Tasting Places tasting

bar & kitchen

Tuesday-Saturday Spm-9pm

Appetisers
vegan and gluten-free pitta bread available

marinated mixed olives gordal, manzanilla & black olives marinated in olive ol
infused with rosemary, garlic, lemon & lime £4.50 (vegan)

fresh breads olive oil & balsamic vinegar four pieces £3.50 / six pieces £4.95
(vegan, soya, sesame seeds, gluten)

hummus and baba ganoush served with flatbread £6.95
(vegetarian, gluten, sesame seeds)

turkish mezze board hummus, baba ganoush, mercimek koftesi, sigara borek, olives, almonds,
cherry tomatoes, carrots, cucumber, flatbread £12.95
(vegetarian, milk, gluten, nuts, sesame seeds)

sigara borek (fried cheese rolls) feta & herlbs wrapped in filo pastry, tomato & red pepper dip £6.95
(milk, gluten, egg)

scottish smoked salmon crostinis smoked salmon, crowdie & dill topped oatcakes
£6.50 (fish, milk, gluten)

Turkey
kdfte (lamb meatballs) in tomato & red pepper sauce topped with cheese £8.25 (milk, gluten)

tavuk sis (chicken shish kebab) chicken thigh marinated in yoghurt, lemon, garlic, cumin, smoked
paprika & oregano, grilled and served in flatbread with salad & yoghurt dip £795 (gluten, milk)

mercimek kdftesi (red lentil & bulgur wheat meatballs) served on lettuce leaves with lemon wedges
£6.50 (vegan, gluten)

karides (prawns) king prawns sauteed in butter, garlic & aleppo chilli flakes, toasted bread £895
(crustacean, gluten, milk)

Vietnam

BO LUc Lac (shaking beef) beef marinated in soy, garlic, oyster & fish sauce stir-fried with
red pepper & onions, served with rice & watercress £8.50 (fish, mollusc, soya)

Cha cd L& Vong (turmeric fish) cod pieces marinated in turmeric, galangal, shallot, garlic
& fish sauce, pan-fried, served with spring onions, vermicelli noodles, peanuts £8.25
(fish, peanuts)

bun thit nuong (grilled pork with noodles) char-grilled pork marinated in lemongrass, garlic & soy,
with vermicelli noodles, fresh herbs & vegetables, peanuts, nuoc cham £8.50 (fish, soya, peanuts)

cdanh ga chién ngU vi huong (five spice chicken wings) marinated in five spice, chilli,
garlic, sugar, soy, honey. fried and served with nuoc cham dip £795 (soya, egg, fish)

Scotland

haggis bon bons haggis balls, breadcrumbed & fried, neeps & tatties, whisky marmalade
£795 (gluten, milk, eqqg, sulphur dioxide)

vegan haggis bon bons haggis balls, breadcrumbed & fried, neeps & tatties, whisky marmalade
£795 (vegan, gluten, sulphur dioxide)

cullen skink risotto smoked haddock, potato, onion & chive risotto £8.50 (fish, milk)

cock-a-leekie pie chicken, bacon, leek & prune pie with champit tatties (mash) £795
(gluten, milk, eqg) gluten free without pie lid

tastingbarandkitchen.co.uk




