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MARINATED GREEN OLIVES V	 4
HUMMUS V	 4.5
Mashed chickpeas blended with tahini, lemon juice & 
garlic, finished with a touch of olive oil

TARAMA	 4.5 
Smoked Cod Roe, Olive Oil & Lemon Juice

CACIK (TZATZIKI) V D	 4.5
Creamy yoghurt, chopped cucumbers, garlic, 
mint & dill finished with a touch of olive oil

SHAKSHUKA V	 5
A blend of fried aubergines mixed with 
peppers & tomato sauce

KISIR V	 5.5
A salad made with fine bulgur, tomato paste, 
parsley, spring onions, mixed lettuce, tossed in 
a tangy dressing of lemon juice, pomegranate 
molasses & olive oil

Chilled AppetiserS

Mixed chilled 

Appetisers 15
HUMMUS, CACIK, SHAKSHUKA,

TARAMA & KISIR

SKEWERS
All dishes are served with rice & salad

CHICKEN WINGS / 
SPICY BBQ WINGS D	 16.5
Our classic juicy wings or coated with
spicy BBQ sauce.

CHICKEN BEYTI	 17
Minced chicken seasoned with garlic, parsley
mixed herbs & spices

ADANA KOFTE	 17
Minced meat, fused with red peppers,
onions, parsley, mixed herbs & spices

CHICKEN SKEWER D	 17.9
Marinated chunky pieces of chicken

LAMB RIBS D	 19.9
Seasoned with mixed herbs & spices

SHISH COMBINATION D	 20.9
Your Choice of Two: Chicken Skewer, 
Lamb Skewer, Beef Döner, Adana Kofte, 
Classic or BBQ Chicken wings & Chicken Beyti

LAMB SKEWER D	 24.5
Juicy and tender lamb chunks

LAMB CHOPS D	 25
Seasoned with mixed herbs & spices

MIXED GRILL D	 23.5 
Traditional assortment of Lamb Skewer, 
Chicken Skewer & Adana Kofte

VEGGIE SKEWER V	 14.5
Grilled eggplants, courgettes, onions, peppers,
mushrooms topped with tomato sauce & 
drizzled with melted butter

SHISH SIGNATURE / 95
Serves 4 /  served with mixed cold meze starter,  

r ice,  couscous & salad

• BEEF DÖNER • ADANA KOFTE

• CHICKEN BEYTI • CHICKEN WINGS

• CHICKEN SKEWER • LAMB SKEWER

• LAMB RIBS

MIX FOR 2 / 45
Served with Mixed Cold Meze Starter, 

Rice,  Couscous & Salad

• BEEF DÖNER • ADANA KOFTE 
• CHICKEN WINGS • CHICKEN SKEWER

• LAMB SKEWER • CHICKEN BEYTI

CHEF’S SPECIAL

CHICKEN SCHNITZEL	 18.5
Chicken breast, breaded and fried to a golden crisp, 
served with salad, fries & mushroom sauce

BEEF DONER  	 19
Special steak doner kebab, served with rice & salad

ISKENDER D	 21
Special steak doner kebab, finely sliced on a bed
of bread, topped with tomato sauce and yoghurt,
drizzled with butter

SLOW COOKED BEEF RIBS D	 25
Served with mash potatoes

KLEFTIKO (LAMB SHANK)	 21.5
Fused with mixed peppers, carrots & onions, 
placed on a bed of mashed potato with a splash 
of tomato sauce, served with salad

ADANA KOFTE D 19   
CHICKEN D 19.5

A choice of Adana Kofte or Chicken Skewer
on a bed of croutons with garlic yoghurt, topped with

tomato sauce & drizzled with melted butter.  
Served with rice & salad

SARMA BEYTI D 20
A choice of Adana Kofte or Chicken Beyti, wrapped with

cheese in a lavash bread, sliced on a bed of garlic
yoghurt, topped with tomato sauce & drizzled with

melted butter. Served with rice & salad

SEAFOOD

FILLET SEA-BASS D	 20 
Char-grilled fillet served with creamy mash &
sautéed vegetables in creamy garlic sauce

