SNACKS

Gordal Olives & Kebab Shop
Chillies (ve) 5

BREAD & DIPS

2

BURI .

To share is to love. We encourage you to order 2 or 3 dishes per person,

don’t worry we will let you know if you order too much or too little.

Turkish Padron
Peppers (ve) 7

Chilli Tabak (ve) 6
Harissa, pickled chillies,
zhug, house chilli sauce

Fava Truffle Humus (ve) (g) 9
Dried broad beans, tahini, garlic,
sun dried tomatoes, extra virgin
& truffle olive oil with pita

Roasted tomato &

red pepper dip (g) (n) (ve) 10
Walnuts, roasted garlic, warm
spices, pomegranate molasses
& extra virgin olive oil with pita

Homemade Labneh

& Zahter (v) (g) 8

Confit Garlic & extra virgin
olive oil with pita

Babaganus (ve) (n) (g) 9
Chargrilled aubergines, garlic,
tahini & lemon juice with pita

Handmade Artisan Pita &
Miso Butter (ve*) (g) 3

House Dips (v) (n) (g) 12
Selection of fava humus, homemade labneh & zahter
& chargrilled aubergine babaganus with pita

LARGER PLATES

Chargrilled Organic
Chicken Wings 18
Marinated in sun dried red
pepper paste, garlic, lemon
juice & oregano

Grass fed Gloucestershire
30 day dry-aged Sirloin 29.5
Marinated in garlic & extra
virgin olive oil with sumac

& miso butter

Organic Lamb Tava (g) 22
Marinated Sautéed diced
lamb with fresh tomatoes,
sivri peppers & fresh herbs
with lavas

Baked Cod with Chickpea
Piperade 23
Grilled peppers & velouté

Organic Short Rib

Beef Kofte (g) 19
Chargrilled beef kofte,
grilled harissa pita, salted
yogurt & tomato sauce

Seafood Sehriye & Feta (g) 20
Orzo pasta, king prawns

and baby calamari with
shellfish bisque, garlic,

chilli & white wine

White Bean Saffron Guvec &
Crispy Potatoes (ve) 17

With sofrito vegetables &
sundried tomato gremolata

Yaglama Lavas Stack (g) 19
Organic beef ragu in tomato
sauce, with warm spices, fresh
herbs & creamy labne

Keskek with Organic
Pulled Lamb (g) 21
Barley risotto, slow
cooked shoulder of lamb
& homemade harissa

Chargrilled Sea Bream
Fillet Wrapped in Vine
Leaves 22

Marinated in chilli garlic
butter with smacked
cucumber & sesame

Chargrilled Organic

Chicken Thighs 20

Organic Chargrilled Chicken
Thighs brined over 24hrs and
marinated with yogurt, sun
dried pepper paste, garlic &
pomegranate molasses with
Isot toum

Vegetarian (v)

Vegan (ve)

We can adapt to vegan (ve*)

Contains gluten (g)

Contains nuts (n)

Catalonian Salted
Marcona Almonds (ve) 5

SMALL PLATES

Pickled Baby Gherkins (ve) 4.5

Organic Lamb Sausages (g) 12
Merguez spiced sausages

Sautéed Mushrooms

& Whipped Truffle Feta
(8) (v) 12

Mushroom pate, sautéed
porcini, chestnut & oyster
mushrooms with pita

Salmon Tartar & Wasabi
Mayo (g) 18

Shallots, tursu, avocado,
capers, sumac & baharat
crostini

Polenta Crusted Halloumi (v) 71
Quince marmalade, homemade
harissa & sesame seeds

SIDES

Homemade Vine Leaf
Dolmades 14

Stuffed with organic beef
mince, baldo rice, fresh herbs,
tomato sauce & creamy labne

Stuffed Courgette Flower &
Lor Tempura (v) 14

With ricotta cheese, fresh
herbs, garlic & chilli tomato jam
(when available)

