
                                            

 
 
 
 
 
 

N: CONTAINS NUTS, V: VEGETARIAN {Please advise a member of staff if you have any particular dietary requirements 
A discretionary 12.5% service charge will be added to your bill. * Service Charge is Shared by All the Staff! 

 

PARTY MENU 1 
2 COURSE DELIGHT 
£15.95 Per Person 

 

Starters 
  

 
Mains 

 

Cold Meze Platter 
Mixture of Humus , Cacik , Potato Salad with Pitta 

 
 
 

Dolma (N) 
Vine leaves stuffed with delicious mixture of rice, onion, 

pine kernels, mixed herbs 
 
 
 

Salad With Cheese 
Diced Mixed Salad with Feta Cheese and Olives 

 
 

Falafel 
A mixture of ground chickpeas, broad beans and vegetable 

seasoned with spices served with humus 
 
 
 

Chargrilled Halloumi 
Grilled Halloumi Cheese with baguette slice and tomatoes 

 
 
 

Mitite Kofte 
Minced lamb, prepared with chopped onion, fresh herbs 

and cooked over charcoal 

 
 
 

 
 
 

Zeytinyagli Bakla 
Fresh Broadbeans cooked in olive oil served with yoghurt 

 
 

Cheese Borek 
Freshly fried pastry filled with feta cheese and parsley 

 
 

Butterfly King Prawn 
Deep fried king Prawns in breadcrunbs served with sweet 

chilli, lemon and rocket salad 
 

 

Kalamari 
Battered Kalamari gently deep fried and served with 

delicious tartar sauce 
 
 
 

Kanat ( Chicken Wings ) 
Specially marinated chicken wings grilled over charcoal 

 
 
 
 

White Bait 
Deep Fried White Bait served with Tartar Sauce 

 
 
 

 
 
 

Beyti Kebab 
Grilled Minced Lamb wrapped in lavash bread and served 

with yoghurt and tomato sauce  
 

 
Meat Mousakka  

Layers of mince beef, potatoes, carrots, aubergine and 
courgettes topped with cheddar, béchamel and tomato 

sauce served with salad  
 

 
Harem Kebab 

Special preparation  of chicken breast, laid on pitta bread, 
creamy yoghurt and secret recipe sauce and touch of 

sizzling butter  

 
Upper Street Special 

Cubes of Chicken and Lamb on skewer and kofte cooked 
over charcoal served with rice and salad 

 

 
Patlican Kizartma (V)  

Fried Aubergine and Peppers served with Creamy Yoghurt 
and tomato sauce served with rice and salad 

 

 
Imam Bayildi (V) 

Aubergine, delicately fried and stuffed with traditional 
onion, mushroom mixture and served with rice and salad 

 
 
 

 

Tagine Lamb With Dried Fruits & Almonds 
Tender Lamb stew slowly cooked with saffron and dried 

fruits served with prunes, apricots and almond flakes  
 

 
Tagine Chicken With Carrots & Olives 

Slowly cooked chicken with saffron and Moroccan spices 
topped with carrots and green olives served earthenware 

pot  
 

 
Chicken / Lamb Guvec 

Diced Lamb or Chicken cooked in earthenware pot with 
seasonal vegetables and herbs and served with basmati rice 

on the side 
 

 
Vegetarian Mousakka (V) 

Potatoes, Carrots, Aubergine, Courgettes topped with 
cheddar and béchamel and tomato sauce served with salad 

 

 
Salmon 

Salmon Grilled Slowly and served with seasonal vegetables 
and rocket leaves finished with balsamic glaze 

 

 
Sea Bass 

A delicious fillet of sea bass with seasonal vegetables served 
with rocket leaves finished with balsamic glaze  

 
 
 

 



                                            

 
 
 
 
 
 

N: CONTAINS NUTS, V: VEGETARIAN {Please advise a member of staff if you have any particular dietary requirements 
A discretionary 12.5% service charge will be added to your bill. * Service Charge is Shared by All the Staff! 

