGANUSH v - GF

A SMOKEY FLAVOURED PUREE OF AUBERGINE, GARLIC, YOGURTAND

SHARPENED WITH LEMON

IMAM BAYILDI v - GF

AUBERGINE FILLED WITH FRESHTOMATOES, ONIONS, GREEN PEPPERS AND AHINT OF GARLIC

KISIR ve
CRUSHED WHEAT, CELERY MIXED HERBS, RED AND GREEN PEPPER, PARSLEY,
SPRING ONIONSAND TOMATO SAUCE

SAKSUKA VE - GF
GENTLY COOKED AUBERGINE WITH DICED POTATO, MIXED PEPPERS, ONIONS AND HERBS.
FINISHED IN A AUTHENTIC TOMATO SAUCE

BEYAZ PEYNIR v - GF

OVEN SPECIALS

LAHMACUN
VERY THINTRADITIONALTURKISH PIZZA COVERED WITH SEASONED
MINCED LAMB, ONION, FRESH TOMATOES AND PARSLEY

ISPANAKLI PIDE v

SPINACH WITH RED PEPPERS, ONIONSAND FETA CHEESE
KUSBASILI PIDE

DICED LAM B WITH MIXED PEPPERS, PARSLEY, RED ONIONS AND TOMATOES
KIYMALI PIDE

MINCED LAMB, ONIONS, FRESH TOMATOES, MIXED PEPPERSAND PARSLEY
TAVUKLU PIDE

DICED CHICKEN, FRESF_‘!' TOMATO, MIXED PEPPERS AND PARSLEY
SUCUKLU PIDE

TURKISH BEEF SAUSAGE AND CHEDDAR CHEESE

PEYNIRLI PIDE v

FETACHEESE WITH TOMATO, GREEN PEPPERS AND PARSLEY
SEBZELI PIDE v

PIDE WITH MIXED VEGETABLES AND MOZZARELLACHEESE
KASARLI PIDE v

PIDE WITH CHEDDAR CHEESE

ADD EGG TO ANY PIDE
UPON REQUEST ADD CHEDDAR CHEESE TOANY PIDE

HOME COMFORTS
MANTI

MINILAMB STUFFED DUMPLINGS TOPPED WITH GARLICYOGURTAND BUTTER
ICLI KOFTE

STUFFED FINE BULGUR WITH MINCED LAMB, MINCED ONIONS, DRESSED WITH RED BUTTER
SAUCE SERVED WITH YOGURT

SULU BOREK
DUMPLINGS STUFFED WITH MASHED POTATOES AND SPICES

SARMA BEYTI

FRESH PRIME CHICKEN OR LAMB FINELY CHOPPED, BLENDED WITH HERBS, GARLIC AND SPICES,
WRAPPED IN FRESH BAKED FLAT BREAD DRESSED WITH THICK CREAMY BUTTER AND OUR HOUSE
TOMATO SAUCE. SERVED WITH YOGURTAND RICE

YOGURTLU DISHES
CHOICE OF LAMB, CHICKEN OR ADANA ON A BED OF CROUTON BREAD, FRESH TOMATO
SAUCE, CREAMY YOGHURT, DRIZZLED WITH MELTED BUTTER

HALEP KEBAB
MINCED LAMB ON A BED OF CROUTON BREAD, FRESH TOMATO SAUCE
DRIZZLED WITH MELTED BUTTER

ALTI EZMEL| KUZU SHISH
LEANTENDER CUBES OF LAMB SKEWERED AND GRILLED OVER CHARCOAL, CHOPPED
ON GRILLED TOMATOES AND GREEN PEPPERS

ALl NAZIK CHICKEN OR LAMB
A CHOICE OF LAMB SHISH OR CHICKEN SHISH SMOKED AUBERGINE PUREEAND CREAMY
YOGURT DRESSED WITH SIZZLING BUTTER

FISTIK KEBAB N

SPECIALLY PREPARED, CHAR-GRILLED MINCED CHICKEN OR LAMB WRAPPED IN HOME MADE
BREAD WITH CHEDDAR CHEESE. THAN GRILLED TO PERFECTION AND TOPPED WITH YOGHURT,
TOMATO SAUCE, PISTACHIO AND DRIZZLED WITH BUTTER

