LAN

TURKISH BBQ AND STEAK HOUSE

Christmas Menu Dilan
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3 Courses £74.95 Per Person
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Soup of the day rrease ax)
Tavuk Kanat char griled marinated chicken wings with a touch of leftuce
Peynirli Borek Fio pasiry roll wiih fela cheese and parsiey
Mangal Sucuk Cnar griled Turkish spiced sausage
Kremall Mantar creamy garikc mushroom with touch of pepper fiake
Izgara Kofte Traditional Turkish meatballs with homemade fomato sauce
Hallouml char griied marnated halloum! cheese
Chicken Souvlaki rMarinated griied chicken served with yoghurt sauce and salad

COLD MEZES

Hummus DIan’'s own
Cacik Gariic yoghurt, cucumber and mint
Patlican Tarator smoked aubstgine, tahinl and garlic yoghurt
Biber Coz Grliled peppers, feta, lemon and olive oll
Ollves Marlnated ollves with mixed herbs
TahiInl Toasted ground sesame seeds, lemon and olive all

MAIN COURSES served with rice, salad and hot bread
CHARCOAL SPECIALS

Adana Lighily spiced minced lamb With red pepper, onlon and parsiey
Kuzu Shish Marinated pleces of tender lamb cooked on a skewer
Tavuk Shish Marinated pleces of tender chicken breast cooked on a skewer
Lamb Cage cChar gillied, lightly seasoned lamb chops
Aclll Tavuk Bonetess chicken thighs marinated with chil and spice
Izgara Kofte Char griled meatbalis served with homemade tomalo sauce
Tavuk Kanadli marinated chicken wings
Lamb or Chicken Guvec siow cooked Turkish stew with aubergines courgettes, mixed peppers, tomato and melted cheese on top
Kofte Guvec Meatbals and vegeiables In arich tomato sauce, siow cooked
Alinazik Chicken small chicken pleces char giilled, served on a bed of aubergine, parstoy and garlic yoghurt
Alinazik Lamb smal iamb pleces char grilled, served on a bed of aubergine, parsiey and garic yoghur
BB&Q Chicken Gilied chicken breast topped with BBQ sQuce
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Sirloin Steak 100z €5 extra)
Flllet Steak 100z (210 exira)
SEAFOOD

Seabass Fillets Griied seabass niier served with creamy baby polaloes and roquelor! sauce
Salmon Grllled marinated saimon served with roquefort sauce and creamy baby potatoes

Seafood Guvec sSiow cookod wemmen, squid and king prawn with aubergines, courgetes
mixed peppers, iomato and melied cheese on top and served with rice and salad

\/EG ETAR |AN Served with rice, salad and hot bread

Sebze Guvec A tradilional Turkish stew, aubsergine, courgetie, mixed peppers and mushroom with lomalo and metled cheese on lop
Halloumi Kebdab char griled haliouml, mixed peppers, onjon and tomalo

DESSERTS

Bakldava Flaky pasiry with nuts and syrup
Rich Chocolate Pudding
Ice Cream Choose any 3 scoops - Vanilia Dream, Strawberry, Chocolale or Hongycomb
Sticky Toffee Pudding
Golden Nugget
Honeycomb




