RENDEZVOUS @ HOME
MEZE

Cold Meze

Hot Meze

Humus (v)(vg)(df)(gf) 5

Sucuk (h)(df)(gf) 6.5

Chickpeas blended with tahini, garlic and olive oil

Chargrilled slices of traditional Turkish sausage

Humus Kavurma (gf) 6.5
Humus served with pan fried diced lamb loin and pine
nuts

Saksuka (v)(vg)(df)(gf) 5.95
Sautéed aubergine in a tomato onion garlic sauce

Kizartma (v)(gf) 5.5

Borek
Fried filo pastry rolls stuffed with;
Spinach & Feta (v) 4.95
Roasted Sweet Potato & Red Pepper (v)(vg)(df)

Arancini (v) 5.75
Breaded tomato and basil risotto balls with a mozzarella
centre

Lightly fried mixed vegetables with garlic yogurt sauce

Falafel (v)(vg)(df)(gf) 5.75

Pancar (v)(vg)(df)(gf) 5.5

Fried chickpea and herb croquettes

Hellim Tava (v) 6.25

Beetroot marinated with onion and dill

Sliced halloumi cheese pan fried in a chilli garlic butter

Ezme (v)(vg)(df)(gf) 5

Kanat (h)(df) 5.25

Spicy tomato and onion dip

Chargrilled cajun spiced chicken wings

Tzatziki (v)(gf) 5

Kalamari

Yogurt with fresh dill, cumcumber and garlic.

6.75

Fried strips of breaded kalamari

(Complimentary pitta served with cold meze)

Greek Salad (v)(gf) 5.95

4.75

Karides (gf) 8.5
King prawns sautés lightly in garlic butter

SALADS

Tomato, cucumber, red onion and lettuce tossed with olive oil and lemon served with feta cheese, olives and dried oregano

Dana Sogush (df) 8.95
strips of chargrilled rib-eye steak tossed with fresh coriander, red onion, chilli and mixed salad in a lemon and olive oil dressing

Fattoush (v)(vg)(df) 5.75
A mix of lettuce, tomato, cucumber, radish and croutons tossed with a lemon, dried mint, sumac and olive oil dressing

(V) Vegetarian

(VG)Vegan

(DF)Dairy Free

(GF) Gluten Free

(H) Halal

(N) Nut

RENDEZVOUS @ HOME
MAIN COURSES
Kebabs
Chargrilled and served with rice, garnish and chilli sauce. Choose from;

Chicken (h)(df)(gf) 13.95
Lamb (df)(gf) 15.5
Rib-Eye Steak (df) 16.95
Mixed (Chicken, Lamb & Steak) (df) 16.95
Steak and Prawn (df) 17.25
Vegetable (v)(vg)(df)(gf) 14.25
King Prawn (df)(gf) 17.25
Iskender
Layered dish of chopped pitta, garlic yogurt, your choice of topping and finished with a tomato herb sauce and hot
butter. Choose from;

Chicken (h) 14.5
Lamb 15.95
Courgette, Halloumi and Red Pepper (v) 14.95
Nargile Special 16.5
A layered dish of chopped pitta, creamed aubergine and thin slices of marinated lamb dressed with a tomato herb sauce
and hot butter.

Hunkar Begendi (gf) 16.95

Chargrilled cubes of lamb served on a bed of creamed aubergine.

Biber Dolmasi (v) 15.25 (Can be made vegan)
Peppers stuffed with tomato and basil risotto topped with cheese, served with a creamy sauce.

Levrek (df)(gf) 17.50
Marinated sea bass fillets oven roasted and served on a bed of wilted spinach.

Patlican Kizartma (v) 14.25 (Can be made vegan)
Lightly fried aubergine slices topped with seasoned onion, cream of yogurt and a sprinkling of feta cheese. Oven baked
and served with a roasted red pepper sauce.

(V) Vegetarian

(VG)Vegan

(DF)Dairy Free

(GF) Gluten Free

(H) Halal

(N) Nut

RENDEZVOUS @ HOME
SIDE ORDERS
Garlic Pitta Bread 3.25
with Cheese 4.25
Chips 3.5
Pitta Bread (3 pieces) 2
Arabic Flatbread (2 pieces) 3.5
Rice 3.5
Extra Sauce 1.5 each
Garlic Yogurt
Chilli
Chilli Mayo

DESSERTS
Baklava

Buttered layers of filo pastry with your choice of filling drizzled with
syrup (3 pieces). Choose from;

Nuts (n) 4.95
Chocolate 4.95

(V) Vegetarian

(VG)Vegan

(DF)Dairy Free

(GF) Gluten Free

(H) Halal

(N) Nut

