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	 MIXED SIDE SALAD	 4.95
	  MASHED POTATOES	 4.95
	 RICE OF THE DAY	 4.25
	 PEDRON PEPPERS	 4.95
	 SEASONED CHIPS	 4.95
	 EXOTIC VEGETABLES	 5.95

SAUTEED SPINACH     5.95

GRILLED SEA BASS  21.95
Grilled Sea Bass fillets served with mixed salad & chips

HERB CRUSTED SALMON  21.95
Mixed herb crusted salmon, with baby vegetables

& mash potatoes   

LAZ’S OCTOPUS  25.95
Grilled Octopus, with seasoned chips & salad 

TIGER PRAWNS  25.95
Turmeric, garlic, white wine, with seasoned chips & salad

GRILLED MALAYSIAN PRAWNS  25.95
House marinated king prawns with aioli sauce,

mixed baby vegetables & mashed potato

FLYING WINGS  15.95
Marinated spicy chicken wings, with seasoned chips,
salad, grilled tomato, pepper & sweet chilli sauce 

CHICKEN CASSEROLE  17.95
Marinated free range chicken with exotic baby 
vegetables, pepper, onions, mushrooms,
fresh tomatoes & spices, served with rice

CHICKEN SHISH  19.95
Char-grilled skewer of marinated free range chicken, served 
with rice, salad, grilled tomato & pepper 

KÖFTE  19.95
Grounded lamb seasoned, then charcoal grilled, 
served with rice, salad, grilled tomato & pepper

LAMB SHISH  21.95
Char-grilled skewer of marinated lamb, 
served with rice, salad, grilled tomato & pepper

MIXED GRILL  26.95
Marinated lamb cubes, chicken cubes, lamb kofte,
lamb chop, chicken wings, served with rice, salad, 
grilled tomato & pepper

LAMB CHOPS  24.95
Marinated with wild oregano, served with chips,
grilled tomato & pepper

HOUSE SPECIAL  23.95
Marinated lamb, matchstick potatoes, mixed peppers, 
pomegranate molasses, strained yoghurt 

PİDELİ KÖFTE  21.95
Köfte topped with hot tomato sauce, on top of pita bread 
and generously slathered with butter and yogurt

ALİ NAZİK  23.95
Delicious tender lamb stew, placed on the top of the
smoky eggplant & garlicky yoghurt puree

LAZ’S FAVOURITE  23.95
Char-grilled lamb fillet, served with spinach,
mashed potato & rosemary gravy

KARALAHANA SARMASI  16.95
Black cabbage leaves filled with an aromatic
ground lamb, rice, currants, served with a
herby tomato sauce & yoghurt

EXOTIC VEG & HALLOUMI (v)  15.95
Exotic baby vegetables, mushrooms, 

halloumi & balsamic glaze

KURU DOLMA (v)  15.95
Sundried peppers & tomatoes filled with aromatic rice,

pine kernels, tomato sauce, yoghurt

VEGGIE BURGER (v)  15.95
Grilled Portobello mushrooms, exotic baby 
vegetables, avocado, cheese, chips & salad

GOATS CHEESE SALAD (v)  15.95
Mixed leaves, avocado, beetroot, cherry tomatoes, walnut, 

apricot with melted goat’s cheese & house dressing

Discretionary service charge of 12.5% is added to your bill, which is distributed amongst our team.
We cannot guarantee that our menu is allergen free. Please ask a member of our team for further allergen information. Our dishes may contain traces of nuts. 

(v) VEGETARIAN / GLUTEN FREE DISHES AVAILABLE

SUCUK   9.95
Char-grilled Turkish beef spicy sausage, 

served with garnished salad

FIG & GOATS CHEESE (v)   10.95
Glazed fig, roasted tahini pumpkin puree & shallot

CRISPY MANTI   10.95
Turkish dumplings filled with minced lamb, topped with 

homemade tomato sauce, butter & garlic yoghurt

FALAFEL (v)   7.95
Grounded vegetables & herbs, served with humus dip 

CRISPY COURGETTE CAKE (v)   7.95
Courgette, feta cheese & mint fritters, 

spring onions, yoghurt & dill sauce

HUMUS KAVURMA   9.95
Humus, crispy lamb, chili pepper flakes & oregano

FOUR CHEESE PASTRY (v)   8.95
Halloumi, feta cheese, cheddar & mozzarella,
tarragon, chilli flakes & smoked tomato sauce  

HALLOUMI DELIGHT (v)   8.95
Honey glazed grilled halloumi, pomegranate, 

leeks, oregano dressing & nigella seeds 

ALBANIAN LIVER   9.95
Pan-fried lamb liver, red onions, 

parsley, cumin & organo

MEDITERRANEAN PRAWNS   12.95
Sauteéd king prawns with cayanne chilli peppers,

	 zahter, garlic, lemon butter sauce

CALAMARI   9.95
Crispy calamari with homemade mustard aioli sauce

OCTOPUS   13.95
Char-grilled, served with freekeh salad

CHEESY BAKED MUSHROOM   9.95
Mushroom topped with Turkish kashar cheese

with thyme springs & butter

NOCELLARA OLIVES (v)   4.75
KÖPOĞLU (v)   7.45
Diced aubergine with homemade tomato sauce,
yoghurt & garlic
LAZ’S SALAD (v)  10.95
Tomato, parsley, cucumber, sweet charleston pepper
and feta cheese with house dressing
PİYAZ SALAD (v)   6.95
Tangy, fresh and delicious Turkish white bean salad 
with onions, parsley, egg & sumac
ZEYTİNYAĞLI FASULYE (v)  7.45
Green beans marinated with olive oil, tomatoes & onions
HUMUS (v)   6.95
Classic Middle Eastern dip of chickpeas puree, tahini, hint of 
garlic, lemon juice, extra virgin olive oil & paprika
CACIK (v)   6.95
Yoghurt, garlic, cucumber, olive oil, dry mint
BEETROOT KISIR (v)   6.95
Bulgur wheat, beetroot, green peppers, spring 
onions, fresh herbs & pomegranate
BABAGANOUSH (v)   7.45
Smoked aubergine, tahini, garlic, lemon, olive oil & yoghurt
ATOM (v)   6.95
Strained yoghurt, dried cayenne pepper & butter
LAZ’S BRUSCHETTA (v)   6.95
Homemade bread topped with cherry tomatoes, onions,
extra virgin olive oil & zahter
STUFFED ARTICHOKE    8.95
Turkish stuffed artichoke bottoms with vegetables and
lots of olive oil is a light and delicious dish
FAVA   8.45
Discover the unique and delicious yellow split peas
with caramelised onion
KAVUN & BEYAZ PEYNİR (v)   9.95
Seasonal melon with premium feta cheese.
OCTOPUS SALAD   12.95
Marinated octopus with garlic, vinairgrette, olive oil,
mixed peppers, cherry tomatoes  & onions

MEDITERRANEAN BOARD (v)   19.95
Cacık, Beetroot Kısır, Babaganoush, Humus, Olives,
Köpoğlu, served with homemade bread

HEMŞİN MUHLAMASI (v)   9.95
Regional delicacy from Black Sea, made with corn meal,

cheese, butter & egg, served with corn bread


