COLD APPETIZERS

All served with Turkish bread

Humus V GF

Creamy chickpeas sesame oil, garlic and lemon juice

Tarama
Cod roe paste with vegetable oil and lemon juice

Cacik \/

Finely chopped cucumber, dried mint & hint of garlic in a creamy yoghurt sauce

Babadganoush Vv

Smoked aubergines caviar, tahini with a splash of lemon, touch of garlic and olive oil

Aubergine Ratatouille Saksuka V GF

Deep pan fried aubergine, mixed pepper, potato and onion with chef’s special tomato sauce

Aubergine Salad V GF

Finely chopped aubergines, red and green peppers, parsley and garlic

Patlican Soslu V GF

Aubergine with mixed peppers, onions, herbs, tomato sauce and a touch of garlic

Spinach Tarator V
Fresh spinach with creamy yoghurt and a hint of garlic

Pilaki V GF

White beans cooked in olive oil with vegetables

Vine leaves (yaprak sarma) V GF
Vine leaves stuffed with a delicious filling of rice, pine kernals, onions and a blend of herbs

Burratina V
Served over saksuka, topped with fresh mozzarella cheese, crushed black olives,
and a drizzle of olive oil.

Mozzarella de Buffalo V
Tasting fresh mozzarella cheese with delicate texture with a drizzle of balsamic
vinegar & pesto sauce.

Feta Cheese V GF

Slice tomato, cucumber with special olive oil sauce

Mixed olives V GF

Marinated green and black olives with a touch of herbs

COLD MEZE PLATTERS

i All served with Turkish bread
Cold Mix Meze 2 people

Humus, Cacik, Aubergine Ratatouille, Yaprak Sarma, Patlican soslu, Spinach Tarator

Cold Mix Meze 4 people
Humus, Cacik, Aubergine Ratatouille, Mixed Olives, Yaprak Sarma, Spinach Tarator, Tarama,
Pilaki, Aubergine salad, Patilcan soslu, Babagonush

Food allergies & intolerance: Before ordering your food and drinks,
please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

V Vegetarian N Contain Nut # Spicy GF Gluten free




HOT APPETIZERS

All served with Turkish bread

Falafel V £7.45

Lightly fried chick peas, parsley, carrot, mixed peppers, celery, onion, garlic and
coriander served with humus

Sigara boregi V £7.95
Deep fried rolled filo pastry filled with feta cheese and spinach

Mititi kofte £7.45

Pan fried meatballs with herbs and garlic cooked with tomato sauce

Stuffed aubergine V £8.45

Aubergine stuffed with roasted vegetables and mushrooms, topped with tomato sauce
Calamari £7.95
Fried Fresh squid served with rocketagd tartar sauce
Grilled spicy sausage £7.45
Grilled Spicy Turkish sausages served with yoghurt

£7.95

Halloumi mixed Sucuk
Mixed grilled halloumi and spicy Turkish sausage.

Grilled halloumi \'/ £7.95

Cyprus cheese sliced and charcoal grilled

Sauteed king Prawns GF £8.45

Sauteed with chef’s special Halep sauce

Creamy mushrooms V GF £7.95

Pan-fried mushrooms with double cream mixed with flavoured herbs

Mozzarella stick V £7.95

Elongated pieces of battered sticks which are stuffed in mozzarella cheese.

Breaded garlic mushroom V £7.95

Breaded mushrooms fried with garlic

Albanian liver (Arnavut cigeri) GF £8.45

Fresh lamb liver cubes lightly floured with herbs, pan fried with butter served with onion salad

Scampi £8.45

Breaded scampi deep fried, served with special sauce

Chicken Lovers £7.95

Golden fried chicken tenders coated in our house sweet chili sauce.

Chicken Tacos £8.95

Shredded chicken served in three soft mini tacos, topped with green salad and finished with garlic mayo.

Prawn Tacos £8.95

Three soft mini tacos featuring crispy, lightly battered prawns coated in
our signature vibrant spicy sauce.

