BOS

restaurant & bar

LUNCH MENU £13

TWO COURSE OF YOUR CHOICE FROM
MONDAY TO THURSDAY 12 PM - 3.30 PM

Except bank holidays and special days

A SELECTION OF STARTERS, MAINS AND DESSERTS

COLD & HOT APPETISERS

HUMUS (V)
A blend of chickpeas, hint of garlic, lemon juice and
extra virgin olive oil

CACIK (V)

Traditional homemade strained yogurt dip, with
grated baby cucumber, garlic and extra virgin olive oil

TARAMA

Fresh cod roe dip beaten with olive oil and lemon

PATLICAN EZME (V)
Aubergine, yogurt, garlic beaten with extra
virgin olive oil

SPINACH TARATOR (V)

Fresh spinach with strained yogurt, hint of garlic and
extra virgin olive oil

CHICKEN SHISH
Marinated cubes of chicken breast grilled on a
skewer, served with salad

CHICKEN BEYTI
Slightly spicy minced chicken breast
with garlic and herbs grilled on a skewer served
with salad

CHICKEN WINGS
Marinated grilled chicken wings served
with salad

CHICKEN LEG FILLET
Marinated grilled chicken leg fillets served
with salad

CHICKEN A LA CREAM

Chicken breast, mushrooms and mixed peppers
cooked in a white wine creamy sauce,
served with rice

CAKE OF THE DAY

MIXED OLIVES (V)

A bow! of mixed marinated jumbo olives

YOGURT (V)

A bowl of plain Turkish homemade yogurt

PATLICAN SOSLU (V)

Aubergine, mixed peppers, onion & garlic, cooked in
special tomato sauce

GRILLED HALLOUMI CHEESE (V)

Grilled Turkish cheese served with garnish

SUCUK

Grilled spicy garlic beef sausage served with garnish

MAIN COURSE

ADANA KOFTE

Slightly spicy marinated lamb mince with herbs grilled
on a skewer served with salad

MEAT MOUSSAKA

Layers of minced lamb, aubergine, carrots, potatoes,
courgettes, topped with a béchamel sauce and melted
cheese, served with salad

PENNE WITH SPECIAL
TOMATO SAUCE (Available spicy)

Mixed peppers, shallots, mushrooms, basil in a special
tomato sauce topped with parmesan sauce

PENNE WITH CREAMY SAUCE

Mixed peppers, shallots, mushrooms, garlic in a creamy
sauce topped with parmesan cheese

CHICKEN PENNE CON POLLO
Chicken breast, mushrooms, garlic, basil, pesto with
cream and parmesan cheese

DESSERT
CHEESE CAKE

WHITEBAIT
Deep fried whitebait coated in flour served with
homemade tartar sauce

BABY CHICKEN SAUSAGES
Baby chicken and turkey sausages pan fried served
with garnish

HOMEMADE FALAFEL (V)
Crushed chickpeas, broad beans, mixed vegetables and
herbs shaped into small balls, lightly fried, served with
hummus and garnish

SIGARA BOREK (V)
Pastry filled with feta cheese and spinach, lightly fried
served with sweet chilli sauce and garnish

LAMB LIVER

Pan fried lamb liver and onions served with garnish

VEGETARIAN MOUSSAKA
Layers of aubergine, potatoes, carrots, courgettes,
peas, chick peas, mixed peppers topped
with béchamel sauce and melted cheese, served
with salad

HOMEMADE FALAFEL
Crushed chick peas, broad beans, mixed
vegetables and herbs shaped into small balls,
lightly fried, served with hummus

SALMON
Grilled salmon over charcoal seasoned and
marinated served with mash potato

CALAMARI
Fried squids served with homemade tartar sauce
and salad

ICE CREAM

RESTAURANT POLICY: If you have any allergies or intolerance to any food, please speak to a member of staff. And we may assist you an optional menu according to your
preferences. Discretionary service charge of 10% will be added for 6 people and over.
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