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Kids Meal 
Served with salad, rice or chips. Carton drink apple or orange juice

Vegetarian and Vegan Dishes

88 •  Çöp Şiş  D	 11.45

89 •  Tavuk Şiş  D	 11.45

90 •  Adana Kebab 	 11.45

91 •  Chicken Wings  D	 11.45

79 •  Izgara Sebze vegan 	 14.95
Grilled aubergine, courgette, green peppers & onion with tomatoes 
and pepper sauce served with rice

80 •  İmam Bayıldı vegan 	 15.95
Aubergine stuffed with onions, tomatoes and green peppers served with rice & salad

81 •  Musakka V G D	 17.45
Layers of aubergine with courgette, red & green peppers, potatoes, topped with
cheese and tomatoes & pepper sauce baked in the oven. Served with rice & salad

82 •  Sebzeli Güveç vegan 	 18.95
Chopped aubergines, potatoes, mushroom, tomatoes,
peppers, garlic with herbs cooked in clay dish served with rice

83 •  Homemade Falafel vegan G N S	 17.45
Homemade falafel served with rice, salad & humus

M A I N  M E N U

Restaurant
& Meze Bar

Food allergies and intolerance: 
Before ordering your food and drinks, please speak to a member of staff if you have allergies 
or want to know more about the ingredients. The majority of our dishes contain bones and 
the bread has contact with cooked meat. Children should be supervised when eating. We 
cannot guarantee that all of our dishes are 100% free from nuts or their derivatives.  Some 

items may contain gluten. All menu items are subject to availability.

8 or more groups will be charged service charge.

Te l :  0 1480  471  181
reservations@bosphorusrestaurant.co.uk
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BosphorusStNeots bosphorus_stneots



54 •  Biber Dolma D	 18.95
Stuffed green peppers, filled with rice, minced lamb and mixed herbs, served with salad & yoghurt

55 •  Ali Nazik D 	 21.95 
Tender chunks of Lamb or Chicken or Adana grilled over charcoal, on a layer of 
smoked mixed peepers, aubergine and topped with yoghurt and butter sauce

56 •  Kuzu Güveç  	 20.45
Tender lamb cubes with chopped aubergines, potatoes, tomatoes, 
peppers, garlic with herbs cooked in clay dish served with rice

57 •  Saç Kavurma 	 19.45 
Diced lamb or chicken cooked in an iron plate with peppers, onions, 
tomatoes, black pepper, garlic and butter sauce

58 •  Tavuk Güveç 	  20.45
Tender chicken cubes with chopped aubergines, potatoes, tomatoes, 
peppers, garlic with herbs cooked in clay dish served with rice

59 •  Etli Musakka D G	 19.95
Layers of aubergine with courgette, minced meat, red & green peppers, potatoes, 
topped with cheese and tomato & pepper sauce baked in the oven. Served with rice & salad

60 •  Kuzu İncik (Kleftiko)  D	 20.45
Braised shank of lamb cooked for hours in an oven with a subtle taste of fresh herbs
topped with Chefs special sauce. With vegetables and mashed potatoes

62 •  Kuşkonmazlı Tavuk D	 18.45
Pan fried chicken fillet breast cooked with creamy mushroom sauce, asparagus, fresh dill & 
mustard, topped with cheddar cheese, served with rice

63 •  Bosphorus Tavuk D	 18.95
Chicken fillet breast cooked with fresh tomato, green and red peppers, 
spring onions, fresh herbs and white wine, topped with blue cheese, served with rice

Cold Starters Hot Starters
1 •  Humus vegan N S 	  6.55 
Chick peas puree with tahini,
lemon juice, olive oil & garlic

2 •  İmam Bayıldı vegan 	 7.65
Delicately fried aubergine stuffed with
mixed peppers, onions, garlic, tomatoes
cooked in olive oil, baked in oven

3 •  Tarama G F	 6.55
Freshly prepared whipped cod roe pate

4 •  Beyaz Peynir & Kavun V  D	 6.49
Feta cheese with melon

5 •  Kısır vegan G N	 6.00
Soft leafed herbs mixed with crunchy nuts,
cracked, chopped mix vegetables,
tomato juice & light spices

6 •  Dolma vegan  N	 6.55
Stuffed wine leaves with rice, onion, 
pepper, pine nuts and herbs

