
PASTOURMA GF j		           £4.45
Hand-made spicy Cyprus style sausage mixed 
with beef and lamb char grilled
LOUKANIKA GF	              £3.95
Hand made cyprus style pork sausage with 
coriendar and red wine
BBQ CHICKEN WINGS�  GF	              £4.45
Served with home-made chilli sauce
SUCCUK AND HALLOUMI  �j GF	              £5.95
Grilled spicy Turkish sausages with halloumi 
served with tomato & cucumber
PRAWNS (KARIDES) � GF	              £4.95 
Prawns sauteed in garlic, white wine 
& spicy tomato sauce
OCTOPUS � GF	              £7.95 
Charcoal cooked in olive oil/lemon juice - oregano

MIXED BBQ GF	�                             £13.95
Mixed barbecue consisting of Lamb Shish  2 pieces, 
Lamb-cutlet 1 piece, Chicken Shish 2 pieces, 
1 Chicken Beyti. Served with rice & salad

BONELESS CHICKEN THIGH  GF               £10.95
Charcoal cooked, marinated in olive oil, lemon, 
oregano. Served with rice and salad
CHICKEN SHISH � GF   	                                 £9.95
Tenderized �lean chunks of chicken. 
Served with rice & salad
CHICKEN BEYTI    j GF                                      £9.95
Skewered blend of spicy �minced chicken, 
onion, parsley & garlic�. 
Served with rice & salad

BBQ CHICKEN WINGS GF                              £9.95
Marinated chicken wings �served with 
home-made chilli sauce. 
Served with rice & salad
CREAMY CHICKEN  GF                                    £10.95
Grilled chicken breast topped with 
creamy white wine, mushrooms and 
garlic sauce, served with rice and salad
CHICKEN COMBO  GF                                       £10.95
Chicken Beyti/Chicken Thigh/Chicken Shish. 
Served with rice and salad
İSKENDER 	                                 £11.50
Choice of EITHER Minced Lamb, Minced Chicken 
served on a bed of bread and yoghurt, with melted 
butter (optional) and tomato sauce, served with salad

GEM PLATTER FOR 2  £34.95
Adana 2 skewers
Lamb Cutlet 2 pcs

Chicken Shish 4 pcs

Lamb Shish 4 pcs
Chicken Thighs 2 pcs

Chiken Beyti 2 skewers

Served with rice & salad

GEM SIGNATURE DISH GF                             £11.45
(GREEK/TURKISH/KURDISH) 	
Chicken Beyti, Adana and Sheftalia, charcoal cooked, 

served with rice and salad.

KLEFTIKO (INCIK) GF  �                                  £12.95
Oven slow-cooked lamb shoulder served with 

 rice and salad

MEAT MOUSAKKA�                                         £10.95
Minced lamb, aubergine, potatoes, onion, 

peppers, topped with delicious cheese, 

béchamel sauce, baked and served with 

rice and salad

BEEF STIFADO GF                                               £11.50
Slow stewed beef cooked in red wine and shallots, 

served with rice & salad

COLD MEZE (STARTERS)

CHAROAL COOKED SPECIALITIES

HOUSE SPECIALITIES

LAMB SHISH� GF	                                 £15.95
Lean, tenderised� and marinated chunks of lamb. 
Served with rice & salad
LAMB CUTLETS GF	                               �  £14.95
Charcoal cooked. Served with rice & salad

ADANA (KOFTE) �� j GF	                            £10.95
Skewered, blend of minced lamb� with onion, 
parsley & paprika. Served with rice & salad
SHEFTALIA GF                                                    £10.95
Hand made charcoal grilled Cypriot style 
sausages made with mince pork and lamb,
 onions, parsley. Served with rice & salad

PORK SOUVLAKI  GF	                            £10.95
Cubes of pork skewered, seasoned and grilled 
over charcoal. Served with rice & salad
FREE RANGE BELLY PORK GF                    £10.95
Marinated in olive oil/lemon juice/oregano. Served 
with rice and salad, slowly cooked on the charcoal

GREEK FEAST FOR ONE GF                      £12.45
4 pieces of pork souvlaki, 1 loukanico, 1 sheftalia, 
1 chicken thigh.served with rice and salad

HOT MEZE (STARTERS)