HOT MEZE PLATTERS

All served with Turkish bread
Hot Mix Meze 2 people £17.95

Fresh Calamari, Sigara Boregi, Halloumi, Mititi Kofte, Sucuk, Falafel

Hot Mix Meze 4 people £31.95

Fresh Calamari, Sigara Boregi, Halloumi, Mititi Kofte, Sucuk, Falafel

Food allergies & intolerance: Before ordering your food and drinks,
please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

V Vegetarian N Contain Nut# Spicy GF Gluten free




VEGETARIAN DISHES

All Served with Rice and Salad

Vegetarian Kebab
Vegetables grilled over charcoal with halep sauce on top

Halloumi Kebab
Vegetables and halloumi grilled over charcoal grill with halep sauce on top

Vegetarian Musakka

Aubergine, potatoes, green peppers,

tomatoes & onions cooked in oven with bechamel sauce
Vegetarian Stuffed Aubergine (M)

Aubergine stuffed with vegetable including
mushrooms, pepper, tomatoes with halep sauce on top and served with yoghurt

Falafel (M)

Broad beans, chick peas and vegetable fritters served with humus

Vegetarian Casserole
Cooked with halep sauce with mixed vegetable

PASTA

All served with salad

Spaghetti Bolognese

A classic minced meat with homemade Ragu bolognese sauce

Veggie pasta
Tomato sauce, mixed bell peppers, mushrooms, cherry tomato with
special herbs

SALADS

Greek

Feta cheese, cucumber, tomatoes, red onion, olives and olive oil

Ezme
Fresh finely chopped tomatoes, red onion, parsley with
pomegranate sauce and olive oil dressing

Shepherd / (Coban)

Diced tomatoes, cucumber, parsley, onions, sumac and olive oil

Caesar salad
Mixed leaves with crunchy croutons, Caesar dressing, and cheese on top.

Food allergies & intolerance: Before ordering your food and drinks,
please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

V Vegetarian N Contain Nut—#® Spicy GF Gluten free




KEBABS AND GRILLS

Served with Salad & Rice

Adana Kofte

Minced lamb on the skewer cooked on charcoal grill

Lamb Shish

Diced lamb filled marinated charcoal grilled

Lamb & Chicken Shish

Cubes of lamb and chicken charcoal grilled

Chicken Shish

Diced chicken fillet marinated charcoal grilled

Chicken Wings

Charcoal grilled marinated chicken wings

Chicken Beyti

Minced chicken on the skewer with garlic cooked on charcoal grill

Lamb Beyiti

Minced lamb on the skewer with garlic cooked on charcoal grill

Lamb Ribs

Fresh lamb ribs charcoal grilled

Lamb Chops

Fresh lamb chops charcoal grilled

Combination Kebab
Lamb Shish, Adana Kofte and Chicken Shish

Food allergies & intolerance: Before ordering your food and drinks,
please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

V Vegetarian N Contain Nut—#® Spicy GF Gluten free




SARK SHARING PLATTERS

All platters served with salad

Mixed Grill

(Recommended for 2 people)
Lamb shish, Chicken shish, Adana kofte,
Chicken wings and Chicken beyti
£39.95

Sark Party Platter

(Recommended for 4-5 people)

Mixed Cold Appetizers:
for 2 Spinach tarator, Saksuska,
Patlican soslu, Tarama and Babaganoush

Mixed Hot Appetizers:
for 2 Fresh Calamari, Sigara Boregi,
Halloumi, Mititi Kofte, Sucuk and Falafel

Selection of Mains:
Lamb Chops 4pcs, Lamb Ribs 8pcs, Lamb shish,
Chicken shish, Chicken wings,
Adana Kofte and Chicken Beyti
£109.95

Sark Ocean Platter £79.95

(Recommended for 3 people)

Selection of Mains

Seabass, Salmon, Sword Fish and Tiger Prawns
(Served with Sauteed potato’s and Steak house chips)

Food allergies & intolerance: Before ordering your food and drinks,
please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

V Vegetarian N Contain Nut—#® Spicy GF Gluten free




SARK SIGNATURE

CHICKEN JULLIET

Marinated sauteed chicken mixed with aubergine, courgette,
mixed peppers, onions and mushrooms served with penne pasta and salad.

OCEAN DELIGHT

Sauteed mixed seafood mixed with aubergine, courgette,
mixed peppers, onions and mushrooms served with penne pasta and salad.

LAMB LAVA

Sauteed sliced lamb mixed with pan-fried vegetables aubergine, courgette,
mixed peppers, onions and mushrooms served with penne pasta and salad..

