AN AN YA

* MENU %

OVERLEAF

CapaproCld

Turkish Meze & Grill Restaurant

BOTTOMLESS
BRUNCH

FRIDAY & SATURDAY
12pm - 3pm

ENJOY
UNLIMITED
DRINKS



BOTTOMLESS
BRUNCH

Choose one starter,
one main, one dessert
and enjoy unlimited
drinks for 1 hour and
30 minutes.

£38.95 PER PERSON

DRINKS INCLUDED

BEER & WINE
House White Wine, House Red Wine,
Peroni, Prosecco

SOFT DRINKS
Coke, Diet Coke, Orange Juice,
Apple Juice, Fanta

CHOOSE YOUR STARTER

SIGARA BOREGI
Crispy filo pastry filled with feta cheese and
finely chopped spinach, served with salad

FALAFEL
Shaped and lightly fried balls of chickpeas, parsley,
onions, garlic & coriander served with hummus

WHITEBAIT
Deep fried whitebait served with salad and tartare sauce

SUCUK IZGARA
Turkish garlic beef sausage served with salad

HUMMUS
Puréed chick peas, tahini, lemon juice & garlic

TARAMA
Freshly prepared whipped cod roe (fish roe pate)

CHOOSE YOUR MAIN

ADANA KOFTE
Marinated spicy minced lamb, charcoal
grilled on skewers

CHICKEN SHISH
Diced breast of chicken seasoned and charcoal
grilled on skewers

MIXED SHISH
A selection of kebabs, charcoal grilled on skewers

TAVUK BEYTI /&
Spicy ground mince chicken seasoned with garlic
and parsley, served with salad and rice

MEAT MOUSSAKA
Minced lamb, potato, pepper, carrot, aubergine, onion
covered with a bechamel sauce, topped with melted
cheddar cheese, served with rice

VEGETARIAN MOUSSAKA
Aubergine, potatoes, carrot, peppers, chickpeas,
topped with vegetarian sauce and cheddar cheese,
served with rice and salad

KING PRAWNS
Tiger prawns sautéed in onions, garlic with
mushrooms, red and green peppers in herbs
and butter, served with rice

CHICKEN CASSEROLE
A traditional slow-cooked casserole with chicken and
mushrooms, peppers, cooked in an authentic tomato
sauce, served with rice.

CHICKEN WINGS
Charcoal grilled chicken wings, served with salad and rice

MIXED VEGETARIAN GRILL
Charcoal grilled aubergine, halloumi cheese,
mushrooms, peppers & garlic, served with rice

CHOOSE YOUR DESSERT

BAKLAVA
CREME BRULEE

ICE CREAM
3 scoops of vanillia ice cream