7 •  Cacık V  D	 6.55
Cucumber, mint and a hint of garlic 
in strained yoghurt

8 •  Ezme vegan  	 6.55
Very fine diced tomatoes, onions, peppers, 
parsley with spices

9 •  Şakşuka vegan 	 6.55
Deep fried aubergine, courgette and
peppers with, tomato Sauce

11 •  Mixed Pickles  vegan  	 5.45

12 •  Humus Kavurma  N S	 8.40
Succulent morsels of pan-fried lamb 
served with humus 

13 •  Hellim V  D	 7.65
Grilled halloumi cheese

14 •  Sucuk Hellim  D	 7.65
Grilled halloumi cheese with Turkish sausage

15 •  Chicken Wings  D	 8.20
Charcoaled marinated chicken wings

16 •  Calamari G F (Soya & Celery) 	 8.20
Deep fried squid rings served with rocket & 
tartar sauce (egg yolk & mustard)

17 •  Karides Tava  F	 8.20
Pan fried king prawns with butter, garlic, 
lemon, herbs, served with rocket

18 •  Arnavut Ciğeri G	 8.20
Sautéed spiced lamb’s liver served with
sweet onion and parsley

19 •  Falafel vegan N S G	 7.65
Deep fried combination of crushed chickpeas & 
broad beans with fresh herbs & served on humus

20 •  Kızartma vegan D	 6.55
Deep fried aubergine, courgette, peppers 
and carrot in chefs special sauce

21 •  Sigara Böreği V G D	 7.65
Filo pastry delicately rolled and stuffed with
feta cheese & parsley

22 •  Karides Avokado Tava  F	 8.75
Pan fried king prawns & avocado with butter,
garlic, lemon and herbs in chef’s sauce

23 •  White Bait G F 	 7.65
Whitebait served with garnish & tartar sauce
(egg yolk & mustard)

42 •  Butterfly King Prawns G F	 7.95
Deep fried king prawns served with garnish 
and sweet chilli sauce (SOYA)

43 •  Garlic Mushroom  V D	 6.95
Sautéed mushrooms, cooked with garlic herbs 
and topped with cheddar cheese

44 •  Soslu Sucuk   D	 7.45
Spicy beef sausage cooked with home made 
tomato and pepper puree sauce topped with 
cheddar cheese

45 •  Grilled Sucuk  	 6.95
Grilled spicy beef sausage

Çorba / Soup Of The Day Ask for details

5.505.50

COLD MIX 
MEZE PLATTER 
Chef’s Selection Of Cold Starters

* Humus * 

* Tarama * Cacık * Dolma *

* Kısır * Ezme *  

2 person 4 person

 17   17  9090 26 26 9090

HOT MIX
MEZE PLATTER

Chef’s selection of Hot starters

* Hellim *

* Sucuk * Falafel *

* Sigara Böreği *

* Kalamar *
2 person 4 person

 19   19  9090 31310000

64 •  Karides Güveç  D F	 20.45
Prawns cooked in white wine, cream sauce, tomatoes sauce, garlic, potatoes, mushroom, 
red and green peppers, dry mint topped with grated cheddar cheese

65 •  Sea Bass  D F	 20.45
Pan fried whole sea bass fillet served with salad and mashed potatoes 

67 •  Calamari D F (SOYA & CELERY)	 18.95
Deep fried pancota coated calamari served with tartar sauce (egg yolk & mustard) 
mashed potatoes & seasonal vegetables.

68 •  Sautéed Mix Seafood  D F	 21.45
Calamari, king prawns, baby prawns, mussels, salmon, sea bass fillet, sautéed with 
tomato, onion, green pepper, garlic and white wine. Served with vegetables or mashed potatoes

69  •  Pan Fried Salmon F	 20.45
Pan fried salmon steak with pesto sauce (pine nuts & cheese) served with 
seasonal vegetables and steak cuts fries.

70 • King & Baby Prawns D F 	 20.45
Cooked in a earthenware dish with onion, red and green peppers, white wine and cream sauce
topped with melted mozzarella cheese, served with salad.

