STEARS

ALL SERVED WITH RICE OR CHIPS & SALAD

FILLED STEAK (8 0Z) 45.00
RIBEYE STEAK (10 0Z) 42.00

KapL.
( Hoice of o MEECET
7

FEPPERCORN SAUCE 3.50

Peppercorns, brandy, Dijon mustard, Worcestershire savce, beef stock & double crearn

DIANA SAUCE 3.50

Mushroors, onion, Dijon mustard, Warcestershire sauce, beef stock & double crearm

HOLLANDAISE SAUCE 3.50
Egg volk, buttar & lemaon juice

HOMEMADE BURGERS d ve
HOUSE BURGER [HOMEMADE ANGUS BURGER) 16.00 T U R K | S H K | T C H E N

Cheddar cheese. lettuce, tomate, red onion, burger sauce,
Sarved with chips

PERI PERI CHICKEN BURGER 14.00
Chicken breast, lettuce. tomato. red anion, mayonnaise.
Served with chips

SALADS

FETA CHEESE SALAD (v] |GF| 7.00
Feta cheese, cherry tomato. red onions. parsley. cucumber.
olive ol & lemon juice

SALMON & AVOCADO iGF] 12.00 A L A C A R T E

Mixed |eaf salad with green olives, avacado, sun-dried, tomatoes,
smoked salmon & muskard dressing M E N U

MEVAN

BURGER rorxios 10.50 TURKISH KITCHEN

Burger tapped with Iettuce, cheese & a tomato slice.
Servad with chips & drink

CHICKEN NUGGETS 10.50 Vegetarian - {GF | Gluten Free 012345 789 123

Served with chips & drink turkishkiteh K
FOOD ALLERGIES & INTOLERAKNCE www.mevanturkisnkiicnen.co.u
EH ICHEH SHIEH FUR KIS 1“'5ﬂ Traze=s of nitazmay b2 foind inall of oor dizaes. Shodd yo have any saeceal distary requesements pessainform ol stefi
o @ follow us!

Cubes of chicken shizh. Served with chips & drink
10% Jervice charge will be added To vour Bl

COLD STARTERS FROM THE CHARCOAL GRILL
) ; ALL SERVED WITH RICE & SALAD HOUSE SPECIAL

MIX OLIVES (vl (GFI 5.50

Marinated mix ofives with herb & spices | |
c:&cm l';'?:AiTII;{I] (vl u--r; | 6.00 R b T e s e A LAMB SHANK [KLEFTIKO) 208 |
B un b S dj-“ﬁa i aar B B z I e ST TR R S W 0. CE R Lamb shank a house speciality on the bone lamb 15 slow cooked |
R SIS AL A S b i CHICKEN SHISH 18.50 in the oven with mix vegetable & herh. Served with mash potato
Served with pitta bread . ' . "
Cubes of chicken breasl marinabed in pepper pasle, gadic, oil & spices
) - I
Hgﬂlﬂﬂskr::atlia;:m lemonijuice & a hint of gardic 60 LAMB RI.ES . 21.00 LAMB EJARM.A BEYTI . . 21.50 |
' = Larmb spare mibs seasoned with oregana Charcoal grilled minced lamb kebaby, wrapped in a Lortilla bread.

TARAMA SALAD 6.00 Sorved with bed of yoohurt, homemate spocial sauce, |

; : A, . LAMB CHOPS 22.50 e R
Smoked code roe pate, onion, fresh garlic &olive oil Yeivair Fevih chiops seasprstswithy 0/e0atio Eulks:on metted butter, salad & rice
SAKSUKA (v) 6.00 |
Aubergines, peppors, polatoes cooked in 3 special tomato sauce Ec;'mf ?5 R:EF 873 5cs arilled ks i 22.00 CHICKEN SARMA BEYTI 21.50
with fresh herbs, garlic & ofive ol o2 A S TR R R TR R 0 Charcoal grilled minced chicken kebab, wrapped in a tortilla bread |
KISIR (VI 6.00 CHICKEN WINGS 16.50 Served with bed of yoghurt, homemade special sauce, |
Bulgur wheal, spring onions, (omato pures, pickled cuctsmber, - Chicken wings marinated in pepper paste, gatlic, oil & spices melted butter, salad & rice
fragh anjon, mixed herbs, walnut & pomegranate molasses ADANA KEBAB 18.50

Minced lamb mixed with b ik herbs & grilled on skewers

BABA GANOUSH (V1 [GFi 5.00 inced lamb mixed with hand pick herbs & grilled on skewers EQ:ECEHE: ﬁggﬁ?ﬁﬁuw T 21.00
A puree of charcoal grilled aubergine, a hint of garlic, red pepper, MIX SHISH 20.50 h rI 4 :t. i g £ '5' .- d"'!t % Ela,
tahini. lemon juice, alive oil & yoghur Chicker shish & lamb shish : e R R S S s sl AT R |
VINE LEAVES / DOLMA (v) MIX GRILL 23.50
Stutfed vine leaves with rice & black current cooked with olive oil 6.00 Adana kebabs, chicken shish & lamb shish ADANA KOFTE WITH YOGHURT 20.50