GRILLED SALMON	 21
Char-grilled salmon, served with creamy mash & 
sautéed vegetables in creamy garlic sauce

GRILLED WHOLE SEA BASS	 22
Served with creamy mash & sautéed vegetables 
in creamy garlic sauce

MIXED SEAFOOD	 23
Combination of char-grilled salmon, monk fish & 
shell prawns skewered with mushrooms & 
mixed peppers, served with rice & salad

CHICKEN MELT D	 12.5
Chicken breast, breaded and fried to a golden crisp, topped 
with melted cheese & spicy mayo, served with fries

SHISH BURGER D	 15
Our signature beef burger with lettuce, tomatoes,  
gherkins, red onions & melted cheese, served with fries

DRY AGED RIB EYE (12oz)	 30
Served with fries and choice of sauce

Yoghurt Dishes

Steaks  BURGERS

SALADS

FETA CHEESE SALAD V	  6.5
Chunks of feta, cucumber, tomatoes, red onions, 
parsley and olives, drizzled with a touch of olive oil & 
pomegranate molasses

EZME V	 6.5
Finely chopped tomato, onion, red & green pepper, parsley, 
garlic seasoned with red chili flakes, drizzled with a touch of 
olive oil & pomegranate molasses

KIDS MEAL
All  served with fr ies

CHICKEN NUGGETS	  7.5 

CHICKEN WINGS D	 8.5

HOMEMADE BEEF BURGER	 9

CHICKEN TENDERS D	 9

RICE / COUSCOUS V	 4
FRIES V	 4
GRILLED SWEETCORN D	 4
Buttered & seasoned grilled whole sweetcorn

CREAMY MASH V D	 4.5

GRILLED ONIONS V	 4 
Topped with pomegranate sauce and turnip juice 

SAUTÉED MIX VEGETABLES V 	 5
Baby Corn, Tenderstem Broccoli & Baby Potato

SPICY WINGS D	 7.5
Grilled & coated in spicy BBQ sauce

A BIT ON THE SIDE

LAHMACUN	 5.5
A thin flat bread topped with minced lamb,
onions, peppers, tomatoes and parsley  

FALAFEL V N	 7
Deep-fried balls of blended chickpeas, broad beans 
and vegetable fritters, served on a bed of hummus

CREAMY GARLIC  
MUSHROOMS V D	 7
Mushrooms sautéed with butter and  
garlic, in a hot creamy cheddar sauce 

GRILLED HALLOUMI V D	 7.5
Served with sweet chili

SPINACH & CHEESE PASTRY V D	 7.5
Fried rolled pastry, filled with crushed feta cheese, 
mozzarella cheese, baby spinach and parsley

SPICY BEEF SAUSAGE	 7.5
Served with sweet chili

PAN FRIED LAMB LIVER	 8
Pan fried liver coated in flour, served with 
finely chopped red onions and parsley. 

HUMMUS WITH LAMB CUBES N	 8.5
Lamb cubes and pine nuts sautéed with mixed herbs, 
served on a bed of creamy hummus

BEEF SLIDERS D	 10
With melted cheese & spicy mayo

TEMPURA PRAWN	 9
Lightly battered fried prawns  
served with dynamite sauce

DYNAMITE SHRIMP D	 9
Lightly battered fried prawns topped  
with dynamite sauce

PAN FRIED PRAWNS	 9
Pan fried with herbs, garlic, white wine &  
tomato sauce 
CRISPY FRIED CALAMARI	 9
Fresh pieces of batter fried squid,  
served with tartar sauce

HOT AppetiserS

Mixed HOT 

Appetisers 16.5
Serves 2

CALAMARI,  FALAFEL, SPICY BEEF  
SAUSAGE, GRILLED HALLOUMI,

SPINACH & CHEESE PASTRY

CHOICE OF SAUCES
Peppercorn, Gravy or Creamy Mushroom Sauce

V Vegetarian | N Nuts  | D  Dairy  • 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. The majority of our dishes contain bones and the bread has contact with cooked meat. Children 

should be supervised when eating. We cannot guarantee that all our dishes are 100% free from nuts or their derivatives. Some items may contain gluten. All menu items are subject to AVAILABILITY.


