TURQUOISE KITCHEN

Authentic Turkish - Mediterranean Cuisine
Monday - Sunday : 17:00pm - 21:00pm

€xcept Special Calendar Dates

3 Courses [ £25.95 )
STARTERS ¢ croseone

CACIK v¥
Grated cucumber mixed with thick yoghurt, SOUP OF THE DAY PRAWNS
qgarlic, fresh mint and dill Please ask today's special soup. Peeled tiger prawns with dill, garlic and
t < X
HOUMOUS VG v o PAN FRIED LAMB LIVER e Saue
ﬂlcf}_Chécl:‘onl pureeé\lo\(pure,c{ with cumin, Pan fried lamb liver with red onion and parsley. g}A LAA F ELd \ blo f S with
qgarlic, tahini, lemon & olive oi ickpeas and vegetable fritters served witl
BABAGANUSH SIGARA BOREK (Pastry Rolls) V houm%us with dill?gorlic and tomato sauce.
- G. US |V . Pastry filled with feta cheese, spinach & dill ) )
Gi.””ed. Ioubcjarglnedu#thbtohlnl. yoghurt, garlic, served with sweet chilli sauce. HALLOUMI Pan fried halloumi cheese. V
olive oil and mixed herbs.
MUSKA BOREK SUCUK GRILL
SAKSUKA v . Triangular filo pastry filled up minced meat Grilled spicy Turkish sausage.
Fried aubergine, onions and mixed peppers with onions and peppers

GARLIC MUSHROOM Vv

cooked in tomato sauce.

. HOUMOUS KAVURMA Pan Fried sliced mushrooms with butter,

gAIT RAK tsécRdMé\ (Vltlle Lfe,aves) \ Pan-fried lamb pieces, served on a bed of houmous double cream, garlic & herbs. '
ine leaves stuffed with mixture of rice,
onion and herbs cooked in olive oil. CALAMARI HALLOUMI MUSHROOM v
Deep fried cri idri d with tart . i i i
BEETROOT SALAD Vv * eep fried crispy squid rings served with tartar sauce. ngf)ﬂ nn]mll.lcshherggéng [r)]g?bf;led with butter,
Roasted beetroots grated and mixed with yoghurt,
qgarlic and olive oil.
M AI N S Please Choose One

Marinated cubes of chicken grilled over charcoal. 100% Beef mince, cheese, lettuce, tomato, pickle, caramelised onion,
MIXED SHISH burger sauce served with chunky chips.

Marinated chicken cubes and spicy minced lamb kebab (Adana)
grilled over charcoal.

SALT & PEPPER CHICKEN 2

Battered chicken strips, garlic, onion, chilli, fresh peppers,
sesame seeds, salt and pepper served with rice.

ANA
Spicy minced lamb kebab grilled over charcoal.

SALT & PEPPER KING PRAWN 2
TURQUOISE KOFTE fBottﬁred jumbo king prownch, . goi"l:lc, %nlon, chilli, S withri
Spicy minced lomb and beef kofte pieces grilled on charcoal resh peppers, sesame seeds, salt and pepper servec withrice.
served on bed of garlic butter croutons and served with LASAGNA
special tomato salice, butter sauce, rice and bulgur Oven baked pasta layers with meat sauce, béchamel and parmesan.
MIXED GRILL LAMB BEYTI

Marinated cubes of lamb, cubes of chicken and
Adana kebab grilled over charcoal.

CHICKEN TOPKAPI &

Largely minced, herbed and spiced Lamb cooked on charcoal
rillwrapped in to tortilla bread with mozzarella cheese served with
memade tomato sauce and butter sauce, rice / bulgur and yoghurt.

Large chicken thighs stuffed with rice which enriched pine nuts,

currgr_\nts and spicges. Baked in the oven with special tgmoto sauce and E\Ar\l\grg zli:{lIc_\]?nDb ké%ﬁhl;lyg& . parsle

butter sauce served with fries and salad. P v
CHICKEN CASSEROLE

TURQUOISE CHICKEN CUTLETS

- ! . h 4 Cubes of Chicken cooked on tomato sauce with ers,
Tender chicken thights lightly marinated with herbs, onion, mushrooms, herbs and spices served witﬁ?irgg / bulgur.
grilled over charcoal.

FALAFEL v MEAT MOUSSAKA

Chickpeas and vegetable fritters Layered sliced of potatoes, courgettes, pef.)c{_)ers, mushrooms,

- aubergines and carrots, topped with minced lamb and béchamel
served with houmous. sauce with cheese. Served with rice / bulgur and side salad.

PAN FRIED SEA BASS FILLET

Pan fried sea bass fillet served with chunky chips and side salad.

VEGETARIAN MOUSSAKA v

Layers of aubergine, potato, mushrooms, courgettes,

onions and tomato topped with béchamel sauce.

IMAM BAYILDI v

Oven baked aubergine filled with vegetables topped with
tomato sauce and cheese. Served with rice/bulgur and garnish of salad.

DESSERTS v

& BAKLAVA BISCOFF CHEESE CAKE & SUPANGLE

Chocolate Pudding

2 Contains Spicy V Suitable for Vegetarians VG Suitable for Vegans ¥ Gluten
Food allergies and intolerances: Before ordering your food and drinks, please speak to a member of staff if you want to know more about our ingredients.
We cannot guarantee that all of our dishes are 100% free from nuts or their derivatives. All menu items are subject to availability.
Some of our menu items contain Gluten ingredients.
A discretionary service charge of 10% will be added to your bill. 12.5% for groups of 8 and above. All prices include VAT at the current rate.
*All prices are subject to change without any prior notice.