Miniced famb mixed hanfl pick herbs &
grilled on skewers, Served with yaghurt

AVOCADO PRAWNS COCKTAIL (GF] 8.00

Marinated prawns & avocade, cocklail sauce, Served with salad HE“AH GRI LL FLA-ITER i!l"-iini_mum F'.:'r ) ; 95.00
l L_un!!; &_ih|Eih:__uF1sc P:un_ sh_rst_i. a_ﬂ.'m_a {ipbiid..cf_llLi!'l.Ef_bW_l[:ig..i.ﬁ ﬁ. I_.'_a_r_Tﬂ_J r_|iJs:: Lo i

CHICKEN SHISH WITH YOGHURT 21.50

Cubes of chicken breast marinated in pepper past,

S EA F O O D 3 garlic, oil & spices. Served with yoghurt

HOT STARTERS FILLET SALMON (GF| 20.00 LAMB SHISH WITH YOGHURT 22.50

Grillad salmon, miash potato, vegetable served with fish sauce L.]rqt- c:gL:s:s H.IL!I'iHA!U]IJ i |][![:|[Jt?r past,
garlic, oil & spices. Served with yoghurt

 COLD MEZE PLATTER ~ For?17.50 Fork22.50 |

' Humus, Cacik, Tarama Salad, Kisir. Saksuka Baba Ganoush

HUMMUS KAVURMA |GF| 8.50 SEA BASS FILLET (GF 21.00

Hummus sprinkled with crispy lamb & pine nuts Grilled sea bass, mash potato, vegetable served with fish sauce |
LAMB CASSEROLE 19.50 |

KING PRAWNS (GF] 9.50 PRAWN CASSEROLE 23.50 A traditional Turkish dish with lamb, onions.

Marinated prawns & mix pepper, garlic butter sauce served with leman liger prawn tonked in special clay pot with home made special mix peppers, garfic, mushroom, tomatoes &

FRIED SQUID 9.50 tomato sauce topped with gruyere cheese servad with rice a secret blend of spices

Coated & deep fried fresh squid served with Larfar sauce
LAMB LIVER 8.50 V ['.'HI!.':H[EH EASEEEDLE | 17.50
Pan fried lambs lver servid with red onion salad _ E G ETA R lA N : FG D D 5 A traditional lurhish d:shhwﬁl'. I:|‘|tICi'LEI'|. DHIEF.E_

mix peppers, garlic, mushroom, tomatoes

Pan tried halloumi cheess & spicy besf sausage Layers of aubergine, potato. courgette, topped with bechamel sauce,

mozzarella & cheddar chegse, mixed leaf salad; mix pepper. Servad with rice |
SIGARA BOREGI (V) 7.50 ‘ L,
Filo pastry parcels with spinach & fota cheese, FALAFEL [v| IGFI 16.00
Served with leaves & sweet chilli sauce Oeap Iried Maditerranean style chicpeas & broad bean patties

Sarvad with hurmmies & salad
CREAMY GARLIC MUSHROOMS (vl (GF) 7.50
Wild mushrooms with mustard gadic & cheese cream sauce VYEGETABLE KEBAB (V] [GF| 16.50

Grlled auberging, courgettes & peppers topped with tomato sauce &
HALLOUMI _FRI ES 7.50 grilfed ooat cheese sepded with rice S 1 D E S |
an fried halloumi cheese |
TURKISH SUCUK [5F] 7.50 RICE 3.50

Grilled spicy garlic Turkish beef sausages

K > CHIPS 3.50 |
FALAFEL (vl IGF 7.50 / a1
[leep fried Mediterranean style chickpeas & broad beans patties Y ! N MASH POTATOES 5.50 |
o . |

HOT MEZE PLATTER | For219.50 Fork 24.50 | ROASTED VEGETABLE 7.50

ool Gk, el Mt i W TURKISH KITCHEN

DESSERTS COfftt & TEA

STRAWBERRY CHEESE CAKE 5.50 ENGLISH BREAKFAST TEA 3.00
CHOCOLATE FUDGE CAKE 5.50

FRESH MINT TEA 3.50
BAKLAVA 5.50
Traditional Turkish sweet, wheat flour, butter, filo pastry,
pistachio, honey & cream CAMOMILI TEA 3.50
STRAWBERRY ICE CREAM 5.50 AR e 306
VANILLA ICE CREAM 5.50
CHOCOLATE ICE CREAM 5.50 TURKISH GOEFES e

AMERICANO 3.00

SOFfT DRINKS

CAFE LATTE 3.50
COKE 3.50
S Erenin Lo CAPPUCCINO 3.50
FANTA 3.50 | ESPRESSO 3.00
MHLE — DOUBLE ESPRESSO 3.50
ORANGE JUICE 3.25
s N . HOT CHOCOLATE 3.50
CRANBERRY JUICE 3.25
PINEAPPLE JUICE 3.25 |

LIQUEUR COFfFEE

J20 ORANGE PASSION 3.50
J20 APPLE MANGO 3.50 IRISH COFFEE
APPLETISER 3.45 CLYPSO COFFEE
STILL WATER 4.50 BAILEYS CUFFEE
SPARKLING WATER 4.50




