


ColdStarters

HUMMUS |®®0®| : 600

Pureed chick peas, tahini, lemon juice and garlic

PATLICAN SOSLU |®0® : 650
Fried aubergine and peppers served ina homemade tomato sauce

PATLICAN EZME |®0] : 650
Grilled prepared aubergine mixed yoghurt and red peppers,
seasoned with oil and garlic

TARAMA |®®| : 6,00
Fresh cod roe

CACIK |®0] : 6,00

Chilled yoghurt with cucumber, fresh mint, olive oil and garlic

PILAKI | ®®0®] : 600

Haricot beans, carrot and potatoes

BEYAZ PEYNIR |® 0] : 6,00
Turkish feta cheese

OLIVES |®@®0®| - 600

Marinated green & black Turkish olives

STUFFED VINE LEAVES | 6@ 08| : 6,00
Vine leaves stuffed with rice, onions, parsley in lemon juice and
olive oil dressing

MIXED COLD FOR 2 |®/ - 1695
Hummus, cacik, tarama, pilaki, stuffed vine leaves, patlican soslu

MIXED COLD FOR 4 |®] : 2595

Hummus, cacik, tarama, pilaki, stuffed vine leaves, patlican soslu
and olives

Tegetarian

MOUSSAKA |@] : 2095

Aubergine, potatoes, green peppers, carrot, courgette, pea,
bechamel sauce & spacial tomato sauce covered in white
cheese, served withrice

FALAFEL | ©G®O®| 895

Lightly fried chickpeas, parsley, onions, garlic and coriander,
served with hummus, rice and salad

MUCVER | @] < 1995
Cabbage, carrot, parsley, cheese, egg, green onion and flour,
served with spinach tarator, rice and salad

STUFFED VINE LEAVES |®0] . 1995

Stuffed vine leaves cooked in home made tomato puree, served
with yoghurt

Seafood
All seafoods are seasoned in a special sauce and grilled on
charcoal. Served with salad, rice or chips

SALMON | ®] : 2295
SEABASS |®] : 2295

J{ot Starters

KING PRAWNS | ®| 950
Sauteed crevette 4 pieces prawns with, onion, capia and green
pepper, chilliand garlic butter

CALAMARI | - 850
Deep fried squid rings served with garlic mayo

WHITE BAIT | - 850

Deep fried white bait in breadcrumbs served with home made
garlic sauce

MEATBALLS |®®| : 850

Minced lamb 3 pieces meatballs prepared with fresh herbs
in special homemade tomato sauce

SUCUK |@®] : 750
Spicy Turkish Sausage

MUCVER | 0@ : 750
Cabbage, carrot, parsley, cheese, egg, green onion and flour,
with spinach tarator

SIGARA BOREK |0 : 750
Pastry filled with Turkish White cheese and parsley

HALLOUMI | @0 : 695
Grilled goats cheese

HALLOUMI FRIES | @] - 795

Deep fried goats cheese

FALAFEL |®®0®| : 750

Light fried chickpeas, parsley, onion, garlic and served with
hummus

HALLOUMI & SUCUK COMBO | ®| « 850
MIXED HOT FOR 2 | < 1895

Falafel, mucver, sucuk, halloumi, sigara borek, calamari

MIXED HOT FOR 3 | - 2495

Falafel, mucver, sucuk, halloumi, sigara borek, calamari

Lasta

ARRABIATA | @] ¢ 795

Penne with olives, tomato, chilli and garlic sauce, served with
parmesan cheese

CHICKEN CURRY PASTA : 1895
Penne with chicken, mushroom, capia pepper and curry

PESTO CHICKEN PASTA | < 1895

Penne with chicken, mushroom, parmesan cheese and pesto sauce

Salad

BODRUM SALAD |® 0] : 14.95
Feta cheese and pitted olives, on a bed of green leaves,
cucumber, tomatoes and red onions, dressed with olive oil and
pomegranate sauce

