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Marinated Olives (V, VG, GF):

Mix olives marinated with olive oil and seasoning.
Humus (VG, GF, DF):

A purée of mashed chickpeas mixed with tahini,
cumin, garlic and olive oil.

Cacik-Tzatiki (V, VG, GF):

Strained yoghurt mixed with chopped cucumbers,
garlic, mint and olive oil.

Dolma (VG, GF):

Grapevines, stuffed with lemon, rice and onions.
Shakshuka (VG, GF):

Fried aubergines chopped and served with red peppers,
mixed with a tomato and olive oil sauce.

Baba Ghanoush (V, GF):

Chargrilled aubergines, which is mashed and

mixed with tahini and yoghurt, garlic and olive oil.
Beetroot Tarator (V, GF):

Roasted beets, hung yogurt, garlic, wainuts and olive oil.
Kisir:

Bulgur wheat, spring onions, tomato pure, celery, red
onion, mixed peppers, mixed herbs and pomegranate
molasses topped with olive oil.

Avocado and Prawn Salad:

Served on a bed of shredded lettuce and avocado
topped with homemade creamy cocktail sauce.
Spicy Ezme Salad (V, VG)

Mashed tomatoes, onions, green peppers, garlic,
parsley, with touch of chilli flakes, tomato paste,

olive oil and pomegranate sauce

Lentil Soup (V):

Pureed red lentil soup.

Soup of the Day:

Please ask a member of staff.
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Mix Cold Meze: Platter For Two:

Baba Ganoush, Cacik, Patlican Soslu, Hummus,
Kisir Salad.

Hot Meze: Platter For Two:

Sucuk, Falafel, Halloumi, Calamari, Sigara Boregi.
Mixed Meze Pla6té5a

Sucuk, Halloumi, Falafel, Sigara Boregi, Hummus,
Cacik, Patlican Soslu.
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Platter For Two:

Lamb shish, chicken shish, lamb kofte, chicken
kofte, chicken wings. Served with rice and salad.
Family Platter For Four:

Lamb shish, chicken shish, lamb kofte, chicken
kofte, chicken wings, lamb chops and lamb ribs
the lot! Served with rice and salad.

5.95

7.5

7.5

7.95

7.95

7.95

9.95

6.95

6.95

6.95

19.5

22.95

60
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Mini Lahmacun (DF):

Thin flatbread with minced lamb, onion, mixed peppers,
parsley, tomato.

Calamari:

Fried fresh squid, served with homemade tartar sauce
and lemon.

Chicken Liver Pate:

Homemade chicken liver pate

served with toasted bread butter.

Humus Kavurma:

Pan fried lamb with buttered pine nuts, served with
herbs on a bed of humus.

Creamy Garlic Mushroom:

Pan-fried sauteed mushrooms cooked in a creamy
garlic and cheese sauce.

Falafel:

Deep fried balls made from chickpeas, board peas and
vegetable fritters. Served with hummus.

Pan Fried Prawns:

king prawns sauteed with olive oil, garlic, chilli,

cherry tomatoes served salad and garlic bread.

Feta Cheese Pastry Rolls:

Feta, red onion, parsley & spinach wrapped in pastry,
served with homemade sweet chilli sauce.

Halloumi Grill:

Grilled halloumi cheese.

Grilled Turkish Sausage:

Grilled Turkish beef sausage cooked over charcoal.
Turkish Sausage and Halloumi:

Grilled beef sausage and halloumi cheese.

Halloumi Fries:

Deep fried hailloumi fries served with sweet chilli sauce.
Lamb Meatball in Tomato Sauce:

Lamb meatballs with rich tomato sauce and parmesan.
BBQ Chicken Wings:

Grilled wings, in house made BBQ sauce sprinkled

with roasted sesame seeds.

Lahmacun (DF):

A thin Turkish flatbread with seasoned minced lamb,
onion, mixed peppers, parsley, tomatoes.
Vegetarian Pide (V):

Mushrooms, mozzarella, onion, tomatoes, peppers.
Sucuklu Pide:

Spicy garlic sausage, mozzarella, tomatoes, peppers.
Chicken Pide:

Tender chicken pieces, peppers, tomato, parsley.
Three Cheese (V):

Feta, halloumi, mozzarella cheese.

