FHat OWieges ((Fat Cppetisers)

HALLOUMI

Grilied Cypriod cheese sensed with wilsd

SUCUK IZGARA

Turtsh gardic berf saasaqe e e with salad

ARNAVUT CIGER

Freshly pregared chidian livees B onion

HUMBMUS KAVURMA

Furead chick peas wah tahisd, gadic & kaman topped with diced lamb

KARISIK SICAK METE

Flmed Rot mepe suisable for twg to share, hallgumi, secul, mitite kefte, sigara boregl, falafel, kalamar, whisshai
SAUTEED KING PRAWMN

Sauted king pavas with <hill, Bumsg garke & fresh vine mmatsss, enion

MITITE KOFTE WEw

Mmoed lamb mesbals served i chels speclal inmaio seice

SIGARA BOREGI

Critgs o patry Slhed with Sela chitse & Brely chapped ipisacs, sereed with 1alad
MANTAR

Mshioms cocked in garlic & mpices

CALAMAR| NEw

Fresh wquid ringe, ooated in Sour and deep fried, wenved with sabed and tartare sauce
FALAFEL

Shiaped and lightly feed bals of dhack peas, parsley, sakns. garke & corander senved with hummas
HALLOUMI & SUCUK COMBO

WHITEBAIT

Dieep 5ad whebe Ban served with salad and tatare Lauie

Catd ONVigges (Ctd Cippetisers.)

OLIVES

Blarinated blak Turksh eliees

HUMMUS

Puitad chick pess, Labari, leman [uice & gadic

TARAMA

Freshly prepaisd whipped cod oe [Feh noe pate)

CACIK /| TZATZIKI

Chilled Gessk poghun with necenbes; mint, ket of garkc and olise il

SAKSUKA

Griled, skrned and choppes aubergire with green & red propers, potaioes, 0 a special tomato sece
YAPRAK SARMA

wine lesmwes shgtfed with rice, pnions, parsiey in a lemen jeice & olive il dressing and Greek weghyrt
KISIR

& bland of cnoked whagt, celery, parsiey, pepoesy, min & hevkn in.a diy inmato sauoe

KARISIK MEZE

A mlection of (ol mezes abeve hommas, taiem e, cadk, saksits, kel

Side Dishes

GRILLED MIXED VEGETABLES
Griled aubsrgne, meshiooms, onioss, sed and gieen peppen, ened with a touch of pomegeanate juice

FRIES
CREAMY MASHED POTATO
HERB SAUTEED POTATOES

SEHRIYELI PILAV
Special Turkish vilage rce

BULGUR PILAVI
C skl sk at walths o o, tomaioas. and pappesT

COBAN SALATA

Torhatte s, ohon, paribey a5d eousbe

Olegetarian ishas

MANTAR DOLMA

Flat meshonms sulled with spimach, semato, chicn mpped with cheddar cheese, cooked in e cven B sered with fioe b salad
VEGETARIAN MUSAKKA

Aubergine posatoss, carmet, peppsers, cruons, chick peds, opped with veqewrien seuce & cheddar cheese, served with rioe & wlad
MIXED VEGETARIAN GRILL

Chancead griled scbenginn, baloud chaese, musbooom:, onioes, pespers & garic. semed with fice

FALAFEL

Shuped ared lightly Sried Balk of chick paas, pailey, oniom, garle B coraeder, Jdmd with alad

VEGETARIAN WARM MEZE PLATTER
Miature o Visgetisbles, Hilkoumn, Sigara Boeagi, Flatel Served Wth Talsd
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All gnill dushes are senved with salad & nce

(Salads

Freshly chopped, seasoned & dressad
CHICKEN CAESAR SALAD 13.95

Wamh dhcken hreasl with maed |eel, galic rouloes & el dretng

HALLOUMI SALAD 13.25
Grilad haloumi on & bed of msd Bawes & garlic oot

FETA CHEESE SALAD 5.95

Tomatoes, oo, cacumber parsbey and frta cheee

Senved with chips or nce

ks Nlowu

BEQ GRILLED CHICKEN £6.95
ADANA KOFTE £6.95
TAVUK KANAT (Marinated Chicken Wings) £6.95