71 •  Grilled Seafood F	 22.45
Chunks of Salmon, sea bass and tiger prawns with peppers and lemon slices cooked 
over charcoal served with fresh vegetables and pesto sauce. (pine nuts & mustard)

24 •  Sarma Kuzu Beyti G D	 19.95
Spicy minced lamb seasoned with garlic & parsley wrapped in lavas (tortilla) 
served with yoghurt and  butter sauce

25 •  Sarma Tavuk Beyti  G D	 19.95
Spicy minced chicken seasoned with garlic & parsley wrapped in lavas (tortilla) 
served with yoghurt and  butter sauce

26 •  Tavuk Şiş  D	 19.45
Lean chunks of chicken breast skewered and 
grilled over charcoal served with rice & salad

27 •  Kuzu Şiş  D	 19.95
Lean, tender cubes of lamb skewered and 
grilled over charcoal served with rice & salad

28 •  Adana Kebab  	 18.95
Lean, tender minced lamb skewered and 
grilled over charcoal served with rice & salad

30 • Kanat  D	 17.95
Chicken wings marinated and grilled on charcoal served with rice & salad

31 •  Böbrek  	 16.95
Grilled lamb kidneys served with rice & salad

32 •  Pirzola 	 23.00
Tender lamb cutlets seasoned and grilled over charcoal served with rice & salad

33 •  Kuzu Beyti 	 19.45
Spicy minced lamb seasoned with garlic & parsley and 
grilled over charcoal served with rice & salad

34 •  Tavuk Beyti   D	 19.45
Spicy minced chicken seasoned with garlic & parsley and 
grilled over charcoal served with rice & salad

35 •  Kuzu Combo Kebab  D	 19.95
Lean, tender cubes of lamb and tender minced lamb skewered and 
grilled over charcoal served with rice & salad

36 •   Kuzu / Tavuk Combo Kebab  D	 19.95
Lean chunks of chicken breast & tender cubes of Lamb skewered and 
grilled over charcoal served with rice & salad

37 •  Chicken Combo  D	 18.95
Combination of Lean chunks of chicken breast skewered and chicken wings 
grilled over charcoal served with rice & salad 

39 •  Tavuk Beyti Combo  D	 19.95
Combination of lean, tender cubes of chicken breast and chicken beyti 
(spicy minced chicken with garlic & parsley) grilled over charcoal 
served with rice & salad

40 •  Karışık Izgara  D	 24.80
Adana, Chicken & Lamb skewered served with rice & salad

41 •  Bosphorus Izgara  D	 25.80
Chef’s selection of grilled meat - Lamb Cutlet, Chicken & 
Lamb Skewered & Adana. Served with rice & salad

49 •  Kuzu Beyti Yoğurtlu G D	 20.95
Grilled Lamb Beyti (spicy minced lamb with garlic and parsley) served on
layer of croutons, fresh tomato and pepper sauce with yoghurt and butter sauce

50 •  Tavuk Beyti Yoğurtlu G D	 20.95
Grilled Chicken Beyti (spicy minced chicken with garlic and parsley) served on 
layer of croutons, fresh tomato and pepper sauce with yoghurt and butter sauce

51 •  Tavuk Yoğurtlu G D	 20.95
Grilled breast of chicken with yoghurt, croutons, fresh tomato and  butter sauce

52 •  Kuzu Şiş Yoğurtlu G D	 20.95
Grilled lamb cubes served on layer of croutons, fresh tomato and pepper sauce
with yoghurt and butter sauce

53 •  Adana Yoğurtlu G D	 20.95
Grilled Adana köfte with served on layer of croutons, fresh tomato and pepper sauce 
with yoghurt and butter sauce

Seafood

Salad

Yogurtlu Kebabs

Authentic CuisineGrilled Kebabs

84 •  Bosphorus Salad vegan 	 7.90
Mint, tomato, cucumber, spring onion, avocado, sumac, olive oil and pomegranate dressing

85 •  Çoban Salata vegan 	 7.90
Tomato, cucumber, onion, parsley, sumac, olive oil and pomegranate dressing

86 •  Domates Soğan Salatası vegan 	 7.90
Tomato, onion, parsley, sumac, olive oil  and pomegranate dressing

87 •  Beyaz Peynirli Salata V  D	 7.90
Feta, tomato, cucumber, parsley, sumac, olive oil and pomegranate dressing

Sides
72 •  Pilav Rice   4.20
73 •  Yoghurt  D  4.20

74 •  Steak Cut Fries  vegan  4.90
75 •  Mashed Potato  D  4.20

76 •  Olives  vegan  5.45
77 •  Bread vegan G  3.95

78 •  Seasonal Veg vegan    4.95


