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CHRISTMAS MENU
Served from 5.00pm-22.30pm (last order)
3 Course £21.95 per person

STARTERS
(All starter are served with Turkish Home-made bread)

Lentil Soup

OR

(Complete set of mixed cold and hot starters per person)
Sarma, Kisir,Humus, kereviz, haydari, Sigara Boregi, Mantar sote, Calamar

MAIN DISH
A choice of one of the following main course, please choose your main dish

All Main Dish Served with Turkish rice and salad
Meat Dish
BEYTI (CHICKEN OR LAMB): Grilled choice of Beyti Prime lamb or chicken very finely

chopped and mixed with peppers, garlic and chilli and a blend of herbs and spices. Shaped
around the skewer and charcoal grilled.

Karisik Izgara (mixed grill): Mixture of Chicken shish, Lamb shish and Adana
Fish Dish

Tuna: Steak of Tuna fish rested in special Mimosa marinade and charcoal grille.
Salmon: Fillet of salmon fish rested in special mimosa sauce, barbeque marinade and
charcoal grill.

Vegetarian Dish
Vegetarian Feast: A barbecue feast for the vegetarian. Marinated aubergines, courgettes,
mushrooms, peppers, tomatoes, onions and hallumi cheese, skewered end charcoal grilled.

Imam bayildi: A mimosa favourite consisting of an aubergine slit length ways and filled
with tomatoes, onions, garlic, peppers and oven-baked in tomato sauce served with Turkish
rice and salad.

Dessert

Mimosa specially mixed three of Turkish favourite’s dessert
Baklava, Kemalpasa, Incir.
Mix dessert Served with vanilla ice cream.
(Complete set of mix dessert per person)

Discretionary 10% service charge will be added to your bill




