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C�d St�t�
1. Humus (V)         £3.75
Chickpeas and sesame seed oil, mashed with lemon juice and garlic

2. Cacık "Tzatziki" (V)        £3.75
Cucumber and yogurt dip with a touch of mint

3. Patlıcan Ezme (V)        £3.75
Smoked aubergine dip with yoghurt, touch of garlic and olive oil

4. Kısır (V)          £3.75
Fine bulgur (cracked wheat) blended in tomato puree, red and
green peppers, onions and olive oil

5. Manca (V)         £3.75
Spinach dip with yoghurt, fresh dill and touch of garlic

6. Dolma (V)         £4.00
Vine leaves stuffed with rice, pine kernels, currents,
cooked in olive oil

7. Shakshuka (V)        £3.75
Diced and fried aubergines, red and green peppers with onions and
tomatoes, cooked in olive oil

8. Taramasalata         £3.75
Creamy dip made from cod roe with a touch of lemon juice

9.Mixed Olives          £3.00
Black and Green Olives

Mixed Cold Meze (mixed platter consists of starters 1-9)
1- 2 Persons  £7.50           3- 4 Persons £11.00

ŞELALE MENU FOR 2 PEOPLE    £38.00
Contains a mixture of hot and cold starters with a choice of 2 main courses.



Hot St�t�s

Seaf�d St�t�s

10. Lentil Soup (V)        £4.00
Freshly made from red lentils blended with potatoes, carrots and onions 

11. Sigara Börek (V)        £4.25             
Cheese and spinach filled filo parcels, shallow fried

12. Pacanga Börek        £4.75
Home made crunchy bread, stuffed with spicy sausage,
red and green peppers, cheddar cheese, dipped in egg and shallow fried

13. Hellim "Halloumi" (V)       £4.75
Pan fried Cyprus goat cheese 

14. Sucuk          £4.75
Spicy beef sausage pan-fried with tomatoes

15. Ciğer Pane         £4.50
Lamb's liver cubes pan-fried with spring onions, herbs and chillies 

16. Mittite Köfte         £3.75
Small meatballs served in a light tomato sauce

17. Inegol Köfte         £4.25
Grilled spicy meatballs served with sweet chilli sauce 

18. Falafel (V)         £3.75
Parcels made from blended chickpeas and fava beans,
seasoned with coriander and sesame 

19. Mantar (V)         £3.50
Pan-fried garlic mushrooms with cream sauce

20. Prawn Coctail        £4.75
Prawns and lettuce topped with seafood sauce and lemonwedges

21. Smoked Salmon Parcels      £5.25
Shrimps wrapped in smoked salmon parcels, served with tomatoes,
cucumber and lemon wedges, topped with seafood sauce 

22. Calamari         £4.75
Squid rings in batter, deep-fried and served with Tartar sauce

23. Crab Claws         £5.25
Deep-fried crab claws in bread crumbs, served with Tartar sauce

24. Midye Tava         £5.25
Mussel meat and half shell mussels pan-fried with red and
green peppers, in garlic and cream sauce



Main C�rses in Sauce
25. Hünkar          £12.00
Boneless lamb braised in tomatoes, cooked with aubergines,
onions, red and green peppers, served on a bed of aubergine
and cheese sauce with rice

26. Halep          £12.00  
Spicy lamb kofte grilled and served on a bed of chopped bread,
topped with a light tomato sauce, butter sauce and yoghurt

27. Chicken Marinara        £11.00
Chicken breast marinated in garlic, pan-fried in a cream sauce
with mushrooms and served with sautee potatoes 

28. Tavuk Dolma        £10.00
Whole chicken breast filled with spinach, onions, mushrooms
and peppers slow baked served with rice

29. Incik "Kleftico"        £11.00
Large piece of lamb shank, slow baked with potatoes and
carrots in a light sauce served with rice 

30. Mousakka         £9.50
Fried layers of aubergines, potatoes, courgettes and minced lamb with
onions topped with a cheese sauce, slow baked and served with rice

31. Lasagna         £9.00
Italian meaty lasagne served with fries  

32. Lamb or Chicken Guveç      £10.50
Cubes of lamb or chicken cooked with aubergine, potatoes, mushrooms,
red and green peppers and herbs in a light sauce, served with rice

33. Izmir Köfte         £9.50       
Spicy minced lamb kofte baked with potatoes and carrots in a
tomato sauce served with rice 

34. Chicken or Lamb Casserole      £11.00
Cubes of lamb or chicken cooked with aubergine, red and green peppers,
onions topped with melted cheese served with rice



Main C�rse Grilled

Veget�ian Dishes

35. Lamb Brochette        £10.50
Marinated cubes of lamb on the skewer, chargrilled with tomato
and peppers served with rice 

36. Chicken Brochette        £9.50
Marinated cubes of chicken on the skewer, chargrilled with tomato
and peppers served with rice

37. Mixed Grill         £12.50
Lamb shish, chicken shish, kofte and lamb cutlet, chargrilled with
tomato and peppers served with rice

38. Pirzola          £12.00
Marinated lamb cutlets chargrilled with tomato and peppers served with rice

39. Sirloin Steak        £14.50
Grilled to your taste served with tomatoes, onions, red and green peppers,
mushrooms and french fries

40. Izgara Köfte         £9.50
Chargrilled spicy meatballs with tomato and peppers served with rice

41. Mousakka (V)        £9.00
Fried layers of aubergines, courgettes, carrots and potatoes topped with
cheese sauce served with rice

42. Imambayildi (with or without cheese) (V)   £9.50
Aubergine boats stuffed with fried onions, tomatoes, red and green peppers,
fresh herbs, baked in olive oil served with rice

43. Falafel and Humus (V)       £9.00
Parcels made from blended chickpeas and fava beans seasoned with coriander,
sesame and a touch of garlic served with humus and rice 

44. Vegetarian Meze (V)       £9.00
Humus, cacik, 2 pcs sigara borek, 2 pcs hellim, 2 pcs Folafel, served with slalad

SET MEAL
MIXED COLD STARTER

& MIXED GRILL
1 PERSON £17.50
2 PEOPLE £27.50
4 PEOPLE £55.00



Fish & Seaf�d
45. Half shell mussels       £12.00
Pan-fried mussels in half shell with red and green peppers
a touch of garlic in a cream sauce served with saute potatoes

46. Halibut Steak        £13.50
Grilled with peppers, mushrooms, tomatoes
and onions served with saute potatoes

47. Salmon Steak        £13.00
Grilled and garnished with prawns served with
saute potatoes

48. Sea bass         £13.50
Chargrilled whole sea bass served with saute potatoes 

49. Sword Fish         £13.50
Marinated sword fish steak with peppers, mushrooms,
tomatoes and onions served with saute potatoes

50. Tiger Prawns        £13.50
Large headless butterfly prawns pan-fried with garlic,
tarragon with a wine and cream sauce
             
51. Paella          £15.00
Traditional Spanish seafood dish with rice



Side Dishes

Salads

52. Rice          £3.00

53. Saute Potatoes        £3.00

54. French Fries         £3.00

55. Fried Spinach        £3.00

56. Mixed Olives         £3.00

57. Feta Cheese and Olive Oil      £3.00

58. Natural Yoghurt        £3.00

59. Med. Salad (mixed salad)      £2.50

60. Greek salad (topped with white cheese)    £4.00

Chicken nuggets, Chicken Kebab or Lasagne served with chips or rice £6.00

Kids Meal: 




