Side Dishes

GRILLED MIXED VEGETABLES
Grilled aubergine, mushrooms, onions, red and green peppers, served with a touch
of pomegranate juice

FRIES
SEHRIYELI PILAV

Special Turkish village rice

BULGUR PILAVI

Crushed wheat with onions and parsley with spices

COBAN SALATA

Tomatoes, onions, parsley and cucumber

EXTRA BREAD
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Set Menu 1 Set Menu 2

SELECTION OF COLD MEZE SELECTION OF COLD & HOT MEZE

Hummus, tarama, cacik, saksuka and Hummus, tarama, cacik, saksuka, ispanak tara-
ispanak tarator tor, hellim, sucuk, mitite kofte, sigara boregi,

SPECIAL MIXED GRILL falefg and aamar

SALAD & RICE SPECIAL MIXED GRILL

SALAD, RICE AND DESSERT

£22.95 per person

£25.95 per person
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Vegetarian or fish options available, please ask a member of staff for further details.

The set meal offers are only valid when there are 2 or more people ordering.

CapPanocCia

Turkish Meze & Grill Restaurant

Capadocia

Capadocia which is unique in the world
and is a miraculous natural wonder is the
common name of the field covered by the

provinces of Aksaray, Nevsehir, Nigde, Kayseri
and Kirsehir in the Central Anatolian region.
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CaAPaDOCIa

Turkish Meze & Grill Restaurant

TAKEAWAY
MENU

OPENING HOURS
Monday: Closed
Tuesday - Saturday: 12 noon-10:00pm
Sunday: 12 noon-9:30pm

Newport Pagnell

01908 612525

Olney

01234 240842

thecapadocia.co.uk
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Cold Mezes (Cold Appetisers)

The Grill

All grill dishes are served with rice and salad

OLIVES

Marinated black Turkish olives

HUMMUS

Puréed chickpeas, tahini, lemon juice & garlic

TARAMA
Freshly prepared whipped cod roe (fish roe paté)

CACIK/TZATZIKI

Chilled Greek yogurt with cucumber, mint, hint of garlic and olive oil

ISPANAK TARATOR

Chilled fresh spinach in a creamy yogurt sauce & a hint of garlic

YAPRAK SARMA
Vine leaves stuffed with rice, onions, parsley in a lemon juice & olive oil
dressing and Greek yogurt

KISIR

Ablend of crushed wheat, celery, parsley, peppers, mint & herbs in a dry tomato sauce

KARISIK MEZE

A selection of cold mezes above hummus, tarama, cacik, saksuka and ispanak tarator

Hot Mezes (Hot Appetisers)

£4.95

£4.95

£4.95

£4.95

£5.55

£5.55

£5.55

£10.00

HALLOUMI £5.95

Grilled Cypriot cheese served with salad

SUCUK IZGARA

Turkish garlic beef sausage served with salad

HUMMUS KAVURMA

Puréed chickpeas with tahini, garlic & lemon topped with diced lamb

KARISIK SICAK MEZE
Mixed hot meze suitable for two to share, halloumi, sucuk, mitite kofte, sigara boregi,
falafel, kalamar & whitebait

SAUTEED KING PRAWN

Sauteed king prawns with chilli, butter, garlic & fresh vine tomatoes

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

MANTAR

Mushrooms cooked in garlic & spices

CALAMARI NEW

coated in flour and deep-fried, served with salad and tartare sauce

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

HALLOUMI & SUCUK COMBO
WHITEBAIT

Deep-fried whitebait served with salad and tartare sauce

£5.55

£5.95

£13.95

£6.50

£5.95

£4.95

£6.50 Fresh squid rings,

£5.50

£6.50
£6.50

ADANA KOFTE

Marinated spicy minced lamb, charcoal grilled on skewers

KUZU SIS

Marinated large cubes of diced lamb (from middle neck), charcoal grilled on skewers

TAVUK SIS

Diced breast of chicken seasoned & charcoal grilled on skewers

KARISIK SIS

A selection of lamb and chicken cubes, charcoal grilled on skewers

SPECIAL MIXED GRILL

A selection of kebabs, charcoal grilled on skewers

PIRZOLA

Tender lamb chops seasoned & charcoal grilled

KABURGA

Charcoal grilled lamb spare ribs

TAVUK KANAT (MARINATED CHICKEN WINGS)

Charcoal grilled chicken wings

TAVUK BIFTEK NEW
Butterfly chicken thighs, seasoned & charcoal grilled

kuzu BeyTI &

Spicy ground lamb seasoned with garlic & parsley, served with rice and salad

TAVUK BEYTI J

Spicy ground chicken seasoned with garlic & parsley, served with rice and salad

SEAFOOD MIXED GRILL

Salmon, king prawns, seabass, sweet peppers & courgette served with salad
and mixed herb sautéed potatoes, finished with homemade chilli and butter
tomato sauce, cooked on charcoal grill

Vegetarian Dishes

£11.95

£14.95

£13.95

£13.95

£15.95

£16.00

£14.00

£12.95

£12.95

£13.95

£13.95

£16.95

House Specials

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

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

FALAFEL
Shaped and lightly fried balls of chickpeas & parsley

Salads

£13.95

£13.95

£13.95

HALLOUMI SALAD

Grilled halloumi on a bed of mixed leaves and garlic croutons

£10.95

YOGURTLU ADANA £11.95
Marinated spicy minced lamb charcoal grilled on skewers & croutons topped with yogurt,

fresh tomato & butter sauce, served with rice and salad

YOGURTLU TAVUK SIS £13.95
Diced breast of chicken charcoal grilled on skewers & croutons topped with yogurt,

fresh tomato & butter sauce, served with rice and salad

YOGURTLU KUZU SIS £15.95
Marinated large cubes of diced lamb (from middle neck) charcoal grilled on skewers &

croutons topped with yogurt, fresh tomato & butter sauce, served with rice and salad

ETLI MUSAKKA (MEAT MOUSSAKA) £15.95
Minced lamb, potato, pepper, carrot, aubergine & onion covered with a bechamel sauce

& topped with melted cheddar cheese, served with rice and salad

KREMALI TAVUK (CHICKEN A LA CREME) £11.95
Tender chicken with mushroom, spinach and garlic served with rice and salad

ALI NAZIK LAMB £15.95
Sautéed fillet of lamb (from middle neck) with aubergine, red peppers, yogurt,

herbs & garlic, served with rice and salad

ALI NAZIK CHICKEN £13.00
Sauteed fillet of chicken breast with aubergine, red peppers, yogurt, herbs & garlic,

served with rice and salad

Seafood Dishes

SEAFOOD CASSEROLE £15.95
Tiger prawns, seabass, mussels & salmon sauteed in onions, garlic with mushrooms,

red and green peppers in herbs & butter, served with rice and salad

SALMON £15.95
Charcoal grilled fillet of salmon served with mixed herb, sautéed potatoes

BUTTERFLY SEABASS NEW £15.95
Pan-fried seabass in flour, seasoned, served with mixed herb sautéed potatoes and salad

KING PRAWNS £14.95
Tiger prawns sauteed in onions, garlic with mushrooms, red and green peppers in

herbs & butter, served with rice

ADD A PORTION OF CHIPS OR MASHED POTATO £3.50



