
M OT H E R ’ S  DAY
£80 PER PERSON

with a compl imentary cocktai l

SCARLET MARTINI

Broken Clock Vodka,  Strawberry Jam, Cointreau,  
Lemon Ju ice,  Strawberry Creme, F lower B isqui t † on top

( G )

12 HOURS SLOW-COOKED OX 
CHEEK BEĞENDI

Smoked auberg ine,  béchamel & 
tomato sauce

( G / D )

IZGARA KARIDES

Prawn with p ick led  
fennel  butter 

( D )

MANTARLI KEŞKEK

Bar ley r i sotto,  wi ld mushrooms, 
t ruff le & sage

( G / D )

IZGARA LEVREK &  
ZEYTİNYAĞLI PIRASA

Sumac-cured sa lmon, d i l l  yoghurt , 
p ick led cucumber

( N / D / G )

A  C H O I C E  O F

† Conains, gluten, gluten free garnish is available. For food allergies please speak to a member of staff about your requirements. Allergens are present 
in our kitchen so we cannot guarantee dishes are 100% allergen free. A - contains alcohol, D – contains dairy, G – contains gluten, N – contains nuts. 

Please note fish may contain bones. A discretionary service of 14% will be added to your bill. All prices are in GBP and include 20% VAT.

FIRIN SÜTLAÇ

Anatol ian r ice pudding,  lokum, 
raspberry & yogurt  sorbet

( D )

HAZELNUT BAKLAVA

Whipped kaymak,  caramel i sed 
mi lk  sorbet

( N / D / G )

BÖREK

Fi lo -wrapped feta,  carrot ,  
courgette & walnut

( N / D / G )

HAVUÇ TARATOR

Slow-cooked carrot,  carrot  purée, 
yoghurt  & cheese sauce

( N / D / G )

HALLOUMI & MIXED 
LEAF SALAD

Fresh herbs,  yoghurt  dress ing  
& corn bread croutons

( D / G )

ŞİŞ TAVUK KEBAP

Yoghurt  & chi l l i -mar inated  
gr i l led chicken 

( N / D / G )

AGED KAŞAR  
CHEESE PİDE

Slow-cooked organic eggs

( N / D / G )


