
 
 
 
 
 
 
 
BRUNCH TURKISH SHARING BREAKFAST FOR 2; SUNNY SIDE UP EGGS, FETA, HALLOUMI, HUMMUS, OLIVES, 

TOMATO, CUCUMBER, BÖREK, ZUCCHINI FRITTERS, SUCUK, HONEY, BUTTER, PITA 16.99PP 
AVO ON TOAST SCRAMBLED EGGS, POMEGRANATE SAUCE, SEEDS (V) 14 

   EGGS ON ZUCCHINI FRITTERS FETA, SPRING ONIONS, AVOCADO, GREENS (V) 14 
   BREAKFAST QUESADILLA BEEF PASTRAMI, CHEDDAR, SCRAMBLED EGGS 14 
   FULL ENGLISH FRIED EGGS, BACON, SAUSAGE, HASH BROWN, TOMATO, MUSHROOM, TOAST 15 
   MENEMEN EGG, TOMATO, PEPPER, ONION, HERBS (GF)(V) 13 

SMOKED SALMON BAGEL CREAM CHEESE, SPINACH, BEETROOT PESTO 14 
 SALTY FRENCH TOAST CREAMY HERB CHEESE, ROCKET, PROSCIUTTO, CAPERS 14.5 

   ADD ONS; HALLOUMI, MUSHROOM, BACON, SMOKED SALMON, FETA, SAUSAGE, EGG 3 
              
 

MEZZES   ORGANIC MIXED OLIVES (GF)(VG) 4.5    TZATZIKI (GF)(V) 7.5 

HUMMUS (VG)(GF) 7.5 ADD SUCUK 3    LABNEH (V) 7.5 
BABAGANOUSH (GF)(V) 7.5     TABBOULEH (VG)) 7.5 
SELECTION OF 3 MEZZES FROM ABOVE, PITA BREAD (V) 18.5 

              
 

BITES   PLAIN PITA (VG) 3.5  

                                                  BUTTERED ZA’ATAR PITA (V) 4.5 
   TRUFFLE CHEESY TURKISH SESAME BAGEL (V) 7.5 
   FILO PASTRY FETA, HONEY, PISTACHIO, SESAME, NIGELLA SEEDS (V) 9 

VINE LEAVES HERBS, RICE, RASPBERRY SORBET (GF)(VG) 8 
ARANCINI ARBORIO RICE, KIMCHI, MOZZARELLA, PARMIGIANA (V) 9.5 
PADRON PEPPERS (GF)(VG) 7.5 
HALLOUMI CHEESE HONEY, KADAYIF, PISTACHIO (V) 9 
PATATAS BRAVAS AIOLI, SPICY SAUCE (VG) 9 
SWEET POTATO CHIPS (VG) 5.5 
           

 

SALADS   QUINOA FATTOUSH CUCUMBER, TOMATO, MINT, PEPPER (GF)(VG) 12.5 

   SUMMER SALAD MIXED LEAVES, TOMATO, PEACH, CRANBERRIES, CHICKPEAS, SEEDS (GF)(V) 12.5 
   MINI GREEK CHERRY TOMATO, CUCUMBER, RED ONIONS, FETA, SUMAC (GF)(V) 7.5 

ADD ONS; CHICKEN, PRAWNS, HALLOUMI 6 
              
 

VEGETABLES  ZUCCHINI FRITTERS FETA, MOZZARELLA, SPRING ONION, PICKLED RED CABBAGE, SEEDS (V) 9 

CAULIFLOWER TAHINI SAUCE, SESAME SEEDS, PUMPKIN, TURMERIC, MINT (V) 9.5 
   GRILLED ASPARAGUS PARMIGIANA, PESTO HUMMUS, GREENS (GF)(V) 9.5 
   GRILLED AUBERGINE FETA CREAM, CHILLI, ALMOND FLAKES, CHICKPEAS, CHIVES (V) 10.5 
              
 

PLATES   ALATURCO 12 HOURS SLOW COOKED LAMB, SMOKED CHEESY AUBERGINE PUREE, TZATZIKI 18.5 

   MARINATED GRILLED CHICKEN POTATOES, GREENS (GF) 15.5 
   OVEN BAKED SALMON FILLET VEGETABLES (GF) 17.5 
   PANCO CALAMARI TARTAR SAUCE 10 
   KING PRAWNS BUTTER, HERBS, GARLIC 10.5 ADD SUCUK 3 
   LAMB RIB ROLL PICKLED RED CABBAGE, SRIRACHA MAYO 12.5 
   MEATBALLS TZATZIKI, GRILLED ONION, GARLIC, TOMATO, HERBS (GF) 10 
   TRUFFLE GNOCCHI MUSHROOMS, PARMIGIANA (V) 15 
              
 

DESSERTS  CHEFS SPECIAL - BIRDS NEST PISTACHIO FILLED KADAYIFI PASTRY (V) 8.5 

   OVEN BAKED RICE PUDDING NUTS (V) 7 
 
 
 
 

  

Available on 
weekends  
until 2pm 

- (V) Vegetarian (VG) Vegan (GF) Gluten Free 
- Dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff before placing your order. 

- A discretionary optional service charge of 12.5% will be added to your bill. 