7.50

7.50
7.50
7.50
7.50
7.50

8.50
7.50

8.50

7.50

6.50

15.50

15.50

15.50
15.50
15.50

15.50
15.50

14.50
1.00

18.50

18.50

18.50

21.50

23.50

21.50

21.50

22.50

25.50

HOT STARTERS

MANTI 11.50
MiN! LAMB -STUFFED DUMPLINGS TOPPED WITH GARLICYOGURTAND BUTTER

ICLI KOFTE 11.50
STUFFED FINE BULGUR WITH MINCED LAMB, MINCED ONIONS, DRESSED WITH RED BUTTER SAUCE

SERVED WITH YOGURTAND HOTPEPPER PICKLES

SULU BOREK 11.50
DUMPLINGS STUFFED WITH MASH POTATOESAND SPICES, SERVED WITH YOGURT

SIGARA BOREGI v 8.50
CIGAR SHAPED PASTRIES MADE OFA THIN FLAKY FILLO DOUGH

FILLED WITH SPINACH AND FETA CHEESE

HALLOUMI v 8.50
GRILLED CYPRIOT HALLOUMI CHEESE

CALAMARI 9.50
MARINATED FRESH SQUID SERVED WITH TARTAR SAUCE

ARNAVUT CIGER| 9.50
PAN FRIED LIVER COATED IN FLOUR SERVED WITH FINELY CHOPPED RED ONIONS AND PARSLEY

SUCUK GF 8.50
LIGHTLY GRILLED TURKISH BEEF SAUSAGE

HUMUS KAVURMA 9.50
HUMUS WITH PAN FRIED TINY LAMB CUTLETS

FALAFEL v 8.50
DEEP FRIED CHICK PEAS, BROAD BEANS, CORINDER, PARSLEY AND

FRESH HERBS SERVED WITH HUMUS

KARIDES GF 9.50
PAN FRIED PRAWNS IN AAUTHENTIC TOMATO AND GARLIC BUTTER SAUCE

MUSHROOM & HALLOUMI v - GF 9.50
LIGHTLY PAN FRIED MUSHROOM AND HALLOUMI CHEESE COOKED WITH GARLICAND SPICES

CRISPY KING PRAWNS 9.50
KING PRAWNS BREAD CRUMBS SERVED WITH SWEET CHILLI SAUCE OR

TARTAR SAUCE AND LEMON

WHITEBAIT 9.50
PAN FRIED WHITEBAIT SERVED WITHTARTAR SAUCE

SAUTEED VEGETABLES 5.50

SHARING STARTERS
MEZZE PLATTER 1 ror z PEOFLE 15.50
HUMUS veGF SAKSUKA ve GFKISIR ve ISPANAK TARATOR verF
MEZZE PLATTER 2 ror 3-4 PEOPLE 18.50
HUMUS veGr SAKSUKA ve GrSARMA veGr ISPANAK TARATOR ver
BABAGANUSH v
HOT MEZZE PLATTER For 2-3 PEOPLE 20.50
CALAMARI, TURKISH BEEF SAUSAGE, HALLOUMI, SiGARA BOREGI
HOT & COLD MIX MEZZE PLATTERl 19.20
HUMUS, KISIR, VINE LEAVES, SHAKSHUKA, CALAMARI, HALLOUMI SIGARA BOREG] & SUCUK
SOUPS
MERCIMEK CORBASI v 7.50
RED LENTIL SOUP
YAYLA CORBASI v 7.50
YOGURT SOUP
TAVUK CORBASI 7.50
CHICKEN SOUP
PACA CORBASI 7.50
MEAT SOUP
YOGURTLU PACA CORBASI 7.50
MEAT SOUP WITH YOGURT

ON THE GRILL

CHICKEN

ALL SERVED WITH RICE AND SALAD
LARGE

CHICKEN SHISH 21.50

PRIME CUTS OF SUCCULENT CHICKEN BREAST SEASONED
AND CHAR-GRILLED ON A SKEWER

IZGARA CHICKEN KOFTE

FRESH PRIME CHICKEN, FINELY CHOPPED AND MIXED
WITH PEPPERS AND FRESH HERBS

CHICKEN WINGS

MARINATED CHICKEN WINGS GRILLED OVER CHARCOAL
PERI PERI CHICKEN WINGS
MARINATED CHICKEN WINGS WITH PERI PERI SAUCE
GRILLED OVER CHARCDAL

