Starters

Main Dishes

All starters are served with homemade Anatolian bread p . d M t ﬂ . l’\ﬂ ( 23.50 )
£ tae seat LIshes Sahan Menu
Ml/l Pide (pee-deh) is a traditional Turkish flatbread that dates KARISIK IZGARA (Mixed Grill) 25.95 CHOICE OF STARTER
back th e @I rs. Sh d lik boat and baked in The perfect platter of meats, kofte and chicken, served with rice
MERCIMEK CORBASI @ 7.50 e CUREINeS @l Flth Sl © @iolkl ¢ ELSETel g served with homemade Anatolian bread
Anatolian red lentil soup sto.ne oven, it has .a cr/sp, golden crust‘and IS. topped with a EKSILI KOFTE 2150 MERCIMEK CORBASI (Red Lenti Soup)@
5 variety of savoury ingredients - from spiced minced meat and Minced lamb with fine bulgur wheat, in a pattie style slow HUMUS (Houmous) (V)
C Qed . ”/’(ZQ melted cheese to fresh vegetables and seafood. Think of it as cooked with chickpeas, leeks, potatoes, tomato sauce and
Turkish pizza - but with a softer, fluffier dough and bold, dried red basil PEYNIRLI SALATA (Feta Cheese Salad)(V)
HUMUS (Houmous) W) 8.25 comforting flavours. ISPANAKLI TAVUK piso MAYDANOZ SALATASI U@abbouleh)@
. . . . R . L - CACIK (Tzatziki)
Pureed chickpeas with tahini, garlic, olive oil and lemon juice N A N . £ y Grilled chicken breast with spinach, leaks, peppers, onions
MAYDANOZ SALATASI (Tabbouleh) W) .o 825 R e g e gipeeLrougnithe menu arl and tomato sauce CHOICE OF MAIN COURSE
Finely chopped parsley and mint tossed with tomatoes, discover your new favourite comfort food
onions, bulgur wheat, olive oil and lemon juice - the Tas way. PAPAZ YAHNI 2250 TAVUK GUVEC (Chicken Casserole) & Bulgur Pilavi
- Lamb or chicken cooked with chickpeas, leeks, peppers, HELLIMLI ISPANAK @
CACIK (Tzatziki) ©) 8.25 onions, tomato sauce and mushrooms KALAMAR TAVA
Anatolian village style strained yogurt with cucumber and
reed garlic MUSAKKA SUCUKLU PIDE
pareedgart MANTARLI ISPANAKLI PIDE © 1825 . Ust’ e Mot 2350 MANTARLI ISPANAKLI PIDE (V)
PATLICAN EZME (Baba Ganoush) (V) 8.95 Spinach, mushrooms, tomato puree, peas, garlic, a§ style Mediterranean laye ? h a eho aul ergine, la \_ )
Grilled aubergines pureed with tahini, garlic, olive oil and yogurt cheddar cheese, sesame seeds and leeks mhlnce énd potatoes, topped with bechamel sauce, served
*Egg on top available upon request with mixed vegetables e
KISIRO® 875
Anatolian traditional fine bulgur wheat salad with spring onions, SOGANLI PIDE @ HUNKAR BEGENDI 24.00 LunCh SpeC|a| 18-95
tomato sauce, dill, herbs, crushed walnuts and hazelnuts : - ; 18.25 From the Sultan’s kitchen to TAS. A classic slow cooked per person
Goat's cheese, spring onions, cheddar cheese and lamb stew on a bed of creamy smoked aubergine sauce
ZEYTINYAGLI PATLICAN @ 8.95 sesame seeds (an original TAS recipe) blended with kasar cheese FISH & CH | PS
Aubergine cooked in olive oil with tomatoes, garlic, peppers Our Choice
and chickpeas . .
. 0 . i included any soft drink
DOLMA © 875 PATLICANLI PIDE © , 1825 Fish & Jjeaﬁoodg@asl\w every day unil 5 pm
Vine leaves stuffed with rice Aubergines, tomatoes, peppers, sesame seeds, garlic \._ J
. and balsamic dressing (an original TAS recipe)
HotMeze “ Salacs
/ TAVUKLU PIDE 19.25 Freshly battered cod fish, served with French fries and
hick ; h tartare sauce A=fl
FALAFEL © 895 Sh;(;singrfgc?fgz ;C;rs?lato pree ontons,checdar ;(c?n:lastlokessilactiﬂgle)r lettuce, red and green peppers oo
Deep fried Mediterranean style chickpea and broad bean ' KALAMAR TAVA 18.95 T ’ N ,I ' doli ? PERIPES
patties, served with houmous A main portion of our popular lightly battered squid rings, as pomegranate molasses and olive ol
BOREK © K!YMALI PIDE 19.25 served with rose infused sweet-sour sauce and salad Peynirli Salata V) 7.50
Crispy hand folded filo pastry triangles stuffed with feta 598 Minced amb. onions. fresh tomattoes parsiey red Tomatoes, cucumber, lsttuice, celery, feta cheese, red and
PY . P Y 9 pepper . KARIDES GUVEC 19.95 green peppers, Tas pomegranate molasses and olive oil
cheese and spinach *Egg on top available upon request Prawn casserole with tomatoes, coriander, mushrooms, . .
