MEZRA




LUNCH MENU

2 COURSE £18.50 PER PERSON

COLD SELECTION

GREEN OLIVES
HUMMUS

Chickpeas, tahini, parsley, olive ol

CACIK

Cucumlber, fresh mint, dill, strained yoghurt,
garlic & basil oil

SHAKSHUKA

Aubergine, mixed peppers & onion in homemade
tomato sauce

BABA GANOUSH

Smoked aubergine, garlic, yogurt & tahini

CRANBERRY KISIR

Beetroot &dry cranberry couscous with mixed
peppers, chives, celery, lemon and pomegranate
Molasses

HOT SELECTION
NFC

Crispy chicken cubes marinated in buttermilk, coated
iN signature sweet & chili sauce with sesame seeds

[CLI KOFTE

Shallot-shaped bulgur shells filled with minced lamb,
onion and pine nuts, served on a bed of garlic yogurt
with chilli oil and parsley

CHICKEN LIVER

Mediterranean herbs, red onion, parsley and sumac

CRISPY CALAMARI

Served with tartare sauce and lime

PAN SEARED KING PRAWNS

Butter, Dutch chillis, cherry tomatoes, garlic, parsley &
white wine

CREAMY GARLIC MUSHROOM

Sautéed button mushrooms in a rich and creamy
garlic sauce, finished with fresh chives and shaved
Parmesan.

GRILLED HALLOUMI

With fig jam

GOLDEN PASTRY ROLLS

Feta cheese, parsley, spinach, red onion & sweet chilli sauce

MONDAY - FRIDAY 12:00 - 16:00

FROM THE CHARCOAL GRILL

Cooked over British woodlands coal, served with mixed salad & rice

LAMB SHISH
CHICKEN SHISH
MIXED SHISH
ADANA

LAMB RIBS
CHICKEN WINGS

FROM THE SEA
SEABASS FILLET

Pan-seared sea bass, parsnip puree, baby vegetables and chive buerre blanc

SALMON

Pan-seared salmon, baby vegetables and Champagne hollandaise sauce

BURGERS
WAGYU RIBEYE

Lettuce, caramelised onion, gherkins, melted smoked cheese, served with
chunky chips

SMOKE CHICKEN BURGER

Lettuce, caramelised onion, gherkins, melted smoked cheese, served
with chunky chips

PASTA
CHICKEN LINGUINE

Mixed peppers, garlic and white wine cream

FROM THE GARDEN
IMAM BAYILDI

Chargrilled aubergine, mix peppers, onions, black currant, cinnamon,
homemade tomato sauce and rice

STUFFED PORTOBELLO MUSHROOM

Mixed peppers, onion, tomato sauce, baby spinach, vegan
cheese and rice

CHICKEN CESAR SALAD

Lettuce, grilled Chicken breast, croutons, Caesar dressing

GREEK SALAD

Tomato, cucumber, onion, parsley, olives, Greek cheese with fresh
lemon juice &olive ol

GAVURDAG SALAD

Cucumlber, tomato, red onion, parsley,
peppers,pomegranate seed, walnut
with olive oil and pomegranate molasses dressing

-~

PISTACHIO LAMB CHOPS

Pistachio-crusted lamb cutlets, served with
creamy mashed potatoes, tender asparagus and
K pomegranate molasses

SIGNATURE MAINS

(SUBJECT TO £5 SURCHARGE )

SHORT BEEF RIBS

24-hour slow cooked short beef ribs,
creamy mashed potato, rich homemade gravy, grilled
tomato and crispy onions

FISH KEBAB

Shelled prawns, salmon, monkfish, peppers &
onion, Shampire salsa verde and baby shrimps
served with sautéed baby vegetables

/

TRUFFLE - PARMESANCHIPS T1
CHUNKY CHIPS 5
TENDERSTOLIN BROCCOLI 7

ON THE SIDE

CREAMY MASH POTATO 6
CREAMY SPINACH 8
ASPARAGUS 8.5

SWEET POTATO FRIES 6
MAC & CHEESE 7
RICE 5

A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. ALL PRICES INCLUDE VAT. FOOD ALLERGIES AND INTOLERANCES:
PLEASE SPEAK TO A MEMBER OF STAFF ABOUT YOUR REQUIREMENTS. ALLERGENS ARE PRESENT IN OUR KITCHEN SO WE CANNOT GUARANTEE DISHES ARE 100% ALLERGEN FREE.
PLEASE NOTE GAME MAY CONTAIN SHOT AND FISH MAY CONTAIN BONES
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