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WORLD CUISINE

SPECIAL OF MAIN COURSE WORLD TREATS

CHICKEN OR LAMB SIZZLER
Strips of meat with onions, peppers, hoisin sauce & fajita herbs. [Asian Fusion]
£21.50/£23.50

CHICKEN STUFFED
Stuffed with spinach, peppers, manchego & herbs, topped with
creamy spring onion sauce & vegetables. [French—Spanish Fusion]
£25.50

SCRAN DELIGHT
Chicken breast pieces cooked with mushrooms, peppers,
onions, garlic, herbs & cream. [French Classic]
£25.50

LAMB SHANK
Slow-braised with rosemary, vegetables & herbs, served with
creamy mash & vegetables. [Mediterranean]
£28.50

BEEF RIBS
Slow-cooked ribs glazed in chef’s special sauce, served on sweet potato mash
with micro vegetables. [American BBQ)]
£24.50

BEEF BRISKET BURGER
Oven-baked brisket layered with chipotle veg, caramelised onion, lettuce, tomato,

maple bacon, onion rings & American cheese in a brioche bun. [Modern American]

£18.50
SEAFOOD WORLD TREATS
GRILLED MONK FISH

Char-grilled monkfish skewered with mushrooms, peppers & onions. [Mediterranean Coastal]

£26.50
PAN STEAMED TIGER PRAWN

Steamed then pan-fried in butter with peppers, onions, cauliflower & tomato. [Asian Fusion]

£25.50
PRAWN SIZZLER

King prawns cooked with onions, peppers, hoisin sauce & fajita herbs. [Asian Fusion]

£25.50
MIX SEAFOOD SIZZLER

Salmon, monkfish, prawns & mussels with onions, peppers, hoisin sauce & fajita herbs.

[Asian—Mediterranean Fusion]
£25.50

SEABASS OR SALMON FILLET

Pan-fried with herbs & lemon zest, served on seasonal vegetables. [Greek & French Riviera]

£22.50
SCALLOPS & BLACK PUDDING

Cooked in duck fat with cauliflower, peppers, garlic, lemon & herbs. [Scottish Fusion]

£24.50

VEGETERIAN & VEGAN MAIN

MIX SEASONAL VEGETABLES £21.50
Char-grilled vegetables with chef’s sauce.
[Mediterranean]

VEGETERIAN SIZZLER £21.50

Seasonal vegetables cooked with hoisin sauce &
fajita herbs, served sizzling [Asian Fusion]

HALLOUMI & SPINACH SAUTE £22.50
Pan-fried halloumi with spinach, peppers, onions

& mushrooms in cream sauce. [Cypriot Fusion]

CAULIFLOWER STEAK £22.50
Char-grilled cauliflower steak with chef’s sauce.

[Modern European]

IMAM BAYILDI £23.50
Aubergine stuffed with onions, peppers, tomatoes,

garlic, parsley, pine nuts & raisins. [Ottoman Heritage]

ARTICHOKES & ASPARAGUS £23.50
Grilled artichokes & asparagus topped with

chef’s sauce. [ltalian]

SALADS

SCRAN SALAD £9.50
Seasonal greens with onion, cucumber,

tomato & vinaigrette. [House Special]

MIXED LEAF SALAD £9.50
With cherry tomatoes, cucumber, radish &

house dressing. [Modern European]

GREEK SALAD £10.50
Tomato, cucumber, olives, peppers, onion &

feta with olive oil & pomegranate. [Greek Classic]

WARM CHICKEN CAESAR SALAD £13.50
Chicken breast, gem lettuce, parmesan,

croutons & Caesar dressing. [ltalian—-American]

DESSERTS

HOMEMADE KUNEFE TIRAMISU £9.00
A fusion of Turkish kiinefe and Italian tiramisu,

layered with pistachio indulgence. Golden crunch,

silky cream, saffron warmth — tiramisu reimagined.

DEEP FRIED ICE CREAM £10.50
Ice cream coated in cornflakes, fried until

golden, served with walnut & honey. [Asian Fusion]

CHOCOLATE FUDGE CAKE £9.00
Rich chocolate sponge with fudge icing

& cream. [American Classic]

BAKLAVA £9.00
Filo pastry layered with nuts, butter & syrup.