 

PARTY MENU 2 
3 COURSE FEAST 

£19.50 Per Person 

 

Gallipoli Meze ( 6 Cold 2 Hot Vegetarian Mix Starters To Share )  
Any Main Course From The Below List  
Any Desert From The Dessert Selection 

 

TRADITIONAL DISHES 
 

Adana Kebab 
Grilled spicy minced lamb on skewer served with rice and 

salad  

 

Kanat  
 Succulent Chicken Wings, grilled over charcoal served 

with rice & salad  
 

Kofte 
Grilled Mince beef mixed with fresh parsley and herbs 

served with rice and salad 

 

Chicken Gallipoli 
Marinated chicken breast, cooked over charcoal served 

with mashed potato and mushroom gravy sauce. 

 

Meat Mousakka 
Layers of mince beef, potatoes, carrots, aubergine and 
courgettes topped with cheddar, béchamel and tomato 

sauce served with salad  

 

Tavuk Shish 
Marinated cubes of chicken on skewer cooked over 

charcoal served with rice and salad 

 

Harem Kebab 
Special preparation  of chicken breast, laid on pitta bread, 

creamy yoghurt and secret recipe sauce and touch of 
sizzling butter 

  
Upper Street Special 

Cubes of Chicken and Lamb on skewer and kofte cooked 
over charcoal served with rice and salad 

 

Shish Kebab   
Cubes of Lamb on skewer cooked over charcoal served 

with rice and salad 

 

Iskender 
A special preparation of tender lamb laid on pitta creamy 

yoghurt and secret recipe sauce and finally touch with 
sizzling melted butter  

 
TAGINES & COUSCOUS DISHES  

 
Tagine Lamb Dried Fruits & Almonds  

Tender Lamb stew slowly cooked with saffron and dried 
fruits served with prunes, apricots and almond flakes  

 

Tagine Chicken Carrots & Olives  
Slowly cooked chicken with saffron and Moroccan spices 
topped with carrots and olives served earthenware pot  

 
 
 

 
 
 

 
Couscous Lamb With Kedra 

Couscous served with slow cooked lamb stew served with 
vegetables and kedra  

 

Couscous Chicken With Kedra 
Couscous served with slow cooked  chicken stew served 

with vegetables and kedra  

 

Couscous Imperial 

Couscous served with slow cooked  chicken and lamb stew 
served with vegetables and kedra  

 
SEAFOOD & VEGETARIAN DISHED 

 
Patlican Kizartma (V)  

Fried Aubergine and Peppers served with Creamy Yoghurt 
and tomato sauce served with rice and salad 

 

Imam Bayildi (V) 
Aubergine, delicately fried and stuffed with traditional 

onion, mushroom mixture and served with rice and salad 

 

Borek (V) 
Freshly fried pastry filled with feta cheese and parsley 

served with cacik sauce and salad 

 

Falafel (V) 
A mixture of ground chickpeas, broad beans and vegetable 

seasoned with spices served with humus & salad 

 

Vegetarian Mousakka (V) 
Potatoes, Carrots, Aubergine, Courgettes topped with 

cheddar and béchamel and tomato sauce served with salad 

 

Salmon 
Salmon Grilled Slowly and served with seasonal vegetables 

and rocket leaves finished with balsamic glaze 

 

Sea Bass 
A delicious fillet of sea bass with seasonal vegetables served 

with rocket leaves finished with balsamic glaze 

 

Grilled King Prawns 
Marinated king prawns with green & red peppers cooked 

over charcoal and served boiled veg & baby potatoes 

 

Kalamari 
Delicately fried battered squid served with mixed 

vegetables and delicious tartar sauce 

 
 

Whole Sea Bream  
Grilled sea bream with head on served with freshly boiled 

vegetables 
 
 
 
 

 
 
 

 


