......... Wine List .........
House white & red wine

If you have used
the Car Park
Please inform us.

175ml 250ml Bottle

5.50

6.75

16.50

Angora White

u Turkey - A well balanced wine
showing tropical fruit flavours and a clean crisp finish.

5.50

7.25

18.95

Cankaya

u Turkey - A delicate wine showing fresh
acidity, well balanced fruit flavours and a clean crisp finish.

5.75

7.50

19.95

Sauvignon blanc

5.95

7.75

20.95

Pinot Grigio

5.95

7.75

21.95

u

......... White Wine .........

u Chile - Fresh and herbaceous style
with delicious aromas of melon, apple and grapefruit.
Fresh, fruity and zippy finish.
u Italy - A dry white wine with mineral
character and a round and spicy flavour.

A taste of the Mediterranean

......... Red Wine .........

Angora Red

u Turkey - Rounded and well balanced
with long lasting red fruit flavours and soft tannings.

5.50

7.25

18.50

Cabernet Sauvignon

u Chile - Well flavoured with a touch
of green bell pepper and aromas of ripe small black fruits.

5.75

7.50

19.95

Yakut

u Turkey - Ruby red in appearance with cherry and
strawberry aromas on the nose and balanced fruit flavours to finish.

5.75

7.50

19.95

Merlot Domaine Des Pourthie

5.95

7.95

21.95

u France - Coral pink
5.95
in colour, fruit wine with hints of black pepper and balanced sweetness.

7.50

20.95

Pinot Grigio Blush Ciele

7.50

20.95

u France - Rich buttery
flavour, balanced by crispy acidity and Merlot fleshy, berried
fruit with lots of blackcurrent fruit.

......... Rosé Wine .........

Anjou Rose Domaine Des Cedres

u Italy - This appealing pale blush
colour is obtained from the skins of the Pinot Grigio grapes
which are pink in colour, fresh and fruity.

5.95

......... Beers & Cider .........
Efes u 							
Peroni u 						
Efes draft u						
Cider u						

330 ml
330 ml
500 ml
330 ml

3.95
4.25
5.25
3.95

......... Soft Drinks .........
Soft Drinks
Appletiser

u

Coca Cola

u

Diet Cola

u

Fanta

Fruit Juices u Apple juice u Mango juice
Sour Cherry juice u Cranberry juice
Ayran

u

u

u

Lemonade

Pineapple juice

u

(Bottle - 330ml)

2.50

(Bottle - 330ml)

2.50

u

2.50

Turkish refreshing yoghurt drink

Mineral water

u

(Small) 2.50 (Large) 4.25

Still or sparkling

......... Tea & Coffee .........
Fresh mint tea
English tea u
Herbal tea u

u

2.25
2.25
2.25

Camomile, Green, Berry

Apple tea u
Turkish tea u

2.25
1.50

Filter Coffee u
Cappuccino u
Latte u
Espresso u
Turkish Coffee u
Liqueur Coffee u
Irish, Tia-Maria, French etc

2.25
2.75
2.75
2.25
1.95
5.95

Lunch Special Menu
The winner of
British Kebab
Awards 2016
The winner
of
Highly
Recommended
British Kebab
Awards 2016
Highly Recommended

Votted the
thee best
best
Voted
Turkish restaurant
Votted the
thee best
best
Voted
in South
East
Turkish
restaurant
inLondon
South East
London

www.turkuazrestaurant.com
www.turkuaz-restaurant.co.uk

Lunch Special Menu
1 Course £11.95 or 2 Course £12.95

......... Mains .........
Please choose one
Served with a choice of rice, chips, potato wedges or bulgur (bulgur - cracked wheat pilaf) and salad

Doner Kebab
Spitroasted lamb thinly sliced

......... Cold Starters .........
Please choose one

Adana Kebab
Spicy minced lamb with onions,peppers and seasonings on a skewer
and cooked over charcoals

Humus
A puree of chick peas blended with olive oil,
tahini and garlic (may contain nuts)

Chicken Shish
Marinated cubed chicken on skewers and cooked over charcoals

Cacık
Thick creamy yoghurtwith cucumber, mintand a hintof garlic

Chicken Wings
Marinated chicken wings cooked over charcoals (6 pieces)

Tarator
Blanched spinach leaves with thick creamy yoghurt and hint of garlic

Kisir

Lamb Güveç
A traditional Turkish dish with lamb cubes, peppers, aubergine, mushrooms,
tomatoes and blend of spices cooked together in a clay pot

Finely chopped tomatoes, onions, green peppers and parsley tossed with

Chicken Güveç

cracked bulgur wheat and dressed with olive oil and lemon juice

A traditional Turkish dish with chicken cubes, peppers, aubergine, mushrooms,

......... Hot Starters .........

tomatoes and blend of spices cooked together in a clay pot

Please choose one

Vegetable Moussaka

Soup of the day
Borek
Filo pastry with cheese, parsley and herbs (3 pieces)

Layers of aubergine, seasonal vegetables and potatoes topped with
bechamel sauce and baked in the oven

......... Turkish Style Pizza .........
Peynirli Pide (Cheese Pide)
Cheddar cheese and tomatoes

Kıymalı Pide
Minced lamb with onions, peppers, tomatoes and parsley

Chicken Pide
Cubed chicken with seasonings, onions, peppers and tomatoes

.........

Burgers

.........

All served with chips

Turkuaz Cheese Burger
Beef and lamb patty, mature chedder, tomato chutney and lettuce,
tomato, red onion, pickle in brioche bun.

Grilled Chicken Burger
Grilled chicken, mayonnaise, lettuce, tomato, red onion, pickle in brioche bun.

Hellim and Falafel Burger
Lettuce, tomato, red onion, tomato chutney, mayonnaise, pickle in brioche bun.

Monday to Friday 12 noon till 4pm