[Ottoman Heritage]

HOMEMADE CHEESECAKE £9.00
Creamy cheesecake with biscuit base &

seasonal topping. [New York / European]

RICE PUDDING £9.00
Creamy slow-cooked rice pudding with milk, sugar,
and a hint of vanilla. [Ottoman Heritage]

SIDES
HAND CUT CHIPS £5.50
Golden chunky chips. [British Classic]
CRISPY SKINNY FRIES £5.00
Golden chunky chips. [British Classic]
SWEET POTATO FRIES £6.50
Crispy, lightly spiced. [American]
SAUTEED POTATOES £6.50
Pan-seared with butter & herbs. [French Bistro]
GRATIN DAUPHINOIS £7.50
Baked potato layers in cream & cheese.
[French]
SWEET POTATO MASH £6.50
Smooth, buttery mash. [Modern European]
MASH POTATO £6.50
Classic creamy mashed potato. [British]
SAUTEED MIXED VEGETABLES £7.00
Pan-seared seasonal vegetables. [Mediterranean]
BULGUR PILAV £5.00

Traditional Turkish bulgur pilav with onion,
peppers & tomatoes. [Turkish Heritage]

RICE £5.00
Steamed aromatic rice. [Asian]

YOGHURT £5.00
Refreshing natural yoghurt. [Middle Eastern]

BASKET OF BREAD £5.00
Fresh selection of breads. [Mediterranean]

GARLIC BREAD £5.00
Toasted garlic bread. [ltalian] (+ cheese £1.50)
CHILLI/ GARLIC SAUCE £1.50
Chef’s dips. [Global]

ONION RINGS £4.50

Crispy golden battered onion rings, fried to perfection
and served with a dipping sauce. [American Classic]

KIDS MENU £9.50/for each

All kids meals served with chips, baked beans & fruitshots.

1 MINI WAGYU BURGER
Bite-sized Wagyu beef burgers with
soft buns. [Modern American]

CHICKEN OR LAMB SIZZLER
Mini strips of chicken or lamb with onion &

peppers, served mild for kids. [Asian Fusion]

FISH GOUJONS
Crispy battered fish strips. [British Classic]

SCRAN GOUJONS
Breaded chicken fillet strips. [Modern European]

CHICKEN NUGGETS
Golden fried chicken bites.

[American Fast-Food Classic]

FISH FINGERS
Classic crispy fish fingers. [British]
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MEZZE / TAPAS / NIBBLES
OYSTER
Rock oyster with shallot & vinaigrette. [French Coastal]
£3.50 each
ACILI EZME
Traditional spicy mezze of tomatoes, pepé)se%sé onion, herbs & chilli. [Ottoman Heritage]
BRUSCHETTA
Toasted bread with tomato, red %rg%rb basil & olive oil. [Italian Classic]
HUMUS / BEETROOT HUMUS
Chickpeas, tahini, garlic, lemon juice & olive oil. [Middle Eastern]
£7.50/£8.50
BABAGANOUSH
Char-grilled aubergine with yogh£L6rt,5 éahini, garlic & herbs. [Levantine]
TZATZIKI
Strained yoghurt, cucumber, mint & garlic. [Greek]
£7.00
PINK LADY

Beetroot, mayonnaise, yoghurt, £h8eg%s & olive oil. [Ottoman Heritage]

SMOKED SALMON ROLL
Avocado & burrata wrappeg 4n 5sglmon. [Modern European]

MIX OLIVES & HOMEMADE BREAD
Marinated olives with fgs'?sg éyread. [Mediterranean]

MIXED PICKLES
Crunchy vegetables iré gr(i)ne. [Eastern European]

SPICY NUTS / MIXED NUTS
Spiced peanuts or assorted seasoned nuts. [Global]
£5.00/£6.00

CHEESE BOARD
Selection of 3 or 5 world cheeses,chutney,
fruits,pickles & crackers. éWor/d Selection]
£19.50 S/£32.50 L

MEAT BOARD
Selection of 3 or 5 charcuterie with chutney,
fruits, pickles & crackers. [European]

£22.50 S/£32.50 L

MIXED BOARD
Selection of 3 world cheeses, 3 charcuterie, chutney,fruits,

pickles & crackers. [World Fusion]
£22.50 S/£32.50 L

VEGETARIAN BOARD
Cheeses, humus, tzatziki, olives, avocado, pickles,
chutney, nuts, fruits & crackers. [Mediterranean]

£21.50 S /£32.50 L

VEGAN BOARD

Vegan cheese, humus, avocado, tomatoes, cucumber,
olives, fruits, chutney & crackers. [Plant-Based Globai]

£26.50

NACHOS / MINCE LAMB
Crispy nachos topped with cheese, jalaperios & salsa.
ptional spiced lamb mince. [Mexican Influence]

£7.50/ £9.50
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CHICKEN WINGS 4 pcs £9.50
Char-grilled marinated wings in BBQ,
apricot chilli or buffalo sauce. [American BBQ]

