SOFT DRINKS

COKE (330 ML) £180
DIET COKE £180
LEMONADE £1380
FRUIT JUICE £180
FANTA £180
AYRAN (330 ML) £2,00

It has been one of the most popular drinks
of the Turks since the discovery of yoghurt
among the Turkish tripes in central Asia. It is
simply made by diluting yoghurt with water.
Some salt is added to taste. A unique and
healthy beverage!

SHALGAM (250 ML) £200
A traditional Turkish drink made from dark
turnips and violet carrots. It's served cold and
reminds pickle. Another shock! But worth to
try. You will either love it or hate it.

STILL WATER smi £ 1,80
Irg £ 3,80
SPARKLINGWATER  smi£1,380
Irg £ 3,80
HOT DRINKS
TURKISH COFFEE £230
LATTE £230
CAPPUCCINO £230
ESPRESSO £190
DOUBLE ESPRESSO £210
AMERICANO £230
(White or Black)
HOT CHOCOLATE £230
TEAS
TURKISH BLACK TEA £1.80
TURKISH APPLE TEA £1.80
ENGLISH BREAKFASTTEA £1,80
PEPPERMINT TEA £1.80
FRESH MINT TEA £180
CAMOMILE TEA £1.80

GREEN TEA £180

SALADS

COBAN SALAD £500

Finely diced tomatoes, cucumber, parsley, onion and charleston peppers
topped with olive oil & lemon.

YESIL SALAD £500

Green salad

GREEK SALAD £5,00

Same as coban salad topped with feta cheese

SALAD ALATURKA £7,00

Lettuce, cucumber & tomato topped with feta cheese, olives,
humus & kisir

SIDES

TURKISH CHEESE BREAD £350

Stone oven baked Turkish style garlic bread with touch of
rosemary & olive oil

HELLIM CHEESE BREAD £350

Stone oven baked Turkish bread topped with halloumi cheese & olive oil

FRIES £3,50
SIDE RICE £350
SIDE SALAD £3,00
PAN FRIED LAMB RICE £490
HOME MADE BREAD £200

LIQUOR COFFEES

CAFE PARISIEN £520

Martel VS, Cognac, brown sugar and dark roasted coffee with topping of
delicious fresh cream - perfect

RUSSIAN COFFEE £520

A blend of genuine Russian vodka and freshly mado coffee, covered with
cold thick cream. A truly warming experience

CALYPSO COFFEE £520

Tia Maria, fresh hot coffee, brown sugar topped with fresh cream

CARIBBEAN COFFEE £520

Rum, brown sugar and dark roasted coffee with a topping of
fresh cream - delicious

IRISH CREAM £520

The classic blend of Jameson Irish Whisky and freshly made coffee with or
without brown sugar but always with cream.

IRISH CREAM COFFEE £520

A perfect marriage of Bailey’s Irish cream and steaming hot coffee. Thick,
cool cream floated on top to perfect

ITALIAN COFFEE £520
Amaretto with strong, hot coffee. Top with lightly shaken or whipped
cream. Brown sugar to sweeten

COINTREAU COFFEE £520

An exquisite blend of freshly made coffee and cointreau. With brown
sugar and smothered cream

DESSERTS

BAKLAVA £500
Paper-thin pastry sheets that are brushed with butter and folded.

Layered after being filled with ground of pistachios, walnuts and baked.
Then, syrup is poured over the baked pastries to give delicious sweet
taste.

CHOCOLATE PUDDING £5,00

Another delicious milky dessert with a touch of chocolate

RICE PUDDING £500
When the occasion calls for a lighter dessert, the milky desserts can be

a perfect choice. Try this oven baked Turkish style rice pudding. Simply
delicious

ICE CREAM

Ask for flavours

CAKE OF THE DAY

Please ask a member of staff

Levante

Enjoy your meal

www.levanterestaurant.co.uk



COLD MEZES

OLIVES £310
TURKISH FETA CHEESE £450

Turkish white cheese served with tomoato, cucumber
mariniated with oregano and olive oil

TAZE FASULYE £530
Fresh beans marinated and cooked in tomato, herbs & garlic.
Marinated and cooked fresh beans

EZME £5,00
Mexicans have their salsa sauce, Turks have Antep ezmesi!
Chopped spicy combination of bell and red peppers, fresh red
onion, tomatoes, garlic & parsley.

DOLMA £5,00

A sophisticated flavour and skilful dexterity...Vine leaves stuffed
with rice & herbs.

PATLICAN SOSLU £5,00
It is said that Turks prepare aubergine in some 40 ways and each
one of these dishes taste very different. Here is one; cooked &
chopped aubergine, green & red peppers in special sauce.

KISIR £5,00
Steamed crushed wheat garnished with a selection of spices and
special sauce then mixed with red cabbage, cucumber, parsley &
spring onion.