LAMB MEATBALLS AND MASH POTATOES £6.95

ADANA FOFTE wariated spicy minced amb, tharal griled on skewess 13.95
KUZU SIS Mainated laige nibes of diced lam {bam middle o), chancoal rilied on steaers 17.95
Tﬂ.'ﬂ.“ 5'5 Dot byrwa st o chiches seasomed & chanoal griled on skewen 1535
KARISIK 515 4 siedion of lanb and chicken cubes, charcsal grilled on shewers 16.95
SPECIAL MIXED GRILL = setecvon of kebats, chascoal gelled on shewers 17.95
PIRZOLA tenders lamb chops seasored & chascoal grilied 17.95
KABURGA Crarcaal grilied b e ribs 15.95
TAVUE KANAT [Hlina'llﬂ Chicken 'I'ﬁ'igs} 13.95
Chasooal rilled chicken wires
TAVUE BIFTEK 12495
Butterlly chacken thighs, seasened & dhacoal gall
KUZU BEYTI 14.95
Spicy grourd mince |amb waoned with garkc & parsley, served with salae and rice
TAVUK BEYTI .~ 1395
Spicy graund mnoe chicken teasened with garic & parley, werved with salad and rice
SEA FOOD MIXED GRILL 18.95
Salman, king pram, sm bass, swest propem, oumete, wrved with salad and maeed besh sastéed potatons,
Tl chad wish homemade dhilk and betier tomsto seece, cookoed on. chanmal grill
YOGURTLU ADAMNA 13.95
Warinated soloy minced L changoal grilled on shewess & ceutons topped with peqhert fresh omato & butier sauoe served with wce
YOGURTLU TAVUEK 515 15.95
Dol bowas of chuckes chargsal grifled on skewens & couton toaped wath yeghu, fesh iomann & bumer sauge. served with rice
YOGURTLU EUZU 515 17.95
iharinated lange cubes ol diced lamb oem midde aed) dansal gilled an deswen & ercaloed
topped with yoghut, besh tomata & butter sauce, mred wigh rige
KUZU GUVEC (Lamb l:asmnh]- 16.95
A rradnianal slew conied Casersle ainanng dosd osbes of lamb with masteooms,
peppers cocked i a athentc tomato wauce, sereed with noe
TAVUK GUVEC (Chicken Casserole) 1595
& rradniana slowe copbed camserle comEineng doed cabes of cruckes weh mushepems,
peppery cocked w8 grthentc 1omao wauie. sereed with rice
ETL MUSAKKA (Meat Moussaka) 1595
Minced amib, patain, pepper, canat, auberging, onian ooened with
# bechamel sauce B vapped with melnd cheddar choess, 1o ved wiih doe
KLEFTIKOD (Lamb Shank) 16.95
Tender bmb o the bive csbn Doalobd infuied with gadic oslery, canats B aniond, served with marksed polstoe
KREMALI TAVUK (CHICKEN A LA CREME) 1345
Tendar chidhen with mesheoom, spinach and gadic srved with rce, 1eneed with o
ALl NAZIK LAMB 17.95
Saumied filket of lamb (from madde neck] with sabeegine, sed peppens, yoglert, e § gaelic, served with rite
ALl NAZIK CHICKEN 1595
Saunded filke of chicken beeast with aubengion, md peppen, yoghurt, hedn B gadic, seesed with rce
YOGURTLU KUZU BEYTI 15.95
Spity graund mince [an b dusod gilled on dkewes & froulins o pped wish yoqu, heih tamas & buler daude, sereed mith il
YOGURTLU TAVUK BEYTI 14.495
Spicy graund mince chacken charnal griled on shewen & croutons. tapped weth yoguet resh tomatn & butter sauce. senveg with rice
(Sea (Fiad Dishes
WHOLE SEA BREAM (CUPRA) charoal griled. served wah rce 1795
SEA FOOD CASSEROLE 17.95
T prawrs, 3 bass, mnsel & wlmon sutéed o enians, gadic with mushrooms, eed and green peppers i herin & butie; woved with rioe
SALMON 1895
Chavecl griled Fllel of saliman served with seromd with miosed hesh saubed potaioes o i e burtles whace and spid
BUTTERFLY SEA BASS NEW 17.95
Fan fried 523 bass im fiour 3easnned, sersed with mined herb sauméed posanoes an gark: buthe sauce and saad
KING PRANYWNS 16.95
Tager puawyrss sabéed in omions, garic with mashimoms, red and green peopess i barks & butter wered with rice
ADD A PORTION OF CHIPS or MASHED POTATO 3.50
LY p gl g
CAPADOCIA CAPADOCIA
SET MENU 1 SET MENU 2
SELECTION OF COLD MEZE SELECTION OF COLD & HOT MEZE
Huimaruss, tarama, caok, saksulka, Hummais, tarama, cacik,
ki hallawmi, sucuk, mitite kofie,
sigara baregi, lalafed, kalamar
CAPADOCIA SPECIAL MIXED GRILL
CAPADOCIA SPECIAL MIXED GRILL
SPLALY B e SALAD, RICE & DESSERT
(Vegetarsan or Fish options available) (Vegetarian or Fish options awailable)
Please ask a member of staff for further details Plosse atk & member of staff far furthor detads
This offler is anly valid for when 2 people 10 ordes This offer is only valid for when 2 people to order
PRICE PER PERSON PRICE PER PERSOMN
£24.95 £27.95