BEYOND

Sauteed chicken mixed with bell peppers, mushroom and special sauce ( curry)
cooked with perfection served with rice and salad

CASSEROLE

Served with rice and salad (Spicy could be requested)

Lamb Meatball Casserole

Cooked with halep sauce with mixed vegetables

Lamb Casserole

Tender lamb pieces, mushroom, peppers, tomatoes & onions topped with chef
special halep sauce cooked in earthenware dish

Chicken Casserole

Tender chicken pieces, mushroom, peppers, tomatoes & onions topped with chef
special halep sauce cooked in earthenware dish

Mix Seafood Casserole

Prawn, Calamari, and mussels, cooked in clay dish with mixed bell peppers mushroom,
onions and halep sauce

King Prawn Casserole
Sauted in earthen clay pot with onion mixed bell peppers mushroom, and halep sauce

HOME MADE BURGERS

Served with chips and salad

Sark’s House burger £15.95

Our classic house fresh beef burger with salad inside

Sark Chicken fillet burger £15.95

Grilled breast chicken with salad inside

Veggie Burger £15.95

Special blend of fresh vegetables Pattie

Food allergies & intolerance: Before ordering your food and drinks,
please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

V Vegetarian N Contain Nut—#® Spicy GF Gluten free




HOUSE SPECIALS

Served with Salad

Lamb Sarma Beyti
Lamb beyti wrapped in tortilla with garlic, cheddar cheese and parsley cooked
on charcoal grill served with yoghurt, tomato sauce, drizzled with butter

Chicken Sarma Beyti £19.95
Chicken beyti wrapped in tortilla with garlic, cheddar cheese and
parsley cooked on charcoal grill served with yoghurt, tomato sauce, drizzled with butter

Iskender Kebab £18.95

Minced lamb grilled on skewers, topped with yoghurt and tomato sauce
then drizzled with butter and diced bread

Lamb Shish with Yoghurt £19.95

Marinated cubes of lamb grilled on skewers, topped with yoghurt then drizzled with butter
and diced bread

Chicken Shish with Yoghurt £18.95
Marinated chicken grilled on skewers, topped with yoghurt then drizzled with butter

and diced bread

Ali Nazik (Lamb shish) £19.95
Chargrilled aubergine with garlic, yogurt and lamb shish, drizzled with butter

Ezmeli Kebab £19.95

Choose from either lamb shish, adana kofte or chicken shish, chargrilled and finely chopped
tomatoes, peppers and aubergine with garlic, drizzled with butter

Halep Kebab £19.95
Choose from either Lamb shish, Chicken shish or Adana kofte with diced bread,
halep sauce and melted butter on top

Lamb Moussaka
Layers of aubergines, courgettes, potatoes, bells peppers and minced lamb
topped with a creamy bechamel cheese sauce

Kleftiko Shank of Lamb - Kuzu incik
Slowly oven cooked lamb shank in our special home
made sauce ; includes carrots and baby onions topped up with demi- glace sauce

Food allergies & intolerance: Before ordering your food and drinks,
please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

V Vegetarian N Contain Nut—#® Spicy GF Gluten free




KIDS MENU

(Served up to age 14)

Beef Burger (Served with chips)

Chicken Burger (Served with chips)

Veggie Burger (Served with chips)

Chicken Shish (served with either chips or rice)
Nuggets (Served with classic chips)

Adana (served with either chips or rice)
Spaghetti Bolognese

Veggie pasta

Rice

Chips

Chips with cheese

Steak house chips
Creamy mash potato
Onion rings

Grilled mushroom

Garlic bread

Garlic bread with cheese
Sauteed potato

Food allergies & intolerance: Before ordering your food and drinks,
please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

V Vegetarian N Contain Nut—#® Spicy GF Gluten free




OCEAN SEA FOOD

Served with either Sauted potatoes or Steak house chips and salad

Seabass
Marinated Whole Sea bass cooked over the charcoal grill

Seabream
Marinated whole Sea bream cooked over the charcoal grill

Salmon
Scotch Salmon Steak cooked over the charcoal grill

Sword Fish

Mildly sweet flavoured Steak cooked over the charcoal grill

Tiger Prawns
Whole iger prawns cooked over charcoal grill with special herbs

Calamari (M)
Fried fresh squid served with salad and tarter sauce

FIRINDA BALIK

Oven baked served with steak out chips or sauteed potatoes

Seabass
Marinated Whole Seabass cooked in earthen plate

Seabream
Marinated whole Seabream cooked in earthen plate

Fillet Salmon
Scotch Salmon Steak cooked over earthen plate

Food allergies & intolerance: Before ordering your food and drinks,
please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

V Vegetarian N Contain Nut—#® Spicy GF Gluten free




