
STARTERS
All starters served with balsamic glazed mixed leaf salad.

COLD STARTERS

APPETISERS

HUMMUS (VG)	 £7.50
Chickpeas, Tahini, Garlic, Lemon Juice, Olive oil.

TZATZIKI (V.GF)	 £6.95
Cucumber, Mint, Garlic, Strained Yogurt,
Cucumber, Pearls.

BABA GANOUSH	 £7.95
Strained Yogurt, Smoked aubergine,
Tahini, Cumin.

PRAWN COCKTAIL	 £8.95
Fresh prawns served with a classic cocktail sauce
and crisp greens for a light and flavourful starter.

EZME (Spicy Salsa)	 £7.50
Spicy mashed salsa made with finely chopped tomatoes,
peppers, onions and persley.

MARINATED OLIVES  £ 3.95
HUMMUS  £5.50
With grilled bread

GARLIC BREAD  £4.95
GARLIC BREAD 
WITH MOZZARELLA  £ 5.50

HALLOUMI FRIES  £ 5.25
With chilli honey

LENTIL TURKISH SOUP (VG)	 £6.50
A hearty and flavorful Turkish classic made
with red lentils, vegetables, and spices.
GRILLED HALLOUMI (VG)	 £8.50
Grilled Halloumi Cheese Brushed.
SPICY TURKISH SAUSAGE	 £8.50
Spicy Turkish Sausage. With cheese sauce on it.
Add cheese sauce +0.50
CRISPY FETA ROLLS	 £8.50
Feta Cheese and Spinach rolled in filo
Pastry served with Sweet Chill Sauce.
SPICY CHICKEN WINGS	 £8.95
Spicy chilli coated grilled chicken wings.
(Upgrade with hot BBQ sauce +0.95p)

GARLIC MUSHROOMS (VG)	 £8.50
Sauteed Fiel, Wild Mushrooms, Garlic,
Parsley Cream.
CRISPY GOAT'S CHEESE (V)	 £8.50
Grilled goat Cheese on the bed of
Crispy Bread with Aged Balsamic.
CALAMARI	 £8.95
Crispy Fried Calamari served with
Homemade Tartare Sauce.
BEEF CARPACCIO (D)	 £12.95
Raw Meat of fillet, Rocket, Crispy Parmesan,
Olive oil, Dijon Mustard, 12 years eged balsamic.
Share or not Serves 2

GARLIC KING BUTTER PRAWNS	 £9.95
Pan Fried King Prawns cooked to
perfection in Garlic Sauce.
CHICKEN MINI FILLETS	 £8.50
Grilled Chicken Fillets in fused with
Diana Sauce.
HUMMUS WITH LAMB	 £8.50
Warm hummus, Chilli Butter, Cumin,
Black Pepper served with Bread.

FALAFEL (V)	 £8.00
Chickpeas, Fresh herbs, Mint, Cumin,
Fregrant Fritters Broad Beans Chai with Seeds,
Linseed, Turmeric, Quinaa, Chicpeas and
Herbs served with Hummus and salad.
CHEESY MEATBALL (GF)	 £8.95
Grilled Beef and Lamb Meatballs served with 
homemade Demiglace Sauce.

HOT STARTERS

GRILLED HALLOUMI
FETA ROLLS
CHICKEN MINI FILLETS
CHEESY MEATBALLS

£18.50SHARRING PLATTER

TURKISH SALAD (Farm Salad)	 £9.95
Organik Tomato, Cucumber, Red onion,
Fresh Mint, Parsley, Bell Pepper,
Pomegranate Syrup Dressing.

TUGRA CHICKEN
CAESAR SALAD (Auriable as Vegetarian)	 £13.50
Sliced grilled chicken fillet tosted in our
special caeser dressign with chopped
crispy romanie lettuce tomatoes and pecorino cheese.

SALADS

If you have any allergies please ask your server for more details.





GRILLED STEAKS

NEW YORK STEAK
250g £21.95︱ 350g £25.95
The New york strip steak is
a tender flavorful cut of beef that 
comes from the short loin.
120 days Matured.

DALLAS STEAK
400g - 450g £34.95
An Argantinian Rib Eye with 
the bone in is cut from the sixth 
through the 12th ribs. The internal 
marrow adds a robust flavor to the 
steak.
How would you prefer your Dallas 
Steak ? Pure or Special Mustard 
marinated ? Please tell the staff.
35 days dry aged.

All served with a choice of Koffman’s new potatoes in pan fried roasted baby potatoes.
Upgrade to skin - on fries £1.5  ︱ Upgrade to Cheesy-Friese or Spicy-friese 2.5

T-BONE STEAK
400g - 450g £34.95
T-Bone combines the succulent
tenderness of fillet with the richbold
flavour of sirloin.
35 days dry aged.

LOKUM FILLET
250g £31.50 ︱ 350g £34.95
From the Chateubriand, it offers
unmatched tenderness and
delicate flavour.
120 days Matured.