TARAMA £5,00
Marinated cod roe
HUMUS £520

Chick-peas puree with tahini, lemon juice, garlic & olive oil.
Must be the best in the town!

TABBOULEH £520
Chopped parsley salad with tomatoes, onions, cracked wheat,
garnished with lemon juice, olive oil and selection

of spices. Great choice for green lovers

CACIK £520

Fresh mint & cucumber flavoured yoghurt with a sprinkling of
garlic and chilli, cool and refreshing

YOGHURT £3,50

SPECIAL MIX MEZE 1
Selection of 4 cold mezes £ 10,50

SPECIAL MIX MEZE 2
For a 2 people, Selection of 6 cold mezes

£15,50

SPECIAL MIX MEZE 3
For a 4 people, selection of 10 cold mazes

£25,50

HOT STARTERS

LENTIL SOUP £5,00

Anatolian style red lentil soup

TODAY'’S SPECIAL £9,00

Everyday freshly cooked hot meals served with rice,
salad & freshly baked Turkish bread.

FALAFEL £540

Lightly pan-fried ball shaped mixture of ground chick-peas,
garlic, onions, celery, dill & parsley.

MISKET KOFTE £540
Specially seasoned and pan-fried meat balls, garnished with sliced onions,
chopped parsley and a sprinkle of paprika.

SUCUKIZGARA £6,00

Turkey’s famous garlic sausage. Grilled on charcoal and served with fresh
salad. Far more than the sausages you know.

CHICKEN LIVER £6,00

Marinated chicken liver is lightly fried in olive oil,
red wine and seasoned with selection of herbs.

SIGARA BOREGI £540
Deep-fried filo dough stuffed with creamy Turkish feta cheese & parsley.

KALAMAR £680

Delicately fried squid in a light seasoned coating

HALLOUMI KIZARTMA £590

Sliced & grilled haloumi cheese.

HUMUS KAVURMA £6,80

Home made humus topped with finely chopped pan fried lambs.

GARLIC PRAWNS £680

Prawns (without shell) cooked in an authentic pan with olive oil, garlic,
black pepper & seasoned with double cream.

PIDE (TURKISH PIZZA)

LAHMACUN £3,50

Lahmacun is an Anatolian and Middle Eastern dish made from round thin
pieces of dough topped with minced lamb meat, chopped onion, parsley,
pepper, tomatoes & spices.

TAVUKLU PIDE £9,00

Chicken, charleston pepper, red pepper, tomato puree onion & cheddar cheese.

TUNA PIDE £9,00

Tuna with mayonnaise, sweetcorn, red onions and olive

SUCUKLU YUMURTALI £9,00
Turkish sausages with or without egg, cheddar cheese.
KIYMALI PIDE £9,00

Lightly pan-fried ball shaped mixture of ground Minced lamb, onions, fresh
tomatoes, parsley and red pepper, and finally topped with cheddar cheese.

ISPANAKLI PEYNIRLI PIDE £9,00

Spinach, onion with cheddar cheese & feta cheese

PEYNIRLi DOMATESLI PIDE £9,00

Cheddar cheese and tomato.

AUBERGINE PIDE £9,00
Cooked & chopped aubergine, green & red peppers. Topped with cheddar cheese

KUSBASI PIDE £9,00

Diced lamb with onions, pepper puree, green peppers, tomato & parsley

SEBZELI PIDE £9,00
Mixed vegetables topped with cheddar cheese

SUCUKLU PEYNIRLI PIDE £9,00
Turkish sausage topped with grated cheddar cheese

KARISIK PIDE £950

If you cannot decide between chicken or lamb, here is the solution.
A mixture of kusbasi and tavuk pide.

KEBABS

LAMB DONER £1050

Fresh homemade Lamb doner.
LAMB DONER WRAP £950
CHICKEN WINGS £11,00

Charcoal grilled & marinated chicken wings

CHICKEN SHISH £14,00

Succulent and juicy charcoal grilled chicken fillet cubes (marinated with
olive oil, onion, paprika, oregano on a skewer with tomatoes)

COP SHISH £14,00
Same as lamb shish but much smaller fillet cubes on skewer.
Smaller pieces for small mouths.

CHICKEN KOFTE £14,00
Finely minced chicken spiced with roasted red and green peppers, parsley
that shaped by hand on skewer. Charcoal-grilled.

LAMB BEYTI £15,00
Beyti is unique one. It is like a wrap with minced lamb seasoned with
garlicand parsley served on a bed of bread.

ISKENDER £1550
Doner served with butter coated bread with yoghurt and special Anatolian
sauce, topped with sizzling butter. If you like lamb kebab, you will love Iskender.

SULTAN KEBAB £16,00

Marinated minced lamb mixed with pistachios and wrapped in a tortilla
with special sauce and butter. You will feel like a sultan.

LAMB RIBS £14,00

Charcoal grilled lamb ribs.