Kusbasili Pide:

Diced lamb, mixed peppers, tomatoes, parsley.

5/2//?1//2 Qj){%ﬁ'(l/o’

Meat Moussaka:
Minced lamb, aubergine, potato, courgette, carrot,
mushrooms, onions, peas, mixed peppers, bechamel
sauce, cheese and tomato sauce, served with rice.
Lamb Casserole:

Tender lamb pieces, mushrooms, peppers, tomatoes
and onions topped with chefs special tomato sauce,
served with rice.

Chicken Casserole:

Tender Chicken pieces, mushrooms, peppers, tomatoes
and onions topped with chefs special tomato sauce,
served with rice.

Prawn Casserole (GF):

Tiger prawns, mushrooms, mixed peppers, garlic,
tomatoes and onions topped with chefs special
tomato sauce, served with rice.

Chicken Delight (GF):

Mini chicken fillets sautéed with mushroom, mixed
peppers, garlic, double cream and parmesan

cheese, tomato sauce served with rice.

Incik (Lamb Shank):

Slow roasted lamb shank cooked in a rich tomato
sauce with carrots, onions, garlic and celery,

served on a bed of mashed potato.

Ali Nazik:

Smashed char-grilled aubergines, garlic, yogurt
topped with chopped Adana kebab and butter.
Seafood Casserole (GF):

King prawns, Salmon, Seabass, fresh spinach,

mixed peppers and mushrooms, cooked in

rich tomato sauce.

&
Charcoal

Chicken Shish:

Lean chunks of chicken breast skewered and cooked
over hot charcoal. Served with rice and salad.

Lamb Shish:

Char-grilled tender chunks of lamb skewers.

Served with rice and salad.

Lamb Chops:

Char-grilled tender lamb chops. Served with

rice and salad.

Lamb Ribs:

Seasoned lamb ribs grilled over charcoal.

Served with rice and salad.

Adana Kebab:

Char-grilled lean tender minced lamb

marinated with spices shaped over skewer.

Served with rice and salad.

Chicken Kofte:

Char-grilled lean tender minced chicken with

garlic shaped over skewer. Served with rice and salad.
Chicken Wings:

Marinated and grilled chicken wings. Served with rice and salad.
Rib-Eye Steak (10 oz):

Seasoned and grilled rib-eye steak served

with chunky chips and peppercorn sauce.

Sirloin Steak (10 oz):

Seasoned and grilled sirloin steak served

with chunky chips and peppercorn sauce.

Sauces Available:
peppercorn sauce, mushroom sauce, red wine sauce

20.95

21.95

19.95

21.95

23.5

21.95

22.95

23.95
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Mixed Adana:

Grilled minced lamb and chicken on skewer with herbs.
Mixed Shish:

Grilled 4 x lamb and 4 x chicken on skewer with herbs.
Chicken Shish & Chicken Kofte:

Grilled chicken on skewer and chicken kofte with herbs.
Mixed Special:

Grilled chicken and lamb shish and lamb kofte.
Chicken Shish & Adana:

Grilled chicken on skewer and Adana with herbs.
Lamb Shish & Adana:

Grilled lamb on skewer and Adana with herbs.

Sarma Lamb Beyti: 21.95
Minced lamb marinated with spices, wrapped

in homemade bread, sliced and placed on

yoghurt and tomato sauce base, drizzled with butter.

Lamb Iskender: 235
Grilled tender lamb on skewers, served on

toasted bread with tomato sauce and yoghurt

then drizzled with butter.

Sarma Chicken Beyti: 22,95
Minced chicken marinated with spices, wrapped

in homemade bread, sliced and placed on yoghurt

and tomato sauce base, drizzled with butter.

Chicken Iskender: 21.95
Grilled chicken on skewers, served on toasted

bread with tomato sauce and yoghurt then

drizzled with butter.

T C
served with either rice, chips, salad
or roasted potato

Grilled Salmon:

Grilled fresh salmon with rosemary, lemon sauce, garlic

& olive oil

Sea Bass Fillet:

Pan fried sea bass in capers and black olives, onion, garlic
white wine and tomato sauce

King Prawns:

king prawns sauteed with olive oil, garlic, chilli,

cherry tomatoes served salad and garlic bread.