HELLIM © 895 double cream and garlic in white wine sauce Iszﬁizgfcilztzsvlvh%e cheese, sesame seeds, tomatoes 50
Charcoal grilled halloumi cheese, served with salad SUCUKLU PIDE 19.25 | dg ,I L ' ’ ’
Garlic beef sausage, parsley, red and green peppers, SOMON IZGARA 2295 ettuce and balsamic vinegar
MANTAR @ - 895 mushrooms, cheddar cheese Grilled salmon fillet, served with baby potatoes and salad Cevizli Domatesli Salata @) @) oooeeeeeeeeeeeeeeereereeeenes 8.50
Sauteed mushroom§ in garlic, onions, peppers, leeks and *Egg on top available upon request Crushes welnts peppers,erlons persEy e eneess
tomatoes, topped with cheddar cheese . . R
f’/ ’T s 02[) . I with Tas pomegranate molasses and olive oil
SUCUK 895 SOMONLU PIDE 19.45 “70 atan L/shes
Charcoal grilled beef garlic sausage, served with salad Salmon cubes, red onions, peppers, olives, lemon rind 0 R
KALAMAR 925 (an original TAS recipe) PIRASALI @ 1825 ice
Lightly battered squid rings, served with a rose infused Leeks cooked with chickpeas, pepers, red onions, green Sade Pilav ) 4.45
sweet-sour sauce KUSBASILI PIDE 19.75 lentils, served with bulgur pilav and yogurt Basmati rice
Diced lamb with oni b b ley, . .
KARIDES 925 e U St i el HELLIMLI ISPANAK @ 1825 Bulgur Pilavi © 445
Prawns cooked with double cream, tomatoes, leeks, garlic, Spinach sauteed with halloumi cheese, chickpeas, peppers Bulgur wheat mixed with tomatoes, onions and green peppers
ginger and coriander PASTIRMALI PIDE 1925 tomatoes, leeks and onions Mantarli Pilav @) 495
DOMATESLI KOFTE 9.25 Oak-smoked beef, peppers,fresh tomatoes, fresh mint, TURLU @ 18.50 Basmati rice with mushroom
Lamb meatballs cooked with leeks, parsley, peppers and cheddar cheese Anatolian village style stew of potatoes, aubergines, Uzumlu Bademli Pilav @ ® 595
tomatoes *Egg on top available upon request peppers, carrots, tomatoes, served with bulgur pilav and Basmati rice with almond and raisins
ogurt .
IA'AHTA_CCI:UN P - 8.95 o9 Tavuklu Pilav 7.25
f Sr?]a pide, t()lppe dW't minced lamb, tomatoes, onions, 'T (dcd /) d PEYNIRLI BADEMLI PATLICAN W ® ...oeeeerercerrnnee 19.25 Basmati rice mixed with shredded chicken strips
resh mint, garlic and peppers ocaed 7-tae Aubergine casserole with Anatolian tulum cheese, roasted
( ) almonds, fresh tomatoes, peppers and mulberry molasses S'd
iaes
TAS Meze Menu 23.50 PEYNIRLI PATATESLI FOLDED PIDE () .......... 19.95 /3 g0 , ‘
per person Potatoes, onions, Anatolian tulum cheese, parsley, red n 676 {5 All burgers are served with French fries French Fries (V) 425
(minimum of 2 people) chilli flakes and sesame seeds . .
MEZE TO SHARE FALAFEL BURGER @) 15.95 Anatolian Strained Yogurt (V) .......cceees 425
served with homemade Anatolian bread KUSBASILI KASARLI FOLDED PIDE 20.95 Falafel, lettuce, tomato, houmous and burger sauce Boiled New Potato @) 450
HUMUS V) -KISIR W) -BOREK V) Diced lamb, cheddar cheese, onions, pepper puree, MEDITERRANEAN BURGER 16.95 Soganli Mantar @) o
parsley and oregano Grilled halloumi cheese, garlic beef sausages, lettuce, -
MAYDANOZ SALATASI (Tabboulen)V) +FALAFEL (V) tomato and burger sauce Stir-fried mushrooms and onions with garlic and peppers
HELLIM{)* SUCUK - KALAMAR N . . TAVUK BURGER 16.95 Seasonal Vegetables V) 6.25
ZEYTINYAGLI PATLICAN () + CACIK (Tzatzild) (V) Which Pide to Choose? Grilled chicken breast, lettuce, tomato, red onion and
A vegetarian option is available with Have a Little Scroll and burger sauce @ Suitable for Vegetarians @ Contains Nuts
BABA GANOUSH @ and MANTAR@ as replacement Let Your Cravings Decide! All our food is prepared in a kitchen where nuts, gluten and other allergens may be present and
KOFTE BURGER 16.95 our menu descriptions do not include all ingredients. Please inform your server if you have any

Lamb kofte, lettuce, tomato, red onion and burger sauce

allergies or special dietary requirements. All prices in pound sterling. A discretionary service
charge of 13,5% will be added to your bill. VAT included.



