Sw @r iﬂ’i& ) ﬂé’d WM Glass
Coca Cola/ Diet Coke / Pepsi 1.80 Villa Doluca House Turkey 3.90
Fanta / 7UP / Ginger Beer 1:905 7 3 et ead iy
Ayran Drinking Yoghurt 1.80 !

) Gallo Californian Red Merlot Usa
Salgam Spicy Turnip Juice 1.80 .: Bright, pastelly rasberry-fruity red with

Still / Sparklmg Water 330ml 1.80 hints of sweetness and spice
Still / Sparkling Water 750m| 3.90
Juice 1.80

Apple / Pineapple / Orange /
Cranberry / Cherry / Mixed

Jacobs Creek Shiraz Australia
Fruit sweetness. Medium-bodied,
with soft velvety tannins and subtle toasty oak

Ribena Blackcurrant / Strawberry 1.80 Chianti Italy
Mineral Water (Sank[z) 1.80 g Rich, with ripe tannins and fruit. Well balanced, and a good value
Natural / Lemon Flavoured "
0T IR S L L Gl T G 4.20
E Soft spicy, easy to drink from a blend of four local grapes
Beers _, 4
B”’? !_?Qd_on gl 3.95 Grand Vin De Bordeaux France
World's first beer for Kebabs! Made from a blend of local grapes
Efes 330ml 3.50 1+
Carslberg 275ml 3.50 Faustino VII - Rioja Spain
Stella 330mi ) Powerfull with its inviting fruity flavours,
oy i X 5 perfect to go with red meat and barbecues
Budweiser 3.50
Corona 330ml 3.90
Drafts ; White Wines e
Cobra Pint4.90 G Light and dry wine &
'ri . Pinot Grigio Ital
pu- Sl
) Light and easy drinking style with hints of pear and almonds
Jack Daniels / Scotch Whisky 4.20
Bacardi Rum / Smirnoff Vodka 4.20 | Gallo Californian UsA
Gordon Gin 4.20 ( Light bodied and balanced with fruit S O F R A S l
Tequila Silver 420 | , e
Mixers +0.70 ¢ Citrus fruit and ripe pear freshness. Balanced, decent flavour
@ Raki Buzbag Emir - Narince Turkey
Glass 35¢cl 70cl Produced from Emir, Narince grapes
Yeni Raki 395 29.00 49.00
Tekirdag Gold 4.95 33.00 59.00 3 Oxford I__anding Sauvignon B_Ianc Australia
Ve R et e R e i b - S A Smooth fresh wine with tropical fruit flavours
1‘queur6 ( - Chabli France
Sambuca 4.20 : A dry and fresh wine with flavours of green apple
Baileys 420 | andcitrus and mineral finish
Malibu 4.20 ¢
Hperitifs Tose Wines =,
Martini Dry 4.20 ) Gallo Rose Zinfandel Usa 3.90
Hennesy 4.20 ) Jewell-like colour, the wine has fruit flavours of
em artin ) ( dried cranberry, watermelon and fresh cherry £
y i Iried L | d fresh cf
Mixers +0.70 :
ligueurs Coffee : Champagne & Sparkling ‘Wine
Irish Coff 5450 o KERVAN CHURCH STREET KERVAN HERTFORD ROAD KERVAN SOUTHGATE KERVAN WOOD GREEN
d el : 07 Chase Side, South 83 High Road, Wood G
Hv Cotf 5 45 Asti-Marting 80 Church Street, Edmonton 171 Hertford Road, Edmonton 1 ase Side, Southgate | igh Road, Wood Green
Bran y Cotree . London N9 9PB London N9 7EP London NI4 5HD London N22 6BA

Russian Coffee 545 | Moet and Chandon France . 020 8884 4441 020 8804 5599 020 8882 8242 020 8888 1422




a Cold Mezes t

Olives V 2.90
Marinated green olives with herbs and spices

Humus V S
Puréed chickpeas with sesame oil, garlic and lemