Gencte CPMewee

Offered from 12 - 4pm
2-COURSE SET MENU £15
Comes with a starter and main. Sides are extra

STARTER

ALEPPO HUMUS (V)
Sweet Aleppo peppers, charred and blended with crushed chickpeas, tahini, olive oil

CACIK (V)
Crafted with creamy yoghurt, freshly chopped cucumber, hints of garlic, mint and dill

SMASHED AUBERGINE (V) GF
Roasted aubergine mixed with garlic, lemon juice, salt and pepper, served
with dates molasses, tahini, fresh pomegranate seeds and parsley
FALAFEL (V) GF
Baked falafel - chickpeas, broad beans, butter beans, onions, parsley,
carrots, peppers and spinach

SPINACH AND FETA PARCELS (V)
Feta cheese crumbled with dill and mint and wrapped in filo pastry

HALLOUMI (V) GF
Pan seared Cypriot style cheese with charred ripened peaches

MAIN

CHICKEN KEBAB
Marinated cubes of chicken breast from ®Piper’s farm in Devon, grilled on skewers with shallots and sweet peppers.
Served with house salad

HOMEMADE LAMB DONER
Boneless lamb shoulder minced twice mixed with fierbs and spices, stacked on an upright
rotiserrie. Served with house salad

BONELESS BABY CHICKEN

Boneless corn-fed baby chicken marinated with Turkish herbs and spices. Served with house salad

CYPRIOT STACK (V)
Smoked aubergine, grilled courgettes, sweet peppers and grilled halloumi stacked with sweet
red chilli jam sprinkled with coriander. Served with house salad

DUCK SALAD

Roasted shreaded duck, grated apples, five cress, mixed leaves, pomegranate, pine nuts and
special duck sauce

WAGYU SMASHED BURGER
2 Patties of double smashed Australian Wagyu A5 beef, onions chutney, Swiss Cheese, gherRin, crispy cos lettuce.
Served with house fries

SALMON
Alaskan salmon chargrilled with lemon juice and olive oil. Served with rosemary
roasted potatoes, short stem broccoli and hollandaise sauce

SIDES

FRIES (V)GF - £5.5
TURKISH RICE (V) - £5
SPINACH (V) GF - £6
SEASONAL VEGETABLES (V) GF - £7
ROASTED ROSEMARY POTATOES - £6
Allergen Advice: We don't list every ingredient on our menu. If you have any allergies or intolerance, please let us Know so we can
assist you before you order. We maRke our dishes fresh on site, so cannot guarantee that there will be no cross-contamination.

AUl dishes may contain traces of nuts.

(V) Vegetarian - (VG) Vegan - (GF) Gluten free
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