RIBEYE STEAK
220-250g £25.95︱350g £28.50
Small gain of fat (marbling)
give this cut full flavour and
& increased moisture.
120 days Matured.

ISTANBUL STEAK (D)     £25.95
350g Sliced of Sirloin (Cooking with
Hot Butter in a pan with Oregano, 
Rosmary). 120 days Matured.

BUTCHER'S CUTS
All Our Dry Aged Steaks 1 KG Presented By Chef Over Your table and Cut The Steak special 

for you Cooking with the Hot butter in a hot pan .  All served with Side Agean salad.

AUSTRALIAN WAGYU RIBEYE	
250g  £65︱350g  £75  

Australian grade 6/7 A tender and flavourful marbled 
beef, a cross between the famous marbled Japanese 
Hirashige Tayasu breed and the Westholme Australian 
Mitchell wagyu with signature macbling, and deep, 
complez flavour.

JAPANESE WAGYU	 £90 
200g 
Delicately marbled with intricate, evenly distributed 
snowflake patterns of fat, providing a melt-in-your 
mouth texture and
unparalleled depth of flavour.

TUGRA SPECIAL          Serves 2 £62.95︱Serves 3 £92.95 ︱ Serves 4 £122.95

Speacial Sliced Beef Fillet cooking with Rosmary Melted Butter and buttered Crispy Bread.

WAGYU TOMAHAWK (D)	 £110
Serves 2 750g
Australian grade 6/7 Tomahawk wagyu steak offers 
delicious well marbled meat, ensuring incredible 
tenderness and superb flavour.

If you have any allergies please ask your server for more details.

OTTOMAN STEAK (D)	 £76
(Tomahawk) Serves 2 or 1

Tender and has the largest amount of 
marbling making in it most flavour cut. 35 days dry aged.

PORTERHOUSE	 £76
1kg

The classic Porterhouse steak is where the sirloin meets 
the fillet. It’s the best of both worlds, A a combination of 
tender fillet and rich flavourful sirloin.
Served table side. 35 days dry aged.

35 days dry aged.

35 days dry aged.

35 days dry aged.

35 days dry aged.

RIBEYE ON THE BONE (D)	       £76
Serves 2

Tender with wonderful rich flavour, great marbling.
35 days dry aged.

SULTAN PLATTER
750g £65 ︱1kg £75

Sliced of fillet, Sirloin, Ribeye, Lamb Chops.
Steaks to share or not serves 2 35 days dry aged.





MAINS

GRILLED WILD SALMON
FILLET STEAK	 £20.95
Grilled Salmon fillet Served with vegetable
and pan fried roasted baby potatoes.

FILLET OF SEA BASS	 £19.95
Grilled fillet of sea bass served with vegetable
and pan fried roasted baby potatoes.

MEAT DISHESFLAT-IRON FAJITA SIZZLERS

Brought to your table with sizzling peppers, onions 
and spicy cajun sauce with soft flow Tortillas & 
avacado salsa & sour cream sauce.

	 Grilled Chicken Breast (D.G)	 £18.95 
	 Grilled Beef Steak (D.G)	 £19.95
	 Fajita Fiesta (D.C.G)	 £19.95
	 (Chicken, Beef)

BEEF RIBS (C.E)	 £23.95
12 Hours Slow Cooked, herb marinated with
BBQ sauce 8 hours Roosted, Juicy and
Tender Shart Ribs.

BEEF SHANK (USO BUCO) (C.E)	 £23.95
4 hourse Slow Cooked, mix herb marinated,
carrot, celery with Baby Potatoes.

LAMB SHANK (C.E)	 £23.95
Our 6 hour Slow Cooked lamb shank,
demi glace sauce with mash potato.

CHAR-GRILLED
CHICKEN FILLET (D)	 £17.95
Grilled chicken breast served with baby potato. 
(Make it with cheese or mushroom sauce +0.95p).

CHICKEN A LA CRÈME	 £17.95
Chicken Tenders in a rich creamy mushroom 
with skinny friese.

TUGRA WAGYU BURGER	 £15.50
Pickles, tomato, onion, lettuce and
cheese sauce with skinny fries. (Make it double +£3)

GRILLED CHICKEN BURGER	 £14.95
Pickles, tomato, onion, lettuce and
cheese sauce with skinny fries. 

GARDEN BURGER	 £14.50
Vegetarian burger patty, truffle mayo,
gem lettuce, tomato, red onion, pickles &
cheddar on a vegetarian briochebun with
sweet potato fries.

HALLOUMI BURGER	 £14.50
Grilled halloumi glazed with pesto,
roasted peppers, caramelised red onion,
gem lettuce, tomato and house burger sauce.

All served Skinny FriesBURGERS

GRILLED HALLOUMI KEBAB (D.V)	 £16.95
Grilled Halloumi Cheese Skewerd with Tomatoes 
and Courgette Served with Baby Potatoes and yogurt.