HALLOUMI SALAD |®0] : 1595
Grilled halloumi on a bed of mixed salad, tomatoes, cucumber,
red onions and capia pepper, dressed with olive oil and
pomegranate sauce



Claef s Specials

ADANA WITH YOGHURT | ¢ 2050

Marinated spicy mince lamb charcoal grilled on skewers &
Turkish bread croutons topped with yoghurt, fresh homemade
tomato & butter sauce

LAMB SHISH WITH YOGHURT | < 22.95

Grilled shish kebab, Turkish bread croutons topped with yoghurt,
fresh homemade tomato & butter sauce

LAMB BEYTI WITH YOGHURT | - 2050

Grilled minced lamb of beyti, Turkish bread croutons topped with
yoghurt, fresh homemade tomato & butter sauce

CHICKEN BEYTI WITH YOGHURT | < 2050

Grilled minced chicken breast, Turkish bread croutons topped
with yoghurt, fresh homemade tomato & butter sauce

CHICKEN SHISH WITH YOGHURT | < 2050

Grilled chicken breast, Turkish bread croutons topped with
yoghurt, fresh homemade tomato & butter sauce

LAMB SHANK |®®| : 2395

Baked lamb shank, served with tomato, pepper and rice

LAMB CASSEROLE |®®| : 295

Diced lamb cubes, onions, peppers cooked in homemade
tomato sauce

CHICKEN CASSEROLE |®®| : 2095

Diced chicken cubes, onions, peppers cooked in homemade
tomato sauce

CHICKEN A LA CREME | ® | 21.95
Chicken fillet, mushrooms, spinach and garlic, cooked with
double cream. Served with rice

Locrim Platter

All served with rice and salad

BODRUM PLATTER FOR 2 |®] - 4995

Adana, chicken shish, lamb shish, chicken wings, lamb ribs and
chicken beyti, served with hummus and patlican soslu

BODRUM PLATTER FOR 4 | ®| : 9995

Adana, chicken shish, lamb shish, chicken wings, lamb ribs and
chicken beyti, served with hummus, patlican soslu, pilaki and cacik

Ads Merue

All served with chips

CHICKEN WINGS (spcs) | @] - 995
CHICKEN NUGGET s pcs) | ®] < 795
CHICKEN SHISH (s) |®®] - 995
LAMB SHISH () |®® - 1195
ADANA KEBAB (s) |88/ : 995

Nebab

All served with rice and salad

ADANA KEBAB |®®| : 1950

Minced lamb meat blended with fiery red pepper, skewers over
charcoal

LAMB BEYTI |®] < 1950
Grilled minced lamb of beyti with garlic

CHICKEN SHISH |®®]| . 1950

Special seasoned lean and tender chicken cubes, skewers over
charcoal

CHICKEN BEYTI |®] : 1950

Grilled minced chicken breast with garlic

CHICKEN WINGS |®®| : 1950
Special seasoned chicken wings, skewers over charcoal

LAMB SHISH |®®] 2250

Marinated lamb cubes, skewers over charcoal

LAMB CHOPS |®®| : 2295
Special seasoned lamb chops (3 pcs), grilled over charcoal

LAMB RIBS |®®| : 2195
Special seasoned lamb ribs, grilled over charcoal

My Kebab

Served with rice and salad

ADANA & LAMB SHISH & CHICKEN SHISH |®®| : 25.95

Combmiation Kebab
All served with rice and salad
ADANA & LAMB SHISH |@® | : 2195
LAMB SHISH & CHICKEN SHISH |®®| : 2195
ADANA & CHICKEN SHISH |®®| - 2195
CHICKEN SHISH & CHICKEN BEYTI |®® | - 2195

Sizdes

MIXED SALAD |©@®0®| : 495
CHIPS |6®0®| . 350
RICE |®0 - 350
YOGHURT |®©| : 250
BREAD | 0| : 295

If you have any food allergies or dietary requirements,
please speak to one of our team members when ordering your food.

() Gluten-Free @) Dairy-Free @D Vegetarian () Vegan
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