
Christmas
Menu



Starters
Burrata Cheese
Silky burrata served with ripe tomatoes, olive and fresh 
basil

Goat Cheese with Honey
Creamy goat cheese drizzled with golden honey for a 
perfect sweet-savoury harmony

Sigara Borek
Flaky pastry filled with creamy melted cheese, baked to 
golden perfection

Hummus
Smooth chickpea purée blended with tahini, lemon and 
olive oil

Olives
A selection of marinated mediterranean olives with 
herbs and citrus zest

Cacik
Refreshing yogurt with cucumber, garlic and mint

Kisir
Fine bulgur salad with fresh herbs, pomegranate and 
salad olive oil

Shakshuka
Fried eggplant and vegetables in a rich tomato and 
garlic sauce

Tarama
Creamy fish roe spread with olive oil and lemon

Lamb Liver
Tender lamb liver seared with caramelised onions and 
herbs for a rich comforting flavour

Calamari
Lightly fried golden calamari rings, crisp on the outside 
and tender within

Chilli Garlic Prawns
Juicy prawns tossed in chilli, garlic and herbs, served 
with a side of lemon aioli

Lamb Loin in Teriyaki Sauce £55.00
Marinated in a rich teriyaki sauce, perfectly complemented by a creamy risotto

Grilled Salmon £55.00
Pervectly seared and complemented by a vibrant chimichurri sauce, served 
with creamy mashed potatoes and tender broccoli

Chicken with Asparagus in a Blue Cheese Sauce £40.00
Tender juicy chicken breast with crisp asparagus, all enveloped in a rich and 
creamy blue cheese sauce

Ribeye Steak £60.00
Comes generously drizzled in a velvety peppercorn sauce, accompanied by 
vibrant cherry tomatoes and crispy chips

VEGETABLE CASSEROLE £35.00
Mixed vegetables, onions and garlic cooked in the clay pot

Sumac Special (for 2 people) £70.00
Two succulent lamb chops, four tender lamb shish skewers, four juicy 
chicken shish skewers and one flavourful mixed adana kebab, all expertly 
seasoned to perfection (includes 2 starters and 2 desserts)

Three courses - A choice of starter, main course and dessert,
including free welcome drink is a glass of procecco or a soft drink

San Sebastian
Indulge in san sebastian dessert which combines a creamy custard-like 
texture with perfectly caramelized top

Brownie
Crafted with the finest ingredients to deliver a perfect balance of fudge 
texture and intense chocolate flavour

Tiramisu
Crafted with the finest mascarpone cheese, freshly brewed
espresso, and delicate ladyfingers, each bite delivers
a perfect balance of sweetness and coffee flavour

Main Courses

Deserts


