LUNCH MENU
2 COURSE LUNCH

Available between

Tuesday to Saturday Served between 12 noon till 4 pm

Please let your server know should you have any special dietary requirements or allergies

OPTION 1 |

COLD STARTERS

HOUMVUS (V) (GF)

Puréed chickpeas, tahini, olive oil,
lemon juice and garlic

CACIK (TZATZIKI) (V) (GF)

Chopped cucumber & a hint of garlic in a
creamy yoghurt sauce

MAINS

LAMB DONER KEBAB .
Tender lamb slices served in a doner style

CHICKEN WINGS ) .
Marinated grilled chicken wings

CHICKEN SHISH KEBAB
Marinated cubes of chicken breast

Grilled lean tender seasoning minced lamb

CHICKEN KOFTE KEBAB | )
Minced chicken cooked with garlic & parsley

OPTION 2 |COLD OR HOT

HOT STARTERS
%ggec? %ég?go% %ghS%ROI(r)zaLtEo gz)ice and garlic

%@%l\%ra%)tio(f%%) Cyprus cheese
C%gll ed 1(1831]”:;{‘)13]’1 spicy beef sausage
MAINS

LAMB DONER KEBAB .
Tender lamb slices served in a doner style

CHICKEN WINGS ) .
Marinated grilled chicken wings

CHICKEN SHISH KERAB
Marinated cubes of chicken breast

Grilled lean tender seasoning minced lamb

CHICKEN KOFTE KERAB . )
Minced chicken cooked with garlic & parsley

CASSEROLE ,

CHICKEN or IAVMB option |

Tender chicken or lamb pieces, tomato sauce
with onions, mixed pepopers

MEAT MOUSAKKA ,

Minced . lamb cooked with layers of potato,
aubergine, courgettes & peppers 1in an
authentic tomatdo sauce

COLD STARTER & MAIN

19.90

BABRAGHANOUSH
Smoked aubergine, with yoghurt, tahini, olive
oil, lemon juice, garlic and salt

PATLICAN SOSLU
lightly fried aubergine combined tomato sauce
with onions, mixed peppers and garlic

FALAFEL WITH HUMMUS
Shaped lightly fried balls of falafel with bed
of humus. Served with rice&bulgur and salad

VEGGIE CASSEROLE

Courgette, aubergine, onion, garlic , mushroom
mixed with halep sauce.Served with rice&bulgur

VEGGIE MOUSAKKA

Lightly fried aubergine, potato, green peppers,
carrots, chick peas, onions, courgette, garlic,
covered in béchamel sauce

STARTER & MAIN |14.90

FATAFEL (S) (V) (VE) ,
Lightly fried and served with hummus

CHEESY GARLIC MUSHROOM (V) (GFE)

Pan _fried button mushrooms in butter sauce,
gar_%lc puree, double cream with cheese, parsley
on top

CHICKEN IIVER = (GF) . )
Sauteed diced chicken liver with butter, herbs
and red onion

FATAFEL WITH HUMVUS
Shaped lightly fried balls of falafel with bed
of humus. Served with rice&bulgur and salad

VEGGIE CASSEROLE

Courgette, aubergine, onion, garlic , mushroom
mixed with halep sauce.Served with rice&bulgur

VEGGIE MOUSAKKA

Lightly fried aubergine, potato, green peppers,
carrots, chick peas, onions, courgette, garlic,
covered in béchamel sauce

SEA BASS FILLET
Grilled sea bass fillet.
Served with rice&bulgur and salad

GRILLED SALMON
Served with rice&bulgur and salad



