Served until 24/12/21

shishkitchen

www.shishkitchen.co.uk

£35 per person

(3 Course & Glass Of Complimentary Prosecco, Bellini Or Draught Beer)

Starters

HUMMUS (V)(N)

Mashed chickpeas blended with tahini,
lemon juice and garlic, finished with a
touch of olive oil

SPINACH & CHEESE PASTRY (V)

TARAMA SALAD

Salted & cured cod roe mousse, finished with a lemon
juice & dressing

Fried rolled pastry, filled with crushed feta cheese,
mozzarella cheese, baby spinach and parsley

SPICY BEEF SAUSAGE

Served with our house pesto dressing

CACIK (TZATZIKI) (V)

Creamy strained yoghurt, chopped cucumbers, garlic,
mint and dill finished with a touch of olive oil

FALAFEL (V) (N)

GRILLED HALLOUMI (V)
Served with our house pesto dressing

Deep-fried balls of blended chickpeas,
broad beans and vegetable fritters,
served on a bed of hummus

CREAMY GARLIC MUSHROOMS (V)

Mushrooms sautéed with butter and garlic, then tossed
in a hot creamy cheddar cheese pool of sauce

CRISPY FRIED CALAMARI

Marinated in beer batter & lightly dusted with flour,
served with our house tartar sauce

Main Course

(All skewers served with either rice, bulgur or fries and salad)

ADANA KOFTE

SHISH COMBINATION

A spicy minced meat, fused with red
peppers, onions,
parsley, mixed herbs and spices

Your Choice of Two:
Chicken Skewer, Lamb Skewer, Adana Kofte

LAMB SKEWER

Char-grilled salmon chunks skewered
with peppers & mushrooms

Incredibly juicy and tender lamb chunks

CHICKEN SKEWER

Marinated chunky pieces of chicken, full of
flavour

BEYTI MINCED CHICKEN OR LAMB
Seasoned with garlic, parsley and
grilled over charcoal

LAMB RIBS

Delicious and tender riblets, seasoned
with mixed herbs & spices

SALMON SKEWER

VEGGIE SKEWER (V)

Grilled eggplants, courgettes, onions
and peppers and mushrooms topped
with our house tomato sauce
drizzled with melted butter

KLEFTIKO (LAMB SHANK)

Fused with mixed peppers, carrots & onions,
placed on a bed of mashed potato with a
splash of our house tomato sauce, served
with salad

FILLET SEA-BASS
(GRILLED OPTION AVAILABLE)
Sautéed with baby vegetables increamy
garlic sauce & herbs

FALAFEL (V)(N)

Deep-fried balls of blended chickpeas, broad
beans and vegetable fritters, served on a bed
of hummus, served with rice and salad

CHICKEN A LA CRÈME

Soft bites of chicken sautéed with
creamy cognac & white wine sauce,
melded with Portobello mushrooms,
shallots, garlic, mixed herbs and parmesan
cheese, served with a mixture of sautéed
vegetablesand baby potatoes

Dessert

BAKLAVA (HAVUC DILIMI) (N)

Traditional sweet pastry made of layers filo pastry filled with crushed nuts and garnished
with lemon scented syrup and ground pistachio, served with ice cream

TIRAMISU

Chocolate sponge soaked in classic coffee and layered with mascarpone cream filling

RASPBERRY/LEMON CHEESECAKE

Deeply and creamy luxurious raspberry / lemon cheesecake, served with ice cream

V VEGETARIAN N NUTS
Food allergies and intolerance: Before ordering your food and drinks, please speak to a member of staff if you have allergies or want
to know more about the ingredients. Children should be supervised when eating. We cannot guarantee that all of our dishes are
100% free from nuts or their derivatives. Some items may contain gluten. All menu items are subject to availability.

