
 
APPETISERS 
All appetisers are served with homemade Anatolian bread  

COLD PLATTER | £15.95 (D/N) 
humus, kisir, cacik, saksuka, patlican ezme  
HOT PLATTER | £ 17.95 (S/V) 
humus, sucuk, haloumi, pachanga boregi, muska 

boregi  

SUT KEBABI |  £6.95 (D/GF) 

grilled mini lamb skewers marinated in cream 

served with Lezzet sauce 
BREAD AND OLIVES | £4.50 (VG) 

CHICKEN WINGS 5pcs |6.95 (D/GF) 

LAMB RIBS 5pcs |7.95 (GF) 
 

COLD STARTERS  
All starters are served with homemade Anatolian bread  

 

HUMUS |£4.95 (S/GF/VG) 
homemade pureed chickpeas with tahini, garlic, 

olive oil and lemon juice  
PATLICAN EZME | £4.95 (D/V/S) 
grilled aubergine pureed with tahini, garlic, olive oil 

and natural yogurt  
CACIK | £4.95 (D/V/GF) 
village style Turkish yogurt with cucumber and 

pureed garlic  
TOKAT SARMA | £5.95 (V) 
stuffed vine leaves  
KISIR SALAD | £4.95  (N/VG) 
bulgur wheat seasonal vegetables, walnuts and olive 

oil  
SAKSUKA | £5.45  (GF/V) 
aubergine, courgette, potatoes and Lezzet sauce  
AVOCADO SALAD|£5.95  (D/N/V) 
avocado, courgette, carrot, walnuts, garlic and yogurt  

ATOM YOGURT |£ 4.95 (D/V) 

spicy yogurt for the stronghearted  
 

 

 

 

 

 

HOT STARTERS  
All starters are served with homemade Anatolian bread  

 

ANATOLIAN RED LENTIL SOUP | £4.95  

(V/GF/D) 

SU BOREGI |5.95  (D/V) 

traditional cheese pastry 

HUMUS KAVURMA | £6.95  (N/S) 
Humus topped with sautéed lamb, pine nuts and 

paprika  
PACHANGA BOREGI | £5.95  (D) 
Filo pastry filled with peppers, pastrami, fresh 

tomatoes, kashar cheese served with Lezzet sauce  
MUSCA BOREGI | £5.95  (V/D) 
Filo pastry filled with feta cheese, kashar cheese, 

parsley, dill, spinach served with Lezzet sauce  
SUCUK | £5.95  (GF) 
grilled Turkish sausage served with salad  
HELIM | £5.95  (GF/V/D) 
Charcoal grilled traditional Cyprus halloumi cheese 

served with salad  
LIVER | £6.95  
Pan fried lamb liver served with red onions, parsley 

and sumac  
CALAMARI| £6.95  
Lightly battered squid rings served with tartar sauce  
MEATBALLS | £5.95   (GF) 
pan fried lamb meatballs served in Lezzet sauce 

topped with crispy potatoes  

FALAFEL | £5.95  (VG/S) 
Deep fried Mediterranean style chickpeas and 

broad beans patties served with humus  
ICLI KOFTE | £6.96   (D) 
Bulgur ball stuffed with lamb, spices, onions and 

yogurt  
PRAWN CASEROLLE | £7.95  (D/GF) 
Prawns cooked with double cream, tomatoes, leeks, 

garlic, ginger and fresh coriander  
MANTAR | £6.50  (D/GF) 
Sautéed mushrooms with garlic, onions, peppers, 

leeks and tomatoes topped with cheese  
 

 

 

 