PERI PERI CHICKEN SHISH
PRIME CUTS OF SUCCULENT CHICKEN BREAST WITH
PERI PERI SAUCE SLOW CHAR-GRILLED ON A SKEWER

BURGER

HALA BEEF BURGER
OUR CLASSIC BEEF BURGER SERVED WITH CHEESEAND CURLY FRIES

HALA CHICKEN FILLET BURGER
GRILLED BREAST OF CHICKEN SERVED WTH CURLY FRIES

HALA BH BURGER
OUR BEEF BURGER SERVED WITH HALLOUMI CHEESE AND CURLY FRIES

CHICKEN NUGGETS
CHICKEN NUGGETS SERVED WITH CURLY FRIES

HALLOUMI VEGGIE BURGER v
HALLOUMI CHEESE BURGER SERVED WITH CURLY FRIES

21.50

19.50

20.50

22.50

FISH

ALL SERVED WITH MIX VEGETABLESAND SALAD

SEA BASS cHARCOAL GRILLED
SALMON cHARrcoAL GRILLED
KING PRAWNS

GRILLED KING PRAWN S MARINATED WITH SALT, GARLIC, LEMON JUICE, OLIVE OIL.
SERVED WITH BEETROOT, TARTAR SAUCE AND VEGETABLES

* ADDHUMUS FORONLY£5 =

LAMB

ALL SERVED WITH RICE AND SALAD

ADANA KOFTE
SEASONED MINCED LAMB ON SKEWER

LAMB SHISH

PRIME CUTS OF MARINATED LAMB CHAR-GRILLED ON A SKEWER

COP SHISH

LEAN AND TENDER SMALL CUBES OF LAMB CHAR-GRILL ON SKEWER

IZGARA LAMB KOFTE
FRESH PRIME LAMB, FINELY CHOPPED AND MIXED
WITH PEPPERS AND FRESH HERBS

LAMB RIBS
CHAR-GRILLED LAMB RIBS, SEASONED

LAMB CHOPS
CHAR-GRILLED TENDER LAMB CUTLETS, SEASONED

COMBO

LAMB SHISH & CHICKEN SHISH
LAMB SHISH & ADANA
CHICKEN SHISH & ADANA
MIXED SHISH

LAMB SHISH, CHICKEN SHISH, ADANA

LET'S SHARE

ALLPLATTE RS SERVED WITH RICE, BULGUR, SALAD (ADD HOT MEZZE 12.5)

CHICKEN FEAST

2 CHICKEN SHISH, CHICKEN WINGS, IZGARA CHICKEN KOFTE (4PCS)
CHICKEN BEYTI, MIX COLD MEZE

HALA SPECIAL For Two peor,e 55.90
LAMB SHISH, CHICKEN SHISH, ADANA KEBAB, LAMB RIB S (4 PCS),

GRILLED KOFTE, CHICKEN KOFTE, CHICKEN WINGS (8 PCS)

SPECIAL OFFER 1 For THREE Peorle 69.90
LAMB SHISH, CHICKEN SHISH, ADANA KEBAB, LAMB RIBS (8 PCS),

GRILLED KOFTE (2 PCS), CHICKEN KOFTE (2 PCS), CHICKEN WINGS (8 PCS), MIX COLD MEZE
SPECIAL OFFER 2 FOR FOUR - FIvE PEorLe 89.90
LAMB SHISH, CHICKEN SHISH, ADANA KEBAB, LAMB RIBS (8 PCS), GRILLED KOFTE (2 PCS),

CHICKEN KOFTE (2 PCS), CHICKEN WINGS (8 PCS), LAMB CHOPS (4 PCS), MIX COLD MEZE

55.90

PLEASE ASK A MEMBER OF OUR TEAM BEFORE ORDERING IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES.

NUTS AND FLOUR IS USED IN OUR KITCHEN, AND DESPITE EFFORTS TO PREVENT CROSS-CONTAMINATION ANY OF OUR DISHES MAY CONTAIN
TRACES OF NUTS AND GLUTEN. PRICES INCLUDES 20% VAT. DISCRETIONARY OPTIONAL GRATUITY OF 10 % WILL ADDED TO YOUR BILL
FOR PARTIES OF 8 OR MORE THIS CHARGE IS MANDATORY. IF YOU HAVE ANY ALLERGENS PLEASE MAKE SURE THAT
YOUR SERVER KNOWS AND HAS GIVEN A VERBAL. CONFIRMATION THAT IT'S SUITABLE FOR YOUR CONSUMPTION.

“V“ SUITABLE FOR VEGETARIANS « “VE” SUITABLE FOR VEGAN « “N” INCLUDES NUTS.