Dietary Markers: (VG) Vegan, (V) Vegetarian, (DF) Dairy-free, (GF) Gluten-free, (N) Contains Nuts, (CR) Contains Crustaceans, (S) Contains Sesame.
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Vegetarian Moussaka:

Layers of char grilled aubergine, potato, courgettes,
onions, and tomato topped with cheese sauce,
served with rice.

Falafel Veggie:

Fried chickpeas, parsley, onions, garlic and coriander,

served with hummus and salad.

Imam Bayildi:

Aubergine filled with onions, mixed peppers and
a hint of garlic with rich tomatoes sauce.

Served with mix rice and salad.

Vegetarian Pede:

Mixed vegetables on the top of our flat bread with cheese

Watarna (6/)/’ ;)//"”’)

Penne Pesto:

Penne pasta with diced chicken, pesto,

in a creamy sauce, Parmesan cheese

Spaghetti Napolitana:

Spaghetti pasta with a rich tomato and basil
sauce and a touch of olive oil.

Spaghetti Bolognese:

Homemade ground beef bolognese in a

rich tomato sauce.

Penne Arrabbiata:

Penne pasta in a chilli and garlic, white wine and
napoli sauce.

Spaghetti Con Gamberi:

Spaghetti pasta with king prawn, cherry tomatoes,
garlic, chilli, white wine.

Casareccia Pollo Picante

Penne pasta with chicken in a cream sauce with
cherry tomato and baby spinach with touch of chilli
Pasta Al Forno

Penne pasta with chicken, mushrooms, onion, green peas
in tomato & cream sauce. Topped with mozzarella and

baked in the oven
Lasagne Al Forno
Homemade traditional beef lasagne

(Jaleadds

Halloumi Salad (V, GF):

Grilled halloumi cheese served on seasonal
mixed salad, with croutons and herb sauce.
Chicken Caesar Salad & Avocado:

Grilled chicken breast on seasonal mixed
salad, with croutons and Caesar dressing.
Feta Salad (V, GF):

Lettuce, tomato, cucumber, fresh mint, pepper,
olive oil dressing and feta cheese.
Shepherds Salad (V, GF):

Tomato, cucumber, pepper, onion, parsley,
lemon and olive oil dressing.

17.95

14.95

18.5

14.95

13.95

12.95

15.95

13.95

21.95

14.95

14.95

13.95

11.95

12,95

9.95

9.95
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Pizza Margherita
Homemade Margherita pizza topped with
mozzarella cheese and fresh basil
Pizza Quattro Stagioni
Pepperoni, salami, mushroom and mixed peppers
Pizza Hawaiian
Ham, pineapple and mozzarella
Pizza Pepperoni
Mozzarella and pepperoni
Pizza Con Verdura
A mixture of vegetables topped with
sun dried tomatoes
Calzone Vegetarian
Folded Pizza Base with spinach, courgette,
mixed peppers and mushrooms
Calzone Carne
Folded Pizza Base with pepperoni, slami, ham,
chicken & napoli sauce

MAKE YOUR OWN PIZZA

EXTRA TOPPINGS:

VEG - £2.00

mix peppers, mushrooms, onion, red onion,

pineapple, sun dried tomato, sweetcorn

MEAT - £2.50

sausage, salami, pepperoni, parma ham, ham, chicken
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Kids Chicken Shish:
Served with chips and juice.
Kids Grilled Meatballs:
Served with chips and juice.
Kids 6x Chicken Nuggets:
Served with chips and juice.
Kids Spaghetti Bolonese:
Served with juice.

Kids Pizza:

Served with juice.

e GRILL MEZE BAR *

Tide @/’( ers
Chips
Chips n Cheese
Strained Yoghurt
Sautéed Potatoes
Seasonal Vegetables
White Rice

IMPORTANT ALLERGEN NOTICE
Please note we cannot guarantee the absence of any allergen.
As we use shared equipment in a busy environment,
some products may not be suitable for those with severe allergies.
Our menu constantly changes;
please advise our team every time you visit as
we may be using alternate ingredients.

0141 48842/3
info@salmezegrill.co.uk




	Page 1
	Page 2

