LUNCH SPECIAL

MONDAY THURSDAY 12.00PM - 3.00PM
TWO COURSE MEAL £16.00

(1 Starter 1 main)

STARTER

MIXED OLIVES ()

Black & green olives with virgin olive oil
and mixed herbs

TARAMA Fresh spinach with cream turkish yoghurt, garlic, olive oll

Fish roe paste with red wine vinegar,
lemon juice & olive oil

CACIK (V) broad beans, chickpeas, vegetable & herb fritters.

Diced cucumber mixed in
garlic yoghurt with olive oil

HUMUS (V)

Mashed chickpeas, blended with tahini,
olive oil, lemon juice & garlic

SHAKSHUKA ()

Fried aubergine mixed peppers
and tomatoes

WHITE BAIT

Deep fried breaded white bait with tartar sauce

MAIN

PEMBE SULTAN ﬂ )

Beetroot yogurt touch of garlic

SPANISH TARATOR (V)

FALAFEL (V)

Deep fried patty balls made from

HALLOUMI (V)
Char-grilled Cypriot cheese

SUCUK
Char-grilled Turkish
spicy garlic beef sausage

ANATOLIAN BOREK

Pastry filled with minced lam
and vegetable mix.

IMAM BAYILDI (V)

Aubergine, onions, mixed peppers,
tomatoes & garlic

ADANA KOFTE

Minced lamb mixed with herbs grilled over charcoal

MEAT MUSAKKA

Minced meat with aubergine, potatoes,
mixed peppers, carrots, mushrooms topped
with cheddar cheese and
bechamel sauce. Served with rice.

LAMB SARMA BEYTI
Marinated mince lamb seasoned with garlic &
grilled over charcoal, wrapped in thin bread,

topped with tomato sauce and butter.

Served with yoghurt and rice

CHICKEN SARMA BEYTI

Marinated mince chicken seasoned with garlic &
grilled over charcoal, wrapped in thin bread,
bread, topped with tomato sauce and butter.

Served with yoghurt and rice

CHICKEN WINGS

Marinated & chargrilled chicken wings

CHICKEN KOFTE

Minced chicken mixed with herbs & grilled over charcoal

ANATOLIAN CHICKEN

Chicken pieces, mushrooms in a creamy
cheese sauce and mashed potato

VEGETARIAN MOUSAKA (V)

Sliced aubergine, potatoes, green and red peppers, carrot
mushrooms topped with cheddar cheese & delicous
bechamel sauce, Served with rice

KARNIYARIK (Stuffed Aubergine)

Aubergine stuffed with minced lamb, peppers, onions,
parsley baked in tomato sauce. Served with rice.

PAN FRIED SEA BASS FISH

Panfried sea bass filled served with chips

4

FOOD ALLERGIES AND INTOLERANCES N

If you have allergies or want to know about the ingredients, please speak to a member of our staff before ordering your food and drinks.

ALLERGENS
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rustaceans Fish Milk Mustard Peanuts Soya

V Vegetarian
N Contains Nuts
~= Hot

esame seeds |Sulphur dioxide|

J/

01873 855 552
42 Cross Street, Abergavenny NP7 5ER

Online & Telephone Orders Welcome
A discretionary 10% service charge will be added to your bill.
Subject to status all major credit cards are accepted. All prices are inclusive of VAT.

‘Welcome to Anatolian the traditional Turkish restaurant
where you experience the mouth watering dishes from
all over ‘Turkey. The grills, the mezze and many more.
‘We hope you will enjoy your experience..

f ©
www.anatolianmezebar.co.uk
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[: U LD M EZE (Cold Starters)

MIXED OLIVES (V)

Black & green olives with virgin olive oil and mixed herbs

TARAMA

Fish roe paste with red wine vinegar, lemon juice & olive oil

CACIK (V)

Diced cucumber mixed in garlic yoghurt with olive oil

HUMUS (V)

Mashed chickpeas, blended with tahini, olive oil, lemon juice & garlic

SHAKSHUKA (V)

Fried aubergine mixed peppers and tomatoes

BABA GANOUSH (V)

Roasted aubergine mixed with grilled peppers,
yoghurt, tahini, olive oil & lemon

YAPRAK SARMA (STUFFED VINE LEAVES) (V)

Vine leaves stuffed with rice, currents& herbs. Served with yoghurt

KISIR (V)
Crushed bulgur wheat, diced tomatoes, cucumber,
parsley, onions & pomegranate sauce

FETA CHEESE (V)

Feta cheese with fresh tomatoes & olive oil

PRAWN COCKTAIL

Baby prawns over mixed leaves topped with
tomato, lemon juice, olive oil & cocktail sauce

IMAM BAYILDI (V)

Aubergine, onions, mixed peppers, tomatoes & garlic
PEMBE SULTAN (V)

Beetroot yogurt touch of garlic

SPANISH TARATOR (V)

Fresh spinach with cream turkish yoghurt, garlic, olive oil

"~ COLD MEZE PLATTER £21.00
Yaprak Sarma, Humus, Tarama, Baba Ganoush, Kisir,

_ Ezme Salad, Cacik, Shakshuka, Pembe Sultan, Spanish Tarator

H UT M EZE (Hot Starters)

SOUP OF THE DAY £6.90

HALLOUMI (V) £7.90
Char-grilled Cypriot cheese

CALAMARI £8.00

Deep fried squid rings with tartar sauce

WHITE BAIT £7.90

Deep fried breaded white bait with tartar sauce.

