
LUNCH MENU



MEZE PLATE & SOUP
Choice Of One

HOME MADE HUMUS, TABOULE & CACIK
Chickpeas Paste With Sesame, Garlic And Olive Oil & Bread

CHICKEN SOUP
Served With Warm Bread

LENTIL SOUP
Served With Warm Bread

STOVE & GRILL 
Choice Of One

PILAV USTU DONER
Served On Turkish Buttered Rice With Pickles & Tomato & Green Pepper

PILAV USTU CHICKEN DONER
Served On Turkish Buttered Rice With Pickles & Tomato & Green Pepper

KURU FASULYE
Slow-Cooked Dermason Beans Stew With Slow-Cooked Beef, Tomatoes And Red Chilli, Served With Pilav Rice

PLAIN, TURKISH SUCUK OR SLOW-COOKED BEEF

ISKENDER
Served On Turkish Bread With Tomato & Butter And Yogurt On Side

CHICKEN ISKENDER
Served On Turkish Bread With Tomato & Butter And Yoghurt On Side 

CHICKEN SHISH
Grilled Chicken With Flatbread, Green Pepper And Red Onion

CHICKEN KÖFTE
Minced Chicken, Parsley, Turkish Red Chilli Flakes & Bulgur

MANTI
Homemade Turkish Dumplings Filled With Rib Eye Beef, Served With Chili Flakes, Butter And Garlic Youghurt

PIDE (CHOOSE ONE)
Kiymali | Afyon | Temel Reis | Patates | Tavuklu | Four Cheese

DESSERT
SÜTLAÇ

Traditional Rice Pudding & Hazelnut

DRINKS
Choice Of One

LEMONADE | MINT LEMONADE | AYRAN | TURKISH TEA 

N Nuts    SE Sesame    G Gluten    GF Gluten Free    SF Shellfish    D Dairy    E Egg    S Soy    VG Vegan    A Alcohol    R Raw Food    F Fish    P Pork
Please inform us of any allergies or dietary requirements before ordering, we would be happy to assist you in choosing suitable foods or prepare a dish that meets your specific 

requirements. All Prices Are In UAE Dirhams And Inclusive Of 7% Municipality Fees, 10% Service Charge And Value Added Tax

LUNCH MENU
AED 99 PER PERSON



DINNER MENU



DINNER MENU AED 165 PER PERSON   

N Nuts    SE Sesame    G Gluten    GF Gluten Free    SF Shellfish    D Dairy    E Egg    S Soy    VG Vegan    A Alcohol    R Raw Food    F Fish    P Pork
Please inform us of any allergies or dietary requirements before ordering, we would be happy to assist you in choosing suitable foods or prepare a dish that 

meets your specific requirements. All Prices Are In UAE Dirhams And Inclusive Of 7% Municipality Fees, 10% Service Charge And Value Added Tax

MEZE PLATE & SALA

FROM THE OVEN Choice Of One

HOME MADE HUMUS   
Chickpea Purée, Sesame, Garlic, Olive Oil, Bread

TABOULEH  
Parsley, Tomatoes, Bulgur, Red Onion, Dill

GAVURDAG SALAD 

CACIK  
Yogurt, Garlic, Cucumber, Bread

ÇİĞ KÖFTE  
Bulgur, Onion, Tomato, Red Pepper, Lettuce, 
Pomegranate Syrup

DEVELI KASARLI CIVIKLI
Diced Beef, Tomatoes, Turkish Green Pepper, Parsley

KASARLI ZA’ATAR CIVIKLI  
Mushrooms, Kasar Cheese, Baked In Guvec

ISKENDER 
Served On Turkish Bread With Tomato, Butter And Y
ogurt On Side 

CHICKEN ISKENDER 
Served On Turkish Bread With Tomato, Butter And 
Yogurt On Side

KAVURMALI KURU FASULYE  
Slow-Cooked Dermason Beans Stew With Slow-Cooked Beef, 
Tomatoes, Red Chilli, Pilav Rice

PİLAV ÜSTÜ DÖNER  
Served On Turkish Buttered Rice With Pickles, 
Tomato And Green Pepper

PİLAV ÜSTÜ CHICKEN DÖNER  
Served On Turkish Buttered Rice With Pickles, 
Tomato And Green Pepper

TOPKAPI CHICKEN   
Chicken Stuffed With Spiced Currants, Pilav Rice

MANTI 
Homemade Turkish Dumplings Filled With Rib Eye Beef, Chilli 
Flakes, Butter, Garlic Yogurt

CHICKEN SHISH 
Grilled Chicken, Green Pepper, Red Onion, Flat Bread

CHICKEN KÖFTE 
Minced Lamb, Green Pepper, Tomatoes, Pilav Rice

KURU FASULYE   
Slow-Cooked Dermason Beans Stew, Tomatoes, Red Chilli, 
Pilav Rice

SUCUKLU KURU FASULYE  
Slow-Cooked Dermason Beans Stew, Beef Sucuk, Tomatoes, 
Red Chilli, Pilav Rice

SÜTLAÇ  
Traditional Rice Pudding, Hazelnut 

TRİLEÇE    
Turkish Homemade Milk Cake

KEŞKÜL   
Turkish Milky Pudding, Roasted Almond 
Flakes, Berries

LEMONADE | AYRAN | STILL WATER (330 ML) | SPARKLING WATER (250ML)

MAIN COURSE Choice Of One

DESSERT Choice Of One

DRINKS Choice Of One