CHEF SALAD

EZME SALAD VE - GF 7.50
FINELY CHOPPED TOMATO, ONION, RED PEPPER, PARSLEY, RED CHILLI FLAKES, OLIVE OIL AND
POMEGRANATE DRESSING (SPICY OPTION AVAILABLE)

GREEK SALAD v - GF 8.50
FETA CHEESE, TOMATO, CUCUMBER, RED ONION & OLIVE OIL

CHICKEN SALAD GF 13.50
GRILLED CHICKEN BREAST, SERVED WITH FRESHLY PREPARED SALAD AND HERBS
GOZLEME
ISPANAKLI 5.50 PEY NIRLI 5.50
WITH SPINACH WITH FETA CHEESE
KIYMALI 6.50 KARISIC el
WITH MINCED MEAT
KASARLI 6.50
PATATESLI 5.50 WITH CHEDDAR CHEESE
WITH POTATO MY MIX 7.00
(CHOOSE 3TOPPINGS)
DAILY STEW
PLEASE ASK A MEMBER OF STAFF FOR
TODAY'S SPECIALS - 14.50

INCIK (KLEFTIKO) 17.50

A TRADITIONAL SLOW ROASTED TENDER LAMB SHANK BRAISED ON THE BONE, WITH CELERY,

PEPPERS AND ONIONS. SERVED WITH MASH POTATO AND RICE

VEGETARIAN / VEGAN

FALAFEL v (VE OPTION AVAILABLE UPON REQUEST) 17.50
DEEP FRIED CHICK PEAS, BROAD BEANS, CORIANDER, PARSLEYAND FRESH HERBS SERVED WITH
HUMUSAND MIXED RICE
VEGAN / VEGETARIAN KEBAB VE - GF 18.50
STIR FRIED AUBERGINE, MUSHROOM, MIXED PEPPERS, DRESSED WITH HOMEMADE TOMATO
SAUCE SERVED WITH CHIPS OR RICE
VEGETARIAN SARMA BEYTI v 18.50
STIR FRIED VEGETABLES WRAPPED IN TORTILLA BREAD WITH CHEDDAR CHEESE TOASTED ON
CHARCOAL DRESSED WITH HOMEMADE TOMATO SAUCE AND SIZZLING BUTTER
SERVED WITH MIX RICE
VEGETARIAN MOUSSAKA v 18.50

AUBERGINE, POTATO, MIXED PEPPERS, COURGETTE, ONION,
TOPPED WITH MOZZARELLA CHEESEAND BECHAMEL SAUCE
ALL COOKED IN THE OVEN SERVED WITH MIXED RICE

iIMAM BAYILDI V (VE OPTION AVAILABLE UPON REQUEST) 18.50
AUBERGINE FILLED WITH FRESH TOMATOQES, ONIONS, MIXED PEPPERSAND A HINT OF GARLIC
SERVED WITH MIX RICEAND YOGURT

DOLMA VE GF 18.50
STUFFED PEPPER WITH A DELICIOUS MIXTURE OF RICE, ONIONS AND MIXED HERBS
SERVED WITH SALAD OR YOGURT
SIDES
RICE 4.50 CHIPS 4.50
BULGUR 4.50 CURLY FRIES 5.50
OLIVES 4.50 GRILLED ONIONS 4.50
YOGURT 4.50 MAC N CHEESE 8.00

BREAKFAST

BREAKFAST SERVED 8AM - 3PM/ FIRSTTEA COMPLIMENTARY
TURKISH BREAKFAST

CUCUMBER, TOMATO, BLACK OLIVES, SCRAMBLED EGGS, HALLOUMI, 15.50
TURKISH BEEF SAUSAGE, COTTAGE CREAM, JAM, HONEY, TAH NI & GRAPE MOLASSES,

NUTTELLA, SiGARA BOREG], GRILLED MUSHROOMS AND PEPPERS

HALA BREAKFAST (FOR 2 PEOPLE) 35.95

TOMATO, CUCUMBER, HONEY, COTTAGE CREAM, JAM, NUTELLA, TAHIN| & GRAPE MOLASSES,

BUTTER, BLACK OLIVES, YOGURT, CEMEN, COKELEK, SCRAMBLED EGGS, SIGARA BOREGH, HALLOUMI,
TURKISH BEEF SAUSAGE, POTATO WEDGES, TURKISH SOSIS, FETA CHEESE, CHEDDAR CHEESE, TOPIK
CHEESE, TEL CHEESE, ORGU CHEESE, GRILLED MUSHROOMS AND PEPPERS (ADD MENEMEN £8.00)
(£12.50 IS CHARGED FOR EACH PERSON TO BE ADDED AFTER 2 PEOPLE)

MENEMEN 11.50
OMELETTE WITH £6GS, TOMATO & GREEN PEPPERS

SUCUKLU MENEMEN with TuRKisH BEEF SAUSAGE 12.50
PEYNIRLI MENEMEN wrH Fera ceese 12.50
KASARLI MENEMEN wrt cHenpar creese 12.50
SUCUKLU YUMURTA 12.50
TURKISH BEEF SAUSAGE WITH EGGS

MANTARLI YUMURTA 12.50

MUSHROOMS WITH EGGS
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