LAN

TURKISH BBQ AND STEAK HOUSE

New Year’s Eve Menu Dilan
3 Courses £44.95 : Kids £22.95 (From the kids menu

HOT MEZES
Soup of the day ruwase aso
Tavuk Kanat cnar griled marinated chickon wings with a Touch of lefuce
Peynirli Borek Fio pastry roll wiih feta cheese and parsiey
Mangal Sucuk char griled Turkish spiced sausage
Kremall Mantar creamy gariic mushroom with touch of pepper flake
Izgara Kofte tradilional Turkish meatballs with homaemado fomalo sauce
Hallouml char grited mannated halouml cheese
Chicken Souvlaki Marinaled griled chicken setved wih yoghur souce and salad

COLD MEZES

Hummus Dian’s own
Caclk Gartic yognurl, cucumbor and mint
Patlican Tarator smoked aubotgine, 1ahinl and garlic yoghurt
Blber Coz Giiled poppers. feta, lomon and olve ol
Olives Marinaled olivas with mixed horbs
Tahinl Toasted ground s0same seeds, lemon and olive oll

MA' N COU RSES Served with rice, salad and hot bread

CHARCOAL SPECIALS

Adana ugniy spiced minced lkamb WIh red pepper, onion and parsiey
Kuzu Shish marinated pleces of tonder lamb cookad on a skowor
Tavuk Shish Marinaled pleces of tendar chicken breast cooked on a skewer
Lamb Cage char griled, lightly soasonod lamb chops
Aclll Tavuk Bonstess chickon thighs marinated with chil and spice
Izgara Kofte chargriled meatballs served wih homemade fomato sauce
Tavuk Kanadl Marinated chcken vings
Lamb or Chicken Guvec siow cooked Turkish stew with aubergines courgettes, mixed peppars, fomato and melled cheese on top
Kofte Guvec Moalbaks and vegeiabies In arich tomato sauce, slow cooked
Allnazik Chicken smai chickon pleces char grilled. sorved on a bed of auborgine, parioy and garlic yoghurt
Alinazik Lamb smai iamb pleces char griied, served on a bed of aubergine, parsiey and gartic yoghurt
BB@ Chicken Gililod chickon broast toppod with BBQ sauco
Sirloin Steak 10az (£5 extra)
Fillet Steak 100z (210 extra)

SEAFOOD

Seabass Fillets Griea seabass nilet served wiin creamy baby polaloes and roqueloll Kauce
Salmon Grilled marinated saimon sarved with roquelort sauce and creamy baby potaloes

Seafood Guvec siow cooked wwwwem, squid and king prav/n with auborgines, courgoties
mixed peppors, tomato and metied cheese on fop and served with rice and salad

\/EG ETARlAN Served with rice, salad and hot bread

Sebze Guvec A Iradnional Tukish stov, oubergino, courgatte, mixed peppars and mushroom with lomalo and metted chease on lop
Hallouml Kebab char grined hallouml, mixed peppets, onjon and fomalo

DESSERTS
Baklava Fiaky pasiry with nuts and syrup
Rich Chocolate Pudding
Ice Cream cChoose any 3 scoops - Vanilia Dream, Sirawbaotry, Chocolale or Honoycomb
Sticky Toffee Pudding
Golden Nugget
Honeycomb




