MIMOSA LUNCH MENU

Served from Tuesday-Sunday only 12.noon to 16.30pm

Starter Meze (Light Dishes of Dips)

(All served with Turkish home-made bread)

Soup: (v Homemade lentil Soup £3.50
@ Humus: Blend of chickpeas, tahini, garlic olive oil and lemon £3.50
@ Feta cheese: served on bed of tomatoes with basil sauce £3.75
@ Olives: marinated with olive oil and mixed herbs £2.50
Calamari: Fried squid with garnish and tartar sauce £4.50
U Sigara Boregi: deep-fried Rolls of fillo pastry filled with feta cheese

and parsley £4.50

@ Falafel: A classic middle eastern fried balls of chick peas, broad
beans garlic and a blend of mixed herbs served with yogurt sauce £3.90

LIGHT LUNCH MEALS
(Served with home-made bread)

£4.99

Mix Starter Platter: (mixed cold and hot starters for one person)
Humus (v), Kereviz (v) (n),Haydari (v),
Kisir (v)(n),Yaprak sarma (v)(n)

Lamb Liver: pieces of lamb's liver coated in flour and pan-fried in
butter with a touch of flaked chilli. Served with onion salad £4.50

MAIN COURSES

All main dishes are served with rice and salad except those marked *

Charcoal Barbeque Feast

Tavuk Shish: Charcoal grill cubes of chicken £6.50
Cop Shish: Charcoal grill cubes of lamb £6.95
Lamb Kofte: spicy minced lamb grilled on skewers over charcoal £6.50
Chicken Kofte: spicy minced chicken grilled on skewers over charcoal ~ £6.50

Chicken Iskender*: Finely chopped prime chicken and cubes of

marinated chicken charcoal grilled and placed on a bed of bread, topped with

yoghurt, special Mimosa sauce and a drizzle of hot butter. £6.95
FISH

Tuna Fish: Fillet steak of Tuna fish resting in special mimosa sauce

barbecue marinade and charcoal grilled. £7.50

Karides Guvech: King Prawns with mushrooms, onions, peppers and
garlic, cooked in tomato sauce, topped with cheese and oven baked £6.95
PASTA

@ Penne Mushroom: *penne pasta cooked and topped with
vegetables (mushroom, peppers, onions, garlic, and tomato) and

mozzarella cheese. £5.99
Penne King Prawns:* penne pasta cooked and topped with
vegetables, King prawns and mozzarella cheese £6.95

Penne Chicken: *penne pasta cooked and topped with vegetables and

chicken £6.95

Children's Menu
Meals £3.95

All served with salad and rice or chips except those marked *

Chicken sis, chicken wings and vegetarian or chicken penne pasta*

Vegetarian Dishes

Stuffed Pepper: *pepper stuffed with a filling

of rice, onion, pine kernels, currants, mint, olive oil
and sweet spices. Served with yogurt and seasonal
salad £6.99
Vegetarian Kebabs: Marinated aubergines,
courgettes, mushrooms, peppers, tomatoes,
onions and skewered end charcoal grilled.  £5.99
Mantar Guvech: mimosa version of a well-
known Turkish dish of mushrooms cooked
with onions, peppers and tomatoes in a
tomato sauce, topped with cheese and oven-
baked. £5.99

wrap Sandwich meals* £4.50

All sandwich served hot with chips
With one filling Choice: Chicken kofte
Lamb kofte, Filled chicken Brest, Charcoal
vegetable, Feta cheese with salad

Large Salad meals*

Greek Salad: Tomato, onions, cucumber
topped with feta cheese and olives £4.50
BBQ Chicken Salad: charcoal chicken breast
£4.95
Roast vegetables: Roast vegetables topped on
Tomato, cucumber, lettuce onion and parsley
with lemon and olive oil dressing. £4.50
Grill Tuna Salad: Grill Tuna steak topped on
Tomato, cucumber, lettuce onion and parsley
with lemon and olive oil dressing £6.50

Side Orders

on a bed of mixed salad

French Fries £2.00
Rice £1.50

Potatoes Wedges £2.00
Charcoal Vegetables £2.50
Baked Potatoes £2.50
Plain Yogurt £1.50

Please ask for
dessert menu

V: vegetarian
N: Nuts

All dishes may contain traces of nuts, Please ask a member of
our staff for advice if you suffer any from of allergy

If you don't see anything you like, we'll make
something ... If you think something is missing
from our lunch menu — just let us know!




Mimosa Lunch Special Menu
Served from Tuesday-Sunday only 12.noon to 16.30pm

Two Courses £7.95
Three Courses £9.95

Choice of a Starter

Served with home-made bread
@ Sigara Borek filo pastry filled with a delectable mixture of feta cheese and parsley.

U Red Lentil Soup

@ Humus blend of chickpeas, tahini, garlic,olive oil & lemon. Served in deep-fried filo
pastry.

DO Kisir A tasty salad comprising a rich variety of vegetables, bulgur wheat, sultanas, and
pine kernels, dressed in olive oil and lemon.

Kalamar Battered squid rings, delicately deep-fried. Served with tartar sauce.

Choice of a Main Course

Lamb Kofte: Combination of very finely chopped prime lamb, mixed with flat leaf parsley,
peppers and chilli. Served on a strip of traditional flat bread with onion, rice and seasonal
salad.

Chicken Kofte: Combination of very finely chopped chicken, parsley, peppers, chilli, garlic
and a blend of herbs and spices. Served on a strip of flat bread with seasonal salad and rice.

@ Sebzeli Makarna: Penne pasta cooked and topped with mushroom sauté (mushroom,
peppers, onions, garlic, and tomato) and mozzarella cheese.

@ Mantar Govec: Mimosa version of a well-known Turkish dish of mushrooms cooked with
onions, peppers and tomatoes in a tomato sauce, topped with cheese and oven-baked.

Choice of a Dessert

Baklava:
Sweet flaky pastry and nut dessert. Served with vanilla ice cream
Dondurma:
Selection of Ice Cream served with walnut and fruit sauce
Sutlac:

A delightfully light Turkish style oven-baked rice pudding.



