
B OT TO M L E S S 
B RU N C H

UNL IM ITED COCKTA I LS 

Bel l in is  & Pass ion Fruit  Mart in is

UNL IM ITED MOCKTA I LS 

Oya, Midnight Bramble,  Soft  dr inks

UNL IM ITED PROSECCO

£49.00 pp

S E R P M E  TO  S H A R E

A  C H O I C E  O F

A  C H O I C E  O F

A D D  O N S

Kuymak: Black Sea three-cheese fondue ( D )

Börek: Filo-wrapped feta, carrot, courgette & walnut ( D / N / G )

Sucuk: Traditional hand-made spicy sausage

Çılbır: poached eggs, yogurt, chilly butter ( D )

Menemen: scrambled eggs with onions, peppers & tomatoes ( D / G )

Salmon on Simit: sumac cured salmon, dill yogurt, pickled cucumber ( D / G )

Şiş Tavuk Kebap: yogurt & chilli-marinated grilled chicken thighs ( D / G )

Yumurtali Ekmek: saffron bread, roasted plums, kaymak  
cream & white chocolate crumb ( D / N / G )

Ice cream: home-made with seasonal ingredients ( D / N )

Halloumi Cheese 5 

( D )

 Broccoli 5 Simit 7 

( D / G )

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.

ALL SERVED WITH :

Eski kaşar cheese, feta cheese, home-made jam, honey, kaymak, 
mixed leaves salad, olives, freshly baked breads & butter 

( D / N / G )

- OR -

- OR -


