
O R D E R  O N L I N E  &  C O L L E C T S K E W D . C O M

S O I L

S H E P H E R D  S A L A D
Tomato, cucumber, red onion, rocket, 

fresh pomegranate, lemon, olive oil, 

sumak, pomegranate molasses.

A G E A N  S A L A D  V/ V G
English cucumber, sugar drop cherry 

tomatoes, capers, red onion, Kalamata 

olives, sherry vinaigrette

3.9

12.5

12.9T H E  S K E W D  S A L A D  V
Seasonal leaves, dried figs, sultanas, dates, 

cranberries topped with Erzincan tulum 

cheese, crushed walnuts, olive oil sumak, 

pomegranate molasses.

THE FOODS DESCRIBED WITHIN THIS MENU MAY CONTAIN NUTS OR DERIVATIVES OF NUTS. IF YOU SUFFER FROM ANY 
ALLERGY OR FOOD INTOLERANCE, PLEASE ADVISE A MEMBER OF STAFF WHO WILL BE PLEASED TO ASSIST YOU.

D E S S E R T S

8.9

7.9

7.9

7.9

KUNEFE

BAKLAVA

BLUEBERRY CHEESECAKE

WALNUT PUDDING (WARM)

C O L D

HU MMUS V

MIXED OL IVES

TARAMA

CAC IK  V

BE ETRO OT TARATOR V
Roasted beets, hung yoghurt, 

garlic, walnuts.

SMASHED  EGGPLANT V
Smoked eggplant, Kapia peppers smashed 

with tahini, fresh pomegranates.

K IS IR  SALAD V
Bulgur wheat, spring onions, 

tomato purée, celery mixed herbs, 

pomegranate molasses.

7. 9

6 . 9

7. 5

6 . 9

7. 5

8 . 5

6 . 9

H O T

1 0 .5

8 .5

9 .9

8 .5

HUMMUS KAVURMA
Sautéed lamb, pine nuts, chillis.

SUJUK
Coal-fired beef sausage, 

herb yoghurt, honey.

HELL IM  V
Coal-fired cheese, roasted tomatoes.

CHICKEN WINGS
Coal-fired.

F I R E

29.9

24.9

25.9

32.9

23.9

23.9

25.9

32.9

29.9

22.9

42.9

29.9

L A M B  S H I S H  ( F I L L E T )
Our signature dish.

C H I C K E N  S H I S H

L A M B  R I B S

L A M B  C H O P S

A D A N A
Seasoned and skewered minced lamb.

C H I C K E N  W I N G S

H A L E P
Adana served on spicy pepper 

and onion sauce.

All of our dishes are cooked over British woodlands coal and served with shepherd’s salad, pilav or bulgur rice.

A L I  N A Z I K
Lamb shish on smashed eggplant, 

hung yoghurt.

V E L I  N A Z I K
Chicken shish on smashed eggplant, 

hung yoghurt.

V E G E TA R I A N  S K E W E R  V
A seasonal combination of vegetables 

drizzled with pomegranate molasses, 

salgam, olive oil and sumak.

M I X E D  K E B A B
Lamb, chicken, adana shish, 

lamb chop, lamb ribs.

M I X E D  S H I S H
Lamb, chicken.

MIX ED COLD MEZZE  24 .9

Hummus, cacik, eggplant, kisir, 

beetroot tarator, bread.

S E A

2 9 .9

32 .9

SE A  BASS
Coal-fired, hand-cut chips, shepherd’s salad.

OCTOPUS
Hand-cut chips.

K IN G PRAW N S
Cooked in garlic and 

herb butter, rice.

31 .9

S I D E S

5.9

6.9

11 .9
 

6.9

P ILAV  R ICE  OR  B ULGUR R ICE  V

H A N D - C U T  C H I P S  V
Thyme salt.

C O A L  F I R E D  V E G E TA B L E S  V
Seasonal vegetables, salgam, 

pomegranate molasses, sumak.

BA RB E CUE D  MUSHROOMS 
OR ON ION S  V
Salgam, pomegranate molasses, 

sumak, parsley.

SE ASON A L GRE E N S  V

CRE A MY SP IN ACH
Garlic, aged Parmesan.

C O A L - F I R E D  C H I L L I E S  V
Sea salt, olive oil.

B R E A D

8.9

8.5

4.9

3.9