ROASTED PORK BELLY £13.50
Slow-roasted with crispy skin, served with
BBQ sauce. [British Gastropub]

SCRAN GOUJONS 3 pcs £9.50
Lightly fried chicken strips.
[Modern European]

GRILLED CHICKEN CHORIZO £11.50
Grilled chicken with Spanish chorizo.
[Spanish Fusion]

CHICKEN A LA CREME £11.50
Chicken breast with mushrooms, onions, peppers,
garlic & cream sauce. [French Classic]

SCALLOPS & BLACK PUDDING £13.50
Sautéed with cauliflower, peppers, garlic

& lemon. [Scottish Fusion]

GRILLED SPICY BEEF SAUSAGE4 pcs £8.50
Traditional spiced beef sausage. [Anatolian]

2 MINI WAGYU BURGERS £13.50
Homemade wagyu beef, caramelized onions,

lettuce & tomatoes. [Mediterranean]

HALLOUMI & CHORIZO CROQUETTES £10.50
Crispy golden bites filled with melted halloumi &
smokKy chorizo. [Mediterranean—Spanish]

PACANGA BOREK £10.50
Cheese & beef pastry with peppers
& herbs. [Turkish]

MUSHROOM & HALLOUMI £12.50
Pan-fried mushrooms with grilled
halloumi. [Cypriot Fusion]

CHICKEN OR BEEF TACOS £13.50
Tortillas filled with chipotle, peppers, onion,
chicken or beef. [Mexican]

ALLERGEN CODES & DESCRIPTIONS

IMAM BAYILDI £13.50
Aubergine stuffed with onions, peppers, tomatoes,
garlic, parsley, pine nuts & raisins. [Ottoman Heritage]

MIX SEASONAL VEGETABLES £12.50
Grilled vegetables in chef’s sauce.

[Mediterranean]

BOREK 3 pcs £7.50

Feta & spinach filo pastry rolls. [Ottoman Heritage]

GRILLED HALLOUMI 3 pcs £8.50
Grilled Cypriot halloumi with
sun-dried tomato. [Cyprus]

CREAMY GARLIC MUSHROOMS £8.50
Sautéed mushrooms in garlic cream.

[French Bistro]

ARTICHOKES & ASPARAGUS £11.50

Grilled artichokes & asparagus topped with
chef’s sauce. [ltalian]

SPICY KING PRAWN 4 pcs £10.50
Grilled prawns with garlic, butter & parsley.
[Mediterranean]

BABY CALAMARI £10.50
Marinated, coated in egg, flour & breadcrumbs,
then fried and served with lemon tartar sauce.
[Spanish Tapas]

GRILLED OCTOPUS £12.50
With grillled cherry tomatoes.

[Greek Islands]

FISH GOUJONS 3 pcs £9.50
Breaded cod strips. [British Classic]

STUFFED MEATBALL £10.50

Golden bulgur shells filled with spiced minced
beef, onion and walnuts, crispy outside,
tender and juicy inside. Served with yoghurt.
Topped with butter sauce. [Middle Eastern]

Allergen & Dietary Information: Some of our dishes may contain
or come into contact with the following allergens:nuts, peanuts,

Code Allergen Description . . .

gluten, dairy, eggs, shellfish, fish, sesame, soy, mustard, celery,
G Gluten Wheat, barley, rye, oats and their products sulphites, lupin. Please inform a member of staff about any
M Milk Milk and dairy products (cheese, butter, cream, yogurt) allergies or dietary requirements before placing your order. Full
E Eggs IEgigs el e ielis @amiziilig eeies allergen and ingredient information is available on request. We
F Fish Fish and fish-based products tak ® 0 el @ aEmEmiEe. [5u Il dish i
C Crustaceans Shellfish such as prawns, crab, lobster BiE 3 e' © evelel @ OS§ EoiniEl Guleln, [ & & Hhes &l
MO Molluscs Molluscs like mussels, clams, octopus, squid prepared in the same kitchen, we cannot gugrantee 'they are
N Nuts Tree nuts such as walnuts, almonds, hazelnuts completely allergen-free. Vegan and vegetarian options are
S Soya Soybeans and soy-based products marked where possible — please ask our staff if you are unsure.
SE Sesame Sesame seeds and sesame oil
MU Mustard Mustard seeds, mustard powder or sauce A
CE Celery Celery stalks, root or seeds We use a rapesee_d (canola) fryer oil / country style butter /
su Sulphites Sulphur dioxide & sulphites (wine, vinegar, dried fruit, stock) ~ duck fat / olive oil.

No any other duck fat/olive oil!
A 12.5% discretionary service charge is added to your bill.



