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Main Menu 7
IS Available from 12pm weekdays & weekends 1pm

/

Nibbles Nachos Dips .

HAND STRETCHED SOURDOUGH 6.5

Sharers

* TZATZIKI (V TRIO OF HUMMUS (VE) 9.9
* GARLIC & HERBS . V) (VE)
Served with cheese, guacamole, * CHILLI SALSA (V) Hummus, red pepper hummus,
* CHEESE salsa & jalapefios A
* HUMMUS (VE) avocado hummus
- * TOMATO & BASIL 4 ORIGINAL (V) 6.95 .

& o AVOCADO HUMMUS (VE -17.
e * ROSEMARY & SALT (VE) MEZE PLATTER FOR 2 - 17.95
N CHICKEN 7.95 * RED PEPPER HUMMUS (VE) Hummus, aubergine salad, tzatziki,
¢ VRN OLIVES (VE) 3.95 ! y
A INSNNS # AUBERGINE SALAD (VE) halloumi, Turkish sausage, feta &

" YR FETA & OLIVES (V) 4.8 L spinach triangles, padron peppers &
R LS SN olives. Served with bread
—
Starters =y

LORD OF THE GRILL 48
CAPRESE SALAD (V) 5.95 MAC & CHEESE CROQUETTES (V) 6.9 HUMMUS KAVURMA 7 Kofte, doner, skgwered lamb,
Sliced mozzarella, tomatoes, basil & olive oil Sriracha mayonnaise Hummus topped with paprika lamb sauteed in lamb ChEPi chlc‘ken breast,

lic butter. Served with bread chicken wings,
MUSHROOM FRICASSEE (V) 6.9 LEMON & CHILLI KING PRAWNS 8.20 B e Turkish SAUSHS
Mushrooms, cream, garlic & toasted sourdough Butterfly king prawns sauteed with fresh chillis, LAMB & POTATO CROQUETTES 7 Served with rice, sumac onions,
lic & butt d with toasted dough Minced lamb, potato, ley, oni ted i i
FALAFEL WITH HUMMUS DIP (VE) 6.95 garlic & butter served with toasted sourdoug palglf(e, braezdcrzcr)niso&[);rﬁhej);nc:n|on coated in Warrﬂ'igﬁitfigjibifg;ziki
Deep fried homemade falafel with mango SALT & PEPPER SQUID 8.9 chilli salsa. peri saucé g tortilia
chutney Smoked paprika aioli, lime wedge, spring SKEWERED TURKISH SAUSAGE 6.2 P
onions & fresh sliced chilli Tzatziki
PATATAS BRAVAS (V) 5.9 oo
Crispy potatoes, herbs, tomato sauce & PANKO CALAMARI 8.5 SKEWERED HALLOUMI & SAUSAGE 6.9 Faj Itas R |
garlic aioli > Lemon wedge & smoked paprika aioli Mango chutney Blltas are serediit fresh quact HIN
PADRON PEPPERS (V) 5.2 MUSSELS 9.9 TURKISH PASTRY 6.4 salsa, cheese & tortillas on sizzling peppers
Fried padron peppers topped with sea salt Sauteed in white wine, shallots, garlic & Minced beef, parsley, peas, tomato puree, & onions
toasted dough i i

FRIED HALLOUMI SKEWERS (V) 6.9 e ;f;;’gnfr?;'zz in filo pastry. Honey mustard CHICKEN BREAST 17