King Prawn Tava (g) 18

King prawns cooked in butter
with chilli & oyster mushrooms
with pita

Aubergine Kumpir (ve*) (n) 71
Baked aubergine, miso, toasted
walnuts, harissa, kasar &
parmesan cheese

Tenderstem Broccoli &
Roasted Sesame (ve) 8

With red chilli’s, crispy garlic &
ponzu dressing

Sautéed Vegetable & Baby
Gem Salad (ve) 7.5

Sauteed carrots, red peppers
with fresh herbs & yuzu
dressing

Warm Baby Potato Salad

(ve) 7.5

Fresh herbs, spring onions,
pul biber, shredded baby gem
lettuce & olive oil dressing

Roasted Tumeric
Cauliflower (ve*) (n) 8

Pine nuts, currants, parsley
& tahini dressing

Roasted Butternut Squash
(ve*) (n) 8

Marinated & roasted, sauteed
onions, toasted almonds with
tahini yoghurt dressing

Huri’s Terrine Potatoes (v) 8.5
Fried confit potatoes, with
garlic labneh & parsley

OUR INGREDIENTS
Committed to Organic Standard

All our Beef, Lamb & Chicken is sourced directly from British
farms. We are proud to partner with local organic free range
farms from Devon to Wales, and use free range organic
meat & poultry wherever possible.

Food allergy? We only list main ingredients on our menu. If you have any allergies,
please let us know and we’ll provide a full breakdown of the ingredients in each dish.



HOUSE COCKTAILS ALL 13

Nar Bellini
Pomegranate juice, Licor 43, lemon juice & prosecco

Pisco Sour
Pisco, lime juice, fresh egg white & angostura bitters

Sumac Margarita
Gold tequila, triple sec, simple syrup, cucumber & lime juice
served on the rocks

MOCKTAILS ALL 8

Swinging Sultan
Vodka, triple sec, pomegranate juice & lime juice

The Mayhos

Gin, rhubarb syrup, sugar syrup & lime juice

Mahlep Daiquiri

White rum, cherry liqueur, simple syrup & lemon juice

Coconut Mule
Coconut syrup, lime juice, fresh mint & soda water

Pearfect Fizz
Cranberry juice, pear syrup, lime juice & soda water

SPARKLING 12.5CL / 75CL

8 Secco Vintage Prosecco, Treviso, Italy 7/ 39
Light straw yellow colour, fine & persistent perlage. Its
bouquet & flavour is pleasantly rich & fresh with harmonious

hints of fruits & blossoms. A superior Extra Dry Prosecco

Vinkara Yasasin Kalecik Karasi Sparkling, Turkey 59
Produced by Champagne method. Complexity,
body & fullness with cherry & breadcrumb aromas

Bouche Pere et Fils Cuvee Reserve Brut 69
Ripe & biscuity with a fine mousse and long, elegant finish.

50% Chardonnay, 30% Pinot Noir & 20% Pinot Meunier gives
backbone and complexity from a family-run Champagne house.

WHITE

Sanvigilio Pinot Grigio, Italy
Nose of wild flowers. Soft, fresh
& lively with notes of ripe pear.

12.5CL / 25CL / 50CL / 75CL

6/12/22/29

Narince, Anatolia, Turkey 6.5/13/24 /33
Indigenous grape to Turkey creating complex aromas of vanilla,
spice balance with floral & fruity notes of grapefruit & lemon. Dry
with notes of caramel, spicy wood and a lovely lingering finish.

Altano DOC Blanco, Douro Valley, Portugal (ve) 6.5/13 /24 /34
Fresh & crisp on the palate with focused white
fruit flavours. Aromas of pineapple, apricot & orange

blossom. vibrant & balanced.