GRILL  
all served with rice and Lezzet sauce unless marked *  

CHICKEN SHISH | £13.95  (D) 
Marinated chicken skewers  
LAMB SHISH | £16.95  (D) 
Marinated lamb cubes  
KARISIK SHISH | £15.95  (D) 
Marinated chicken and lamb cubes  
ADANA | £13.95  
Minced lamb meat blended with red chillies and 

onions  
LEZZET MIX GRILL|£19.95  (D) 
Adana, chicken shish, lamb shish , lamb chop  
LAMB CHOPS | £16.95  
marinated tender lamb chops cooked to perfection  
LEZZET KOFTE | £15.95  (D) 
Lamb kofte stuffed with cheese  
LAMB RIBS | £ 14.95   
tender lamb spareribs  
CHICKEN WINGS | £12.95  (D) 
Mediterranean style  
BONFILE | £ 21.95*  (D) 
8oz beef fillet steak served with peppercorn sauce, 

grilled pepper and fresh cut chips  
LAMB STEAK | £ 17.95*   
8oz lamb fillet served with demiglace sauce, fried 

onion, roasted pepper and mash potato  
ISKENDER *  (D) 
croutons, Lezzet sauce, yogurt served in a clay 

sizzling clay dish  
CHICKEN £15.00|LAMB £18.95 

ADANA £15.00  
LEZZET WRAPS  (D) * 

CHICKEN or ADANA £14.95 | LAMB £15.95 

filled with cream, mushrooms, onions and peppers 

served with chips  

SATIR KOFTE | £ 14.95 (D) 
minced lamb koftes, tomatoes, peppers and yogurt   
 

 

 

 

 

  

TRADITIONAL  
all dishes served with rice unless marked *  

MUTANCANA | £17.95  (N/GF) 

Lamb steak tossed with apricots and chilli  
CHICKEN DOLMA|£14.95  (D) 
Chicken fillet filled with onions, peppers and 

mushrooms served with creamy spinach sauce  
MUSAKKA | £14.95 * (D) 
Layers of minced lamb, aubergine, courgettes, 

peppers, onions, potatoes and herbs topped with 

bechamel sauce and cheese  
CREAMY CHICKEN| £15.95  (D) 
Pan fried chicken fillet with cream, mushrooms and 

onions  
CASSEROLE  (D) 

CHICKEN £ 14.95 | LAMB £ 15.95 

Mushrooms, onions, tomatoes, ginger and fresh 

coriander. 
TESTI | £16.95  (D) 
Lamb, onions, peppers, tomatoes, mushrooms, 

herbs served in a clay dish over fire  

CHICKEN KULBASTI £14.95  (D) 

mini fillets cooked in a creamy sauce with herbs 

COBAN KAVURMA £15.95  (D) 

Herbed lamb casserole with tomatoes, onions and 

peppers 

ALI NAZIK CHICKEN £14.95* (D) 

chargrilled chicken cubes, pureed aubergine 

drizzled with butter 

ALI NAZIK LAMB £16.95* 

chargrilled lamb cubes, pureed aubergine drizzled 

with butter 

INCIK £16.95  (D) * 

Slow cooked lamb shank served with mash 

KREMALI BONFILE £17.95  (D) 

pan fried fillet steak, red onions, mushrooms, garlic, 

cream, demiglace sauce and herbs 

TIF TIF TANDIR £16.95 

finely shredded oven cooked lamb sprinkled with 

Anatolian herbs 

HUNKAR BEGENDI £16.50  (D) 

from the Sultans kitchen to Lezzet a classic slow 

cooked lamb stew served on bed of creamy smoked 

aubergine and cheese 

CHICKEN SOTE |14.95  (D) * 

Diced chicken breast cooked with peppers, onions 

tomato garlic and herbs served with mash  

FISH / SEAFOOD  
coal fired fish served with steamed vegetables unless stated 

otherwise *  

 



 
SEBASS | £17.95  (D) 
marinated in olive oil, garlic and herbs (whole 

seabass)  
SALMON | £17.50  (D) 
Salmon fillet served with spinach, baby potatoes, red 

onions, double cream and peppers  
SEAFOOD CASSEROLE | £18.95*  (D) 
King prawns, salmon, mussels, tomatoes, onions, 

peppers, mushrooms, garlic, ginger, coriander and 

double cream cooked in clay pot served with rice  
KING PRAWNS CASSEROLE | £19.95  (D) 
Peppers, onions, mushrooms, Lezzet sauce, herbs 

served with rice  

 