İMAM BAYILDI VG V GF N 		        £10.95
Oven baked aubergine served with a delicious stuffing 
consisting of green peppers, tomatoes, onions, pine kernels, 
raisins and parsley, served with rice & salad

STUFFED PEPPERS  V GF 		        £10.95
Stuffed Turkish green peppers with rice, spinach, feta cheese, onions, 
mint, tomatoe, herbs and olive oil, served with yoghurt & salad 

DOLMADES VG V GF N 	          £11.45
Vine leaves stuffed with rice, onion, �pine nuts,
 cinnamon, �cooked with olive oil served with lemon

MOUSSAKA V 	           £10.95
Aubergines, courgettes, carrots, green peppers, potatoes & chickpeas, 
topped with delicious cheese sauce, baked and served with rice

CREAMY MUSHROOM LINGUINE V              £9.95
Mixed mushrooms in a creamy white wine sauce

FALAFEL  VG V GF 	          £10.95
Falafel, hummus, and grilled vegetables

FISH

VEGETARIAN DISHES 

OCTOPUS  GF		  £16.95
Char-grilled octopus with oregano, olive oil 
& lemon dressing, served with chips and salad
KALAMARI		  £11.95
Served with Tartare sauce, and served with chips and salad
PRAWN LINGUINE PASTA 		  £10.95
Made in a creamy white wine sauce

SIDES

HALLOUMI SALAD V GF   �              	 £7.95
Mixed salad with grilled halloumi cheese, lemon juice, 
olive oil and pomegranate sauce dressing
CHICKEN SALAD GF�        	 £8.95
Mixed salad with grilled chicken, lemon juice, 
olive oil and pomegranate sauce dressing
GREEK SALAD V GF             	            £6.95
Chunks of tomato, cucumber, onion, feta, campari, 
olives, and green peppers
ÇOBAN SALAD VG  V � GF	 £4.50
(Shepherd’s salad) Tomatoes, cucumber, green & red 
peppers finely chopped in olive oil and lemon juice
CHICKEN & HALLOUMI SALAD �GF	 £9.95
Mixed salad with grilled chicken, halloumi, 
olive oil and lemon juice

SALADS

BREAD �					    £1.50
THICK CUT CHIPS 	�		   £3.50
RICE �					    £2.95

1 COURSE  KIDS MENU £5.95
Choice of either Chicken Shish or Chicken Wings, 

served with chips or rice and salad.

MIXED GREEK OLIVES VG V GF	  £3.95 each
The finest hand picked marinated olives 

HUMUS VG V GF N	  
Chickpea purée with tahini, lemon juice, 
olive oil & garlic
TZANTZIKI  V GF

Chopped cucumber & mint in a plain� yoghurt 
dressing with a hint of garlic & dill

SMOKED AUBERGINE DIP (PATLICAN EZME)  V GF

Grilled aubergine mixed �with yoghurt, tahini, 
garlic & olive oil
PATLICAN SOSLU VG V GF    

Fried aubergine in a special garlic tomato sauce

DOLMADES VG V GF N    

Vine leaves stuffed with rice, onion, �pine nuts, 
cinnamon, �cooked with olive oil 
served with lemon

TOMATO & FETA SALAD  VG V GF                                 £4.45      
Variety of tomatoes, red onion & feta cheese

TARAMOSALATA  V

Cod roe with olive oil and lemon juice

GIANT BEANS (GIGANDES) VG V GF 

Slow roasted giant beans in tomato and dill

FALAFEL VG V GF	              £4.25
Deep fried chickpeas, broad beans, onion, garlic, 
coriander,parsley, spices & flour served with humus

GRILLED FLAT MUSHROOM V GF 	          £4.50
Charcoal cooked with Olive Oil/Lemon Juice/Garlic

GRILLED VEGETABLES  V GF	              £4.95
Mixed mediterranean pan fried vegetable
FETA BAKE  V GF	              £4.95
Oven baked feta cheese with Chilli, olive oil, oregano
BOREK  V 	              £4.35
Handmade fried pastry filled with fetta cheese, 
parsley, spinach & herbs
HALLOUMI  V GF	              £4.75
Chargrilled Cypriot cheese �served with 
tomato & cucumber
KÖFTE (LAMB OR CHICKEN) �  j GF	              £4.75
A light blend minced lamb or chicken grilled over 
charcoal served with home-made chilli sauce