Bodegas Carlos Serres White Rioja, Spain 75 /15 /27 /37
Light & dry hints of lemon aromas.
Vinkara, Hasandede, Ankara, Turkey 75/15 /27 /38

Indigenous to Turkey, the Hasandede grape produces a fantastic
dry, fresh & fruity wine with notes of quince, green apple & lemon
with an aromatic & harmonic finish.

Old Coach Road Sauvignon Blanc, Nelson
New Zealand (ve)

A sustainably accredited wine from the South Island. Packed with
tropical notes & grapefruit, yet clean & crisp with a well balanced
acidity & a long generous finish.

8/16/29 /40

MINERALS & JUICE

Kingsdown Sparkling Water 75cl 4
Kingsdown Still Water 75cl 4
Luscombe Organic Juices - from 4.9
Choose from: apple, orange, damascene rose

bubbly, or wild elderflower bubbly

Coke / Diet Coke [/ Sprite 3.75

Food allergy? We only list main ingredients on our menu. If you have any
allergies, please let us know and we’ll provide a full breakdown of the
ingredients in each dish.

Lavender Nolini
Strawberry, lavender syrup, lemon juice & soda water

Passionate Sparkle

Pineapple juice, Passion fruit syrup, lemon juice,
aquafaba & soda water

ROSE 12.5CL 7/ 25CL / 50CL / 75CL
Vinkara Minoj, Anatolia / Kalecik Karasi, Turkey 7/14 /26 /38
‘Gold Medal Winner’ at Turkish Wine Challenge 2024. A pale

blush rose colour, with red berries & light orange blossom and
lemon zest on the nose. Dry, fresh and lively with crisp acidity.

Sanvigilio Pinot Grigio Rose, Italy 29
A delicate pink wine full of fresh, summer-fruit
aromas & flavours.

RED 12.5CL / 25CL / 50CL / 75CL

Sierra Salinas, ‘Mo’ Monastrell, Valencia, Spain 5.5/11/21/30
Juicy red fruits of blackberry, plum & black

cherry with elegant spices and soft tannins.

Vinkara Kalecik Karasi, Turkey 6.5/13/25/35
Our ‘“Turkish House Red’is light & fruity, this indigenous

grape shares the lightness of a Pinot Noir. A Gold medal

winner at Turkish Wine Challenge 2024.

Vinkara Okuzguzu, Ankara, Turkey

The indigenous Okuzguzu grape creates a medium
bodied beauty, with a wonderful juiciness,

red & black-fruit flavours and a gentle spice character.

7/14 /28 /37

Lagarde Malbec Organic (ve) Argentina

Organic & biodynamic certified Malbec from sandy
loamy soil in Mendoza. Fermented with native yeasts.
Unfiltered, pure, juicy, vibrant fruit.

-/17/33/ 42

Ricasoli Feudo Toscana, Italy -/18/34 /44
A Mini Super Tuscan from the Chianti region. Sangiovese, Cabernet
Sauvignon & Merlot blended create a beautiful velvety red with
distinct spicy notes, balanced with ripe red fruits.

Celeste Roble, Ribera Del Duero, Spain -/19/35/47
100% unadulterated expression of the Tempranillo grape. Intense
aromas of cherries & distinct but subtle spicy notes. A mature &
rounded red wine with fine tannins.

BEER & CIDER

Efes 33cl 5

Pilsner lager, light and sparkling. A favourite in Turkey

Ephesus Draft 50cl 7
Fresh & light malt taste

The 3 Brewers Golden English Ale 50cl 7

Made locally in St Albans for a light, crisp and
refreshing Golden Ale

The 3 Brewers IPA 50cl 7
Made by local brewers for an award winning light
coloured, hoppy, dry finish.

Curious Apple, Kent Cider 33cl 6.5
A young light, but full flavoured medium dry cider

Erdinger Alcohol Free wheat beer 50cl 6
Refreshing & well balanced, sweet maltiness & subtle citrus

Menabrea, Italy Alcohol Free 33cl 4
Golden, delicate taste with a lovely balance