GRILLED VEGETARIAN KEBAB	 £17.95
Eggplant, Zucchini, Peppers, Mushrooms
on skewers with yogurt and Tomato Sauce.

VEGETARIAN DISHES

SEA FOOD DISHES

CHEFS SPECIALS

Make burgers spicy + 0,95p

Upgrade to skin - on fries £1.5  ︱ Upgrade to Cheesy-Friese or Spicy-friese 2.5

If you have any allergies please ask your server for more details.





If you have any allergies please ask your server for more details.

House Salad (D)	 £3.95
Onion Rings	 £4.50
Mashed Potato	 £4.50
Skinny Fries	 £3.95
Spicy Fries	 £4.50
Truffle Parmesan Chips	 £4.50
Cheesy Fries	 £4.95
Sweet Potato	 £4.95
Pan Fried Mushrooms	 £4.95
Creamy Potato (D)	 £3.95
Asparagus	 £4.95
Creamy Spanich	 £4.95
Garlic Bread	 £4.50
Cheesy Garlic Bread	 £4.95
Mozeralla Sticks	 £4.95
Seasonal Vegetables	 £4.50
Rice	 £4.50
Extra Bread	 £1.50

SIDES

Peppercorn Sauce (D)	 £3.50
Cheesy Sauce (D)	 £3.50
Blue Cheese Sauce	 £3.50
Diana Sauce (D)	 £3.50
Mushrooms Sauce	 £3.50
Demi Glace Sauce (D)	 £3.50
Spicy Cream Sauce (D)	 £3.50

SAUCES

Please always inform your server of your allergies before placing your order, as ingredients 
cannot be listed and we cannot guarantee that our dishes are completely free of allergens. Detailed 

allergen information is available upon request. Additional service charge will be added to your 
bill.

C - CRUSTACEANS

CE - CELERY

D - DAIRY

E - EGGS

G - GLUTEN

M - MUSTARD

N - NUTS

SF - SHELLFISH

V - VEGETARIAN

VE - VEGAN

For you, our wonderful guests, we only select beef that has been raised slowly and properly on pasture.
We carefully select local, Argentinian, Australian and Japanese meats for you and dry them for at least 30 days. 

Bon Appetit





TURKISH SPECIAL
CHEF'S SELECTED

CHARCOAL GRILLED - ADANA MINCE KEBAB...........................................................................................................£18.95
Renowned dish from southern Turkey made from chopped prime lamb with peppers, flaked chilli.
Served with rice and salad. (Add Spicy sauce +0.50)

CHARCOAL GRILLED - CHICKEN KEBAB (GF)..................................................................................................................£18.95
Marinated cuts of chicken skewered with onion and pepper grilled and served with yoghurt dip.
Served with rice and salad. (Add Spicy sauce +0.50)

CHARCOAL GRILLED - LAMB KEBAB (GF).............................................................................................................................£19.95
Marinated cuts of lamb skewered with onion and pepper grilled and served with yoghurt dip.
Served with rice and salad. (Add Spicy sauce +0.50)

CHARCOAL GRILLED - CHICKEN & LAMB KEBAB (GF)......................................................................................£19.95
Marinated cuts of chicken skewered and lamb skewered with onion and pepper grilled and served with yoghurt dip.
Served with rice and salad. (Add Spicy sauce +0.50)

CHARCOAL GRILLED - BEYTI KEBAB (GF)..............................................................................................................................£19.95
Charcoal - grilled lamb mince, wrapped with tortilla bread, with garlic yoghurt,
mozzarella cheese and Chef's Special tomato sauce. (Add Spicy sauce +0.50)

CHARCOAL GRILLED - ISKENDER KEBAB BEEF DONER...............................................................................£19.95
Traditional Turkish feast, grilled beef doner pieces, with crispy Turkish bread,
yoghurt and tomato sauce with hot butter on top. (Add Spicy sauce +0.50)

CHARCOAL GRILLED - SASLIK KEBAB 250gr......................................................................................................................£25.95
Cream & spice marinated tenderloin pieces with caramelized onion. Served with rice and salad. (Add Spicy sauce +0.50)

CHARCOAL GRILLED - SPICY CHICKEN WINGS.......................................................................................................£19.95
8 succulent and crispy chicken wings, perfectly grilled with a touch of spice.
Served with french fries, homemade BBQ sauce. Served with rice and salad. (Add Spicy sauce +0.50)

CHARCOAL GRILLED - MIX KEBAB (FOR 1).......................................................................................................................£27.95
Marinated cuts of lamb, chicken, adana kebab with onion and pepper grilled and served with yoghurt dip.
Served with rice and salad. (Add Spicy sauce +0.50)

CHARCOAL GRILLED - LAMB CHOPS ......................................................................................................................................£25.95
Grilled Lamb Chops, lightly marinated served with mash potato and demi glace sauce. (Add Spicy sauce +0.50)

Upgrade to skin - on fries £1.5  ︱ Upgrade to Cheesy-Friese or Spicy Friese £2.5

If you have any allergies please ask your server for more details.




