
Winter Set Menu

Starters

Created for larger tables and festive celebrations, 
with a choice of Alaz favourites.

Tereyağlı Karides
Prawns in a hot, 
buttery garlic sauce 
with a chilli kick. GF

Biber Dolması
Peppers stuffed with 
whipped feta and ricotta, 
topped with dried fig, 
toasted sesame and 
nigella seeds. GF

Susamlı Kanat 
Oven-baked chicken 
wings in a tahini, chilli 
and lemon sauce, 
topped with toasted 
sesame seeds.

Ispanak Börek  
Light pastry parcels 
filled with spinach, 
feta and mozzarella, 
drizzled in sweet chilli 
and honey.

Mains

Saç Kavurma
A spicy chicken or lamb 
dish with peppers, garlic, 
tomatoes, mushrooms and 
herbs. Served with pilav 
rice.

Imam Bayıldı
A whole aubergine pan-fried, roasted, 
seasoned and stuffed with tomato, 
onion, garlic and tiny currants. Served 
with white pilav rice. VE GF

Kasap Köfte 
A special blend of beef and lamb with aromatic 
herbs and spices, shaped by hand into little 
köftes and chargrilled. Served with bulgur rice, 
charred red pepper and tomato, warm pide 
bread and our homemade Alaz sauce.

Midye Rüya    
Steamed mussels in a 
creamy garlic and white 
wine sauce, served with 
fries.

Desserts

Chocolate Tart 
Served with artisan ice cream. 
GF with VE options available.

Ice Cream Trio 
Three scoops of our local,           
award-winning ice cream. 
Please see our ice cream board 
for today’s flavours.

Baklava 
Layers of filo pastry filled with 
chopped nuts and covered in 
syrup. Served with ice cream.

Tavuk Şiş 
Juicy marinated chicken, chargrilled on 
skewers. Served with bulgur rice, charred 
red pepper and tomato, warm pide bread 
and our homemade Alaz sauce.

Cold Meze Trio - A selection of three Alaz favourites  (VE options available):
Yoğurtlu Patlıcan – Smoky aubergine, garlic, olive oil and yoghurt.      
Pasha – Feta, tomato, puréed pepper, garlic and dill.                               
Antep Ezme – A spicy mix of tomatoes, pepper, onion, garlic and parsley.


