
HUMUS v 5
Chickpeas & olive oil

MIXED OLIVES V vg
Turkish jumbo olives

•vey$O $
COLD STARTERS

7.9 CACIK v d 7.9
Yogh urt & cucumber

6.5 TARAMA 7.9
Cod roe, olive oil & lemon

SMOKED AUBERGINE V n

KISIR
Finely grou nd bulgur wheat, parsley, tomato paste, onions,
pomegranate m olasses, olive oil & lemon juice

7.9

7.9

SELECTION 0 F COLD MEZES 22.9 Hum us, cacik, sm oked aubergine, kisir, tarama & mix olives

MIXED GRILL 30.9
A dan a, lamb shish, chicke n shish & lamb ribs (4pcs)

ADANA KEBAB 24.9
M inced lamb, parsley, spices & red peppers

OCTOPUS f
Ba lsam ic, sweet chilli, olive oil & white wine

HUMUS KAVURMA 5 n
Pean uts, shredded lamb & bur ned butter

SIGARA BOREGI V

Pastry. f eta cheese, pa rsley,

mint, dill & red pepper herb

CALAMARl f g d
Sriracha m ayo & chilli oil

HALLOUMI CHEESE
With jigjam

LAMB SHISH (VEYSO' S SIGNATURE)
M iddle neck lamb

CHICKEN SHISH
Breast chicken

MIXED SHISH
M ixed oflamb & chicke n ske wers

LAMB RIBS

13.5

II .5

9.5

11.9

9.5

26.9

24.9

26.9

26.9

HOT STARTERS
DYNAM ITE SHRIMP 9.9 MUSHROOM & HALLOUMI V 9.5
Lightly battered fried pra wns topped with M ushroom s, halloumi, garlic,
our house dy namite sauce spi nach & Turkish spices

PACHANGA g d 10.9 LAMB LIVER 9.5
Pastirma, fi lo pa stry, mixed peppers, Lightlyfloured, cumin, red on ions & p arsley
m ozzarella cheese & tomato salsa

TIGER PRAWNS (SAUTEED) 12.5 BONELESS CHICKEN WINGS d 9.5

Garlic, wine, lemon & halep sauce
Chicken wings with buffalo sauce

GRILLED SUCUK d 8.5 GOAT CHEESE n d 10.5

Hanged yoghurt, ho ney & red capia peppers Honey, wa lnut & season al fruits

SCALLOPS (3pc) f d 14.5 LAHMACUN (TU RKISH PIZZA) 8.5
A vocado puree & tomato salsa M inced lamb

GRILLED
CHICKEN BEYTI g d 24.9 YOGURTLU ADANA g d 27.9
M inced chicke n 0 11 the skewer & spices A dana kebab, served on a bed ofdiced bread.

Topp ed with y oghurt, halep sauce & drizzled with bu tter

LAMB CHOPS g 55Y 29 .9
YOGURTLU CHICKEN 28.9

SARMA LAMB BEYTI g d 26 .9
Chicken shish, served on a bed of
diced bread. Topp ed with yoghurt,

Adana kebab wrapp ed in a tort illa bread, halep sauce & drizzled with bu tter
yoghurt, m ozzarella cheese & halep sauce

ALINAZIK 29.9
SARMA CHICKEN BEYTI g d 26 .9 Charc oal grilled sm oky fl avoured
M inced chicke n ske wer wrapped in pureed aubergine, with yoghur t, garlic,
a tortilla bread, yoghurt, topp ed with chopped adana, homemade
m ozzarella cheese & halep sauce tomato sauce & flavoured with bu tter sauce

-------------11 SIGNATURE DISHES >--1----------

BABY CHICKEN d 25.9
Corn-fed chicke n, m ash p otato & chicken gravy

CHICKEN A LA CREAM d
Fillet of chicke n diced, grilled in a creamy sauce

ofwhite wine, shallots, garlic,

parm esan cheese & mushrooms

25.9 PENNE ARRABBIATA
Pasta with spicy sauce made from garlic,
tomatoes, basil, dried red chilli peppers &
cooked in olive oil

SEAFOOD PASTA
On ions, garlic, chopped tomato & mixed sea f ood

19.5

22 .5

CREAMY GNOCCHI
M ushroom, garlic & parm esan cheese

SEA BASS FILLET f d
Served with chips & mixed salad

SALMON f d
Served with mash potato

20.5

29.5

30.5

BEEF BURGER (CO LOURFUL BUN ) 20.5
Beef p atty, carameiised onion, gold Ches ter cheese

pickles, lett uce, tomato & burger sauce. Served w ith chips

CREAMY CHICKEN PASTA
Pasta with chicken, mushroom, garlic &
parmesan cheese in a creamy white wine

19.5 KLEFTIKO
Slow cooked lamb shank with vegetables.
Served with mash p otatoes & gravy

25.9

-------------<1 VEGETARIAN DISHES 1>----------

VEGETARIAN MOUSAKKA V

Layers ofvegetables topped with cheese
17.5 VEGETARIAN KEBAB V d

M ixed ofvegetables, halep sauce, halloumi cheese, pumpkin & su nflo wer seeds
20.5

STEAKS
RIB-EYE STEAK
Served with chips & pepp ercorn sauce

32.9 SIRLOIN STEAK
Served wi th chips & peppercorn sauce

29.9

RICE

BULGUR g

CHIPS

BREAD

4.5

4.5

5.9

3.9

SIDE DISHES
YOGHURT 4 SAUTEED MUSHROOM 7

MASH POTATO 5 EZMESALAD 8.5

PADRON PEPPERS 5.9 GREEK SALAD 9.9

CHARRED ASPARAGUS 7.5 AVOCADO SALAD 9.9

CHARRED BROCCOLI d 7.5
Truffl e yogurt & hazelnu t

CHICKEN CAESAR SALAD 15
Chicken breas t, crou tons, mixed salad,
Caesar sauce & parmesan cheese

V Vegetarian I n Nuts I vg Vegan I g Gluten I d Dairy I s Sesame I f Fish I 5Y Soya

Allprices include 20% VAT. A discretionary servicechargeof 12.5% will be addedJilr all customers.
All customers must order one main meal. Please let a member of staff know ifyou suffer from any food allergies or intoleranceupon placing your order.