Skewered halloumi with chilli jam CHICKEN POPCORN 6.9 LAMB FILLET 18

Southern fried chicken popcorn, chilli honey, RUSTIC MEATBALLS 7.5
FETA & SPINACH TRIANGLES (V) 6.3 spring onion & fresh sliced chilli ADD MOZZARELLA 0.50 SR L 2D TR kel Al
Feta & spinach wrapped in filo pastry & £ & lamb mi b. lls . VEG (V) 17
shallow fried BBQ CHICKEN WINGS 7 Beef & lamb mince meatballs in marinara sauce
\, . Grilled chicken wings o
% Y rGrills & Burgers-
AP o --", /A0 All mains are served with rice, warm tomato
M a.l nS - sauce, greens, sumac onions, pickled red
ERILL‘EDthSEABASS 1?'9 -y cabbage, tzatziki, chilli salsa & tortilla.
erved with greens, garlic, onion
sauteed baby potatoes & chilli lime SALMON CHAMPAGNE 20.5 | SPINACH & FETA CHICKEN 19.5 OTTOMAN CHICKEN 17.9 KOFTE 15.95
GARLIC & CHILLI KING PRAWNS 19.9 Grilled salmon topped with a Oven roasted chicken breast stuffed with Slow cooked chicken breast, Grilled lamb meatballs
King prawns sauteed in parsley, fresh chillies champagne, cream, saffron & spinach & feta topped with fricassee of mushrooms, peppers, onions in a
& garlic butter. Served with rice & asparagus baby prawn sauce. Served with mushrooms in white wine, cream & garlic. cream & mustard sauce. PERI PERI CHICKEN 17.95
garlic, onion, sauteed baby Served with rice & tenderstem broccoli Served with rice & greens Skewered chicken, onions, peppers &
LA TURKA CHICKEN 17.9 potatoes & tender stem broccoli CHICKEN SUPREME 18.9 peri peri dip
Chicken breast, rice, asparagus & _ 3Lk ' SPICY LAMB 17.9
warm tomato sauce MUSSELS 19..5 . PrQSC|utto wrapped ;hlcken, confit garlic & sliced tender lamb, slow SKEWERED LAMB 18.95
DONER 14.95 Sauteed in yvhlte wine, shallots, white wine sauce, crispy kqle, roasteq cooked with red wine, mushrooms, D e' -
s 0} spit roasted lamb, war R crear:;, garrlllc & toasted carrot, tendsrstem broccoli topped with peppers & onions in a spiced rich ) » PEpp
, sourdou Parme avings ith ri
sauce. Served with salad, tortilla & rice & e & sauce. Served with rice & greens LAMB CHOPS 19.9
French trimmed grilled cutlets
' Pastas
Plzza MIXED GRILL 22.9
— D1 H e Doner, kofte, chicken breast,
Pizza d'PS 2 HAIL CAESAR 12.95 FIGGY WITH IT (VE) 10.95 gﬁiwiNgir‘l‘i?'f?n?ﬁ:)A;ﬁC(eVE) U= |amb ch e Skewer
* CHILLI HONEY Fior di latte, pulled chicken, San Marzano tomato, vegan cheese, ’ ’
N pancetta, parmigiano reggiano, olives, red onion, sweetcorn, * CHICKEN 2 SIRLOIN STEAK (220G - 240G) 20.9
GARLIC AlOLI anchovies topped with baby gem & | mushroom & fig * KING PRAWN 4.5 Grilled to your preference. Served with
* 'NDUJA AIOLI Caesar sauce POLLO CALZONE 14.95 * MUSSELS 4.5 portabello mushroom, greens &
* SMOKED PAPRIKA AIOLI | [ MAGIC MUSHROOM (V) 10.95 | san Marzano tomato, for di latte, A NLDOLLO . e choytomato &
: h ) . . your choice of 1side & 1 sauce
San Marzano tomato, fior di latte, chorizo, grilled chicken, roasted red Chicken, asparagus & creamy
e 2.9 to, fior di latt glgat;ihsz)ugggg Cvjilélihtrr?lclszeS;)il Pepper, e PRI e A P LURGER 13.5
San Marzano tomato, fior di latte, i i
B o i olve ol DONER CALZONE 14.95‘ SPAGHETTI CARBONARA 13.5 Hand pressed short rib & brisket patty,
SPICE GIRL 11.9 San Marzano tomato, fior di latte, Guanciale, egg yolk, parmesan Applewood smoked cheddar, tomato relish,
RED HOT CHILLI PEPPERS 11.9 ?ean Marzano tomato, ﬁor'di I;ltte, dodner,'roastfed rhedhptlelpperz parmigiano reggiano gem lettuce, pickled dill gherkins
san Marzano tomato, fior di latte, nduja sausage, pepperoni, re red onions, fresh chillies, cherry
pepperoni, spring onion & fresh onion, roasted red peppers, chilli tomatoes & herbs ) SPAGHETTI VEGANO (VE) 9.9 (BB) THE CHICK BURGER 12.5
chilli topped with rocket & chilli topped with coriander & << e Julienne courgettes, carrots, peppers & Panko fried chicken, sriracha mayo, gem

lettuce, pickled dill gherkins

G mushroom
A j,mﬂ (BB) THE PICKLE MY FANCY

. 2\ BURGER (VE) 12.5
Salads Sldes v spicy oriental inspired vegan burger with

honey sour cream

BLOSSOM CHICKS CAESAR SALAD 13.9 * SKINNY FRIES 3.5 * MIXED SALAD 4.2 [=lisig C”iiilyesgi'('fg %i"; g,
Baby gemlcHIEENpTetiedPatmI= e R e 011 * SWEET POTATO FRIES 4.95 * BEER BATTERED ONION RINGS 4.5 ’ .
pancetta, grilled chicken, Caesar sauce N :
* *
FRIED HALLOUMI SALAD (V) 12 CHUNKY CHIPS 4.2 TZATZIKI 3.95 Sauces 5
Maple glazed dry figs, mixed garden salad, * SPICY FRIES 3.95 * GRILLED ASPARAGUS 4.5
=N T, pomegranate Seeldygh”“,& * TRUFFLE PARMESAN FRIES 4.5 * HALLOUMI (2) 3.9 * Red wine jus * Peppercorn
Spri onion, maple dressing * H H H * Di
/ * TENDERSTEM BROCCOLI 4.5 * RICE 3.5 Confifieauisinh S R R

{

P
I FULL ALLERGEN MENU AVAILABLE ON REQUEST - VEGETARIAN (V) - VEGAN (VE) I

‘ I
*..e <. Although dishes identified are gluten free, as we have products in the restaurant that contain gluten there is a possibility that traces of gluten may still be found in them. ‘; ]

The same situation can occur with our vegetarian & vegan dishes, which can come in contact with other products.

Menu descriptions may not include all ingredients; more detailed allergen N
information is available upon request. All our dishes may contain traces of nuts. An optional 10% service charge will be added to your bill.
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