LAMB SHISH £14,00
Succulent and juicy charcoal grilled lamb fillet cubes marinated with olive oil onion,
paprika, oregano on a skewer with tomatoes.

ADANA KEBAB £1400

Marinated minced meat with herbals skewer & grilled.

CHICKEN BEYTI £1450

Beyti is a unique one. It is like a wrap with minced chicken seasoned with
garlic and parsley served on a bed of bread.

MIXED SHISH £14,00

If you cannot make your mind up, mix kebab is just right for you. Combination
of Lamb & Chicken Shish.

MIDDLE NECK SPECIAL £16,50
(Rack of Lamb) Marinated whole rack of lamb cooked on charcoal grill.
LAMB CHOPS £16,50
Turkish style lamb chops, lambs are British but taste like Turkish! They are
marinated, charcoal grilled, they are irresistible.

MIXED KEBAB £1750

If you cannot make your mind up, mix kebab is just right for you. Combination
of Lamb & Chicken Shish, Adana Kebab & Chicken Wings. All in one!

LEVANTE SPECIAL

Combination of lamb shish, chicken shish, adana kebab, doner,
lamb chops and chicken wings.

For 1 Person £ 19,00
For 2 People £ 36,00
For 4 People £ 70,00

S EAFOO D Served with Salad, Rice and Chips

SALMON TAVA £16,00

Sliced salmon fillet cooked on the pan with special cream sauce

AEGEAN SALMON £15,00
Marinated in our home made Aegean sauce for a day to obtain all the
tasty flavours, then char-grilled to give the final delicious taste.

FISH GUVEC £18,00

Combination of salmon, sword fish and tiger prawns with vegetables
cooked in delicious sauce in our traditional wood fired oven.
Topped with cheddar cheese.

SWORD FISH £15,00

Marinated in our home made garlic sauce for a day to obtain all the tasty
flavours, then char grilled to give the final delicious taste.

SEA BASS £1850

Marinated sea bass & grilled on charcoal.

SEA BREAM £1850

Marinated sea bream & grilled on charcoal.

TIGER PRAWNS £1750
Pan fried king prawns (without shell) marinated with herbs and
cooked in an unique way. Topped with cheddar cheese.

OVEN DISHES

TAVUK SOTE £14,00
Finely chopped, marinated pieces of chicken cooked with vegetables in
delicious sauce for hours to maximise the taste.

SACTAVA £15,00

Marinated pan fried lamb in a traditional iron plate called sac,
with tomatoes & peppers. Topped with cheddar cheese.

ORMAN GUVEC £1500
Means forest meal. This is traditional village meal in Turkey. Diced lamb cooked

with green peas, carrot, charleston pepper and potato cubes in guvec pot with

a delicious sauce.

ET SOTE £15,00
Finely chopped, marinated pieces of lamb cooked with vegetables in
delicious sauce for hours to maximise the taste.

B U RG E RS Served with Chips and Salad

CHICKEN FILLET BURGER

With lettuce and mayonnaise

BEEF BURGER
With lettuce and ketchup with and without cheese

GOURMET BURGER
90% Steak burger

ST EA KS Served with Chips and Salad

SIRLOIN STEAK £1895

12 oz. Charcoal grilled. Served with chunky chips and mix salad

VEGETARIAN DISHES

VEGETARIAN CHARCOAL GRILL £12,00
Char-grilled aubergine, peppers, squash, onions, mushroom,
marinated with green herbs and garlic.

VEGETARIAN SOTE £12,00
Finely chopped, marinated vegetables in delicious sauce for hours to
maximise the taste.

LEVANTE VEGETARIAN SPECIAL £13,00
Lightly floured courgettes, aubergine with feta cheese, humus,
cacik and borek.

FALAFEL £12,00
Lightly pan-fried ball shaped mixture of ground chick-peas, garlic,
onions, celery, dill and parsley. Served with humus, cacik & kisir.

MIXED MEZE
+
LEVANTE SPECIAL
£ 59.00

For 2 people to share
combination of
Patlican Soslu, Kisir, Cacik, Humus,
Lamb Shish (1 skew)
Chicken Shish (1 skew)
Adana Kebab (1 skew)
Doner
Lamb Chops (2 pcs)
Chicken Wings (4 pcs)
Served with Rice,
Salad & Chips
Baklava (2 pcs)

&

Turkish Coffee

MIXED MEZE
+
LEVANTE SPECIAL
£ 89.00

For 4 people to share
combination of
Patlican Soslu, Kisir, Cacik, Humus,
Lamb Shish (2 skews)
Chicken Shish (2 skews)
Adana Kebab (4 skews)
Doner
Lamb Chops (4 pcs)
Chicken Wings (8 pcs)
Served with Rice,
Salad & Chips
Baklava (4 pcs)

&

Turkish Coffee