VEGETARIAN  
FIRIN FALAFEL | £12.95  (S/VG/GF) 
Oven baked vegetable fritters served with humus 

and salad  
VEGETABLE SKEWERS | £13.95  (D/V) 
Chargrilled aubergine, courgettes, mushrooms, 

onions, helim cheese topped with Lezzet sauce 

served with rice  
VEGETABLE CASEROLLE | £13.95  (V/D) 
Mushrooms, spinach, aubergine, courgettes, onions, 

tomatoes, green peppers, garlic, ginger, Lezzet 

sauce, herbs and coriander served with rice  

FALAFEL WRAP |£13.95  (S/VG) 

vegetable fritters, green salad, tomatoes, humus 

served with chips 

 

SALADS  
YESIL SALAD | £4.24  (VG/GF) 
Fresh green salad  
ANATOLIAN SHEPARDS SALAD | £5.25  

(VG/GF) 
Tomatoes, parsley, red onion and cucumber  
FETA SALAD | £5.95  (D/V/GF) 
Mixed salad topped with feta cheese  
ROKET SALAD | £5.25  (D/V/GF) 
Grated parmesan, olive oil and pomegranate sauce  
LEZZET SALAD | 5.95  (N/GF/VG) 
crushed walnuts, peppers, onions, parsley, tomatoes, 

olive oil and pomegranate sauce  

 

 

At Lezzet we use traditional 

Anatolian cooking pots to prepare 

and serve our food.  

All our dishes are prepared daily, 

using only the freshest ingredients, 

many of which are organic and 
only the purest of extra virgin olive 

oil makes the grade. 

 

 

 

 

 

 

 

 

 

 

 

Most of our dishes are cooked to order, 
should you have any special dietary 

requirements, please do not hesitate to 

inform our staff.  

Any customers that have any form of 

medical condition, food intolerance or 

food allergies please be aware that while 

our products are made from natural 

ingredients, free of preservative and 

additives there are other food sources 

used in our kitchen, so there may be 

traces of products such as milk, eggs, 
gluten and nuts. Lezzet will not be liable 

for adverse reactions to food consumed 

or other items an individual may come 

into contact with while eating any of our 

product. 

Food Allergy Disclaimer 

Lezzet makes every attempt to identify 

ingredients that may cause an allergic 

reaction for those with food allergies. 

However, there is always risk of 
contamination as in our kitchen we use 

products such as milk, eggs, gluten etc, 
although we have strict cross 

contamination policies and we’re 

“peanut-free” facility we cannot 

guarantee a total absence of these 

products in any of our restaurant. 

 

 

 
 

 

 

 

SIDES  
FRENCH FRIES £2.95  (GF/VG) 

FRESH CUT CHIPS £3.95   (GF/VG) 

CHILLI SAUCE £1.95  (GF/VG) 

GARLIC SAUCE £1.95  (GF/VG) 

YOGURT £3.95  (D/V) 

SAUTEED MUSHROOMS £ 3.95 (D/GF/V) 

SAUTEED VEGETABLES £3.95 (D/GF/V) 

SAUTEED POTATOES £ 3.95  (GF/V) 

HOMEMADE TURKISH BREAD £2.75  (D/V/S) 

TURKISH RICE £2.75  (D/V) 

 

 
DESSERTS  
MILK PUDDING | £3.95  (D/V) 
RICE PUDDING | £4.50   (D/V/N) 
BAKLAVA | £4.95  (N/D/V) 
CARROT SHAPED BAKLAVA | £6.50  (V/D/N) 
served with pistachio gelato  
KATMER | £9.00  (N/V/D) 
Turkish pancakes filled with pistachio and clothed 

cream  
KUNEFE | £7.00  (V/D) 
Layers of shredded dough, cheese and Turkish 

syrup  
CHOCOLATE SOUFFLE | £ 6.00  (D/V) 
Served with vanilla bean gelato  
SELECTION OF CAKES | £4.95  (D/V/N) 
Ask a member of staff for options available  
GELATO | £5.95  (D/V/N) 
Ask a member of staff for options available  
 


