|\|AZAR SPECIAL SET MENU
3 COURSES

PRIVATE DINING PER PERSON 59

STARTERS
HUMMUS v ve

Chickpea purée with tahini, lemon juice, olive oil & garlic

GARLIC PRAWNS

Prawns cooked with tomato sauce, garlic, red & green peppers

BUTTERFLY KING PRAWNS GF
Deep fried king prawns served with garnish & sweet chilli sauce

SUCUK & HALLOUMI
Grilled halloumi cheese with Turkish spicy sausage

MAIN COURSE

ALl NAZIK
Tender chunks of meat grilled over charcoal, on layer of yogurt and smoked mixed pepperstand aubergine.
Served with rice & salad

KLEFTIKO
Oven cooked lamb shank with vegetables and tomato sauce.
Served with mash potato & salad

MIXED GRILL GF
Adana skewer, a chicken skewer and a lamb skewer.

VEGETARIAN MOUSSAKA v
Layers of Aubergine with courgette, red & green peppers baked in the oven.
Served with rice & salad

DESSERTS

BAKLAVA
Goldern brown filo dough, with a thick middle layer of crushed pistachio nuts, topped with syrup and a sprinkle of pistachios

PISTACHIO CAKE n

A dense and moist textured pistachio flavoured sponge with pistachio créme patisserie cream filling

RED VELVET CAKE

A red velvet sponge layered with cream cheese filling

CARROT CAKE «

A moist carrot cake sponge with crushed walnuts, diced pineapple & butter cream cheese filling

HAZELNUT CAKE «
A light chocolate sponge, layer of fresh cream & chocolate flavoured cream, roasted crushed hazelnuts & gianduja filling

ICE CREAM

Luxury double chocolate / Madagascan vanilla /Strawberries & cream - 3 scoops

A TASTE OF TURKIYE

FOOD INTOLERANCE AND ALLERGIES
Items on this menu are subject to availability. Before placing your order, please let a staff member know if you suffer from any food allergies or intolerances.
While every care is taken within our kitchen, we cannot guarantee nut-free dishes or fragments of bones within our meat or fish dishes. A discretionary 10% service charge will be added to your bill.

@D Vegetarian P Vegan @ Contains Nuts @ Contains Gluten



