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VG V GF DFNUTSVEGAN CONTAIN NUTS VEGETARIAN GLUTEN FREE DAIRY FREE SPICY

All our starters are designed for sharing and come with bread

Please choose one main course per person.

Grilled fillets of seabass with a hint of rosemary, garlic & lemon, 
served with baby potatoes & mixed vegetables

GFDF

Charcoal grilled salmon in our house special sauce, 
served with baby potatoes & mixed vegetables

GFDF

Aubergine slices filled with mixed peppers, tomato, potatoes, 
courgettes & onions all cooked in the oven with tomato sauce & 
bechamel sauce. Topped up with cheese.

V

Charcoal grilled mince lamb on skewer, served with rice
GF

Charcoal grilled cubes of lamb on skewer, served with rice
GF

Charcoal grilled lamb ribs on skewer, served with rice
GF

Diced chicken breast cooked with creamy mushrooms, served with rice
GF

Charcoal grilled cubes of chicken on skewer, served with rice
GF

Charcoal grilled chicken wings on skewer, served with rice
GF

Pasta with tomato sauce , basil & hint of garlic
VG

Mains

Premium Mains

Char-grilled spicy tiger prawns with a hint of lemon, 
served with baby potatoes & mixed vegetables

GFDF

Charcoal grilled succulent lamb cutlets on skewer, served with rice
GF

Exclusively use premium, grass-fed, and dry-aged steaks, 
cooked on a charcoal grill and served with peppercorn sauce and fries

Exclusively use premium, grass-fed, and dry-aged steaks, 
cooked on a charcoal grill and served with peppercorn sauce and fries

(Adana kofte, lamb shish & chicken shish)
Charcoal grilled mixed grill, served with rice

 (Feeds one person)GFDF

VGF
Diced cucumber, onions, parsley, tomatoes with feta cheese

GFDF
Fresh wild rockets, onions & tomato

GFDF
Lettuce, cucumber, red cabbage & carrot topped up 
with pomegranate molasses
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