SUCUK £7.90

Char-grilled Turkish spicy garlic beef sausage

PAN-FRIED PRAWNS £11.90

Pan-fried tiger prawns with butter, mixed peppers, garlic & lemon juice

SIGARA BOREK (V) £7.90

Deep fried filo pastry rolls with feta cheese. Served with sweet-chilli sauce

HALLOUMI & SUCUK £8.90

Char-grilled halloumi and Turkish beef sausage.

FALAFEL (V) £7.90

Deep fried patty balls made from broad beans, chickpeas,
vegetable & herb fritters. Served with humus

ANATOLIAN BOREK £7.90

Pastry filled with minced lam and vegetable mix.
Served with sweet chilli sauce

TEMPURA PRAWNS £9.90

Battered deep fried jumbo prawns. Served with tartar sauce

ARNAVUT CIGER £9.00

Pan fried lamb liver with butter and herbs.
Served with marinated red onions and parsley

GARLIC MUSHROOMS (V) £8.90

Pan fried whole mushrooms blended with fresh garlic,
double cream and herbs. Served with melted cheese.

PAN-FRIED OCTOPUS £9.90

Pan-Iried marinaled octobus with olive and oregano. Served with tartar sauce

HUMUS KAVURMA £9.90

Humus topped with sautéed diced lamb pieces

A platter with 2 pieces of each: Humus, Sucuk, Tempura Prawns

{ HOT MEZE PLATTER £24.00
Halloumi, Calamari, Sigara Borek & 4 pieces of Falafel

CHARCOAL GRILL

(Served with rice and salad)
CHICKEN SHISH

Skewered chicken cubes marinated with pepper paste, oil & herbs

ADANA KOFTE

Minced lamb mixed with herbs grilled over charcoal

CHICKEN KOFTE

Minced chicken mixed with herbs & grilled over charcoal

CHICKEN WINGS

Marinated & chargrilled chicken wings

LAMB CHOPS

Tendered Lamb chops grill on the charcoal

LAMB RIBS
Tendered Lamb ribs grill on the charcoal

LAMB SHISH

Skewered cubes of lamb, marinated with pepper paste, oil & herbs

COMBINATION KEBABS

ADANA KOFTE & LAMB SHISH

Served with rice and salad

LAMB SHISH & CHICKEN SHISH

Served with rice and salad

ADANA KOFTE & CHICKEN SHISH

Served with rice and salad

MIX BEYTI (Chicken Kofte & lamb Kofte)
Served with rice and salad

GRILL & YOGURT

(Served with rice)
ALI NAZIK

Skewered, charcoal grilled lamb shish, chopped on
blended aubergine with garlic yoghurt & a drizzle of butter

ISKENDER KEBAB

Finely sliced lamb meat on a bed of thin Turkish breaded
topped with tomato sauce & yoghurt drizzled with butter

LAMB SARMA BEYTI

Marinated mince lamb seasoned with garlic & grilled over charcoal, wrapped in thin

bread, topped with tomato sauce and butter. Served with yoghurt and rice

CHICKEN SARMA BEYTI

Marinated mince chicken seasoned with garlic & grilled over charcoal,
wrapped in thin bread, topped with tomato sauce and butter.
Served with yoghurt and rice

LAMB SHISH WITH YOGHURT

Grilled tender skewered lamb topped with yoghurt & a drizzle of butter

CHICKEN SHISH WITH YOGHURT

Grilled tender skewered chicken topped with yoghurt & a drizzle of butter

ADANA KEBAB WITH YOGHURT

Finely chopped lamb meat, tomato sauce & yoghurt drizzled with butter

VEGETARIAN DISHES

VEGETARIAN MOUSAKA (V)

Sliced aubergine, potatoes, green and red peppers, carrot, mushrooms topped
with cheddar cheese & delicious bechamel sauce. Served with rice

VEGETARIAN KEBAB (V)

Skewered mixed vegetables cooked on charcoal grill. Served with rice
Aubergine, mushrooms, peppers, tomatoes & onions topped with tomato

AUBERGINE NEAPOLITAN (V)

Aubergine, mushrooms, peppers, tomatoes &
onions topped with tomato sauce. Served with rice

FALAFEL(V)

£21.00
£21.00
£21.00
£21.00
£25.00
£24.00
£23.00

£24.00
£24.00
£24.00

£24.00

£24.00

£24.00

£24.00

£24.00

£24.00
£23.00
£23.00

£18.00

£18.00

£17.00

£17.00

Deep fried patty balls made from broad beans, chickpeas, vegetable & herb fritters. Served with humus

CREAMY MUSHROOM HALLOUMI CHEESE WITH ASPARAGUS(V)

Served with rice

£18.00

HOUSE SPECIALS

KARNIYARIK (Stuffed Aubergine)

Aubergine stuffed with minced lamb, peppers, onions,
parsley baked in tomato sauce. Served with rice.

MEAT MUSAKKA

Minced meat with aubergine, potatoes, mixed peppers, carrots, mushrooms
topped with cheddar cheese and bechamel sauce. Served with rice.

LAMB CASSEROLE

Tender lamb pieces, mushrooms, peppers, tomatoes & onions cooked
in chef's special tomato sauce. Topped with cheese. Served with rice.

LAMB SHANK (INCIK / KLEFTIKO)

Tender lamb shank served with mash potato & tomato sauce

LAMB SAUTE

Sautéed lamb pieces, tomatoes, peppers and garlic. Served with rice.

CHICKEN CASSEROLE

Tender chicken pieces, mushrooms, peppers, tomatoes & onions cooked
in chef's special tomato sauce. topped with cheese. Served with rice.

CHICKEN ON CHEDDAR

Chicken pieces, mushrooms and mixed peppers
in a creamy cheese sauce. Served with rice and salad

HOUSE SPECIALS ANATOLIAN CHICKEN

Chicken pieces, mushrooms in a creamy cheese
sauce and mashed potato

CHICKEN A LA CREAM

Chicken pieces, mushrooms in a creamy cheese
sauce. Served with pasta and salad

HUNKAR BEGENDI

Smoked aubergine, cream and cheese. Topped with sauteed lamb pieces

SALADS

AVOCADO SALAD (V)

Green vegetables, tomatoes, cucumber, avocado, lemon sauce & olive oil

OCTOPUS SALAD

Pan-fried marinated octobus served with mixed leaves

HALLOUMI SALAD (V)

Green vegetables, tomatoes, cucumber, grilled halloumi,
lemon sauce & olive oil

ANATOLIAN SALAD (V)

Green salad leaves, tomatoes, cucumber, red onion, olives,
pickled gherkins, feta cheese, olive oil & pomegranate sauce.

EZME SALAD (V)

Crushed peppers,onions,parsley & fresh tomatoes
finished with pomegranate syrup & olive oil

SEAF00D

SEA BASS

Chargrilled sea bass fillet served with chips and salad

SALMON

Charcoal grilled salmon fillet. Served with mash potato, mix salad & lemon

MONK FISH

Charcoal grilled monk fish served with avocado salad & chips

TIGER PRAWNS

6 Charcoal grilled tiger prawns served with avocado salad & sautéed potatoes

ANATOLIAN OCTOPUS

Pan-fried marinated octobus with oregano and olive oil & rice

SEAFO0D CASSEROLE

Mix seafood cooked with vegetables & home-made tomato sauce. Served with rice

MIX FISH KEBAB

£19.00

£19.00

£19.00

£19.00
£19.00

£19.00

£19.00

£19.00

£19.00

£19.00

£13.00
£16.00

£13.00

£11.00

£8.00

£25.00
£25.00
£25.00
£27.00
£27.00
£25.00
£28.90

Skewered mix fish, sword fish, salmon, prawns, peppers&onions cooked on a charcoal grill, mash potato

PAN-FRIED SEA BASS FILLET

Pan-fried sea bass fillet served with chips and salad

SWORDFISH

Fresh swordfish marinated and grilled on charcoal served with chips & salad

£25.00
£25.00

CHIPS

MASHED POTATO
RICE

PLAIN YOGHURT
WARM BREAD
GRILLED ONIONS

KI D S M EN U Served with Chips OR Rice

CHICKEN SHISH
CHICKEN STRIPS
CHICKEN WINGS
CHICKEN NUGGETS
LAMB SHISH
ADANA KEBAB

" ANATOLIAN SET1 £80.00 |

Served with rice and salad
1Skewers of chicken shish 1Skewers of Adana shish

1Skewers of lamb shish ~ 1Skewers of chicken kofta

2 Pieces of Lamb Chops. 4 Pieces of: Lamb Ribs & Chicken wings

people

" ANATOLIAN SET?2  £95.00

Served with rice and salad 1Cold mix meze platter

2 Skewers of chicken shish 1Skewers of Adana shish

1Skewers of lamb shish 1Skewers of chicken kofta

8 Pieces of Lamb Ribs 8 Pieces of chicken wings .

MIXED KEBAB  £28.00

Served with rice and salad
Combination of Lamb Shish, Chicken Shish

and Adana Kofte

'MIXED CHICKEN PLATE £55.00

Served with rice and salad (For 2 People)
8 Pieces Chicken Wings, 2 Chicken Shish
& Chicken Kofta

2 IN FEAST £57.00

Served with rice and salad (Fnr 9 peuple)
2 Pieces of Lamb Chops, 8 Pieces of Lamb Ribs

8 Pieces of chicken wings




