
Starters

Mediterranean Olives - 6
Marinated with Rosemary, Thyme, Garlic & Lemon

Plain Humus (N)(G) - 8
Pine Nuts, Tahini, Pumpkin Seeds & Paprika, Served with Pide

Muhammara (N)(G) - 8
Walnuts, White Raddish, Roasted Peppers & Tomatoes 

Kisir (G) - 8
Bulgur Wheat, Spring Onions, Bell Peppers, Fresh Mint & Pomegranate Molasses 

Dolma (N) - 9
Tosya Rice, Pine Nuts, Cinnamon, Yogurt, Raisins & Mint

Falafel (G) - 10
Fava Bean & Chickpea Vegetable Fritters

Grilled Asparagus (N) - 12
Pomegranate, Pine Nuts, Raisins, Rockets & Pomegranate Molasses

Mains 
Grilled Vegetables (G) - 19

Char-Grilled Seasonal Vegetables with Our House Tomato & Basil Sauce 
Risotto - 21

Wild Mushroom & Asparagus
Imam Bayildi (G)(N) - 19

Aubergine filled with Seasonal Vegetables & Pine Nuts 
Turlu (G) - 19

Sauteed Seasonal Vegetables with Our House Tomato & Basil Sauce
Oven Baked Artichokes (G) - 21
Artichoke Hearts & Rustic Vegetables 

Sides
Bulgur (G) - 5 | Bread (G) - 3 | Chips - 7 | Tenderstem Broccoli - 8 

Stir Fried Vegetables - 7 | Garlic Mushrooms - 7

Dessert
Chocolate Cake (G) - 10
Champagne Sorbet - 10

Vegan Vanilla Ice Cream - 7
Lemon Sorbet - 7

Vegan Menu

Our food may contain traces of nuts and other allergens. If you have any concerns, please ask a member of staff before placing your order. 

Prices VAT included. A discretionary optional gratuåity of 12.5% will be added to your bill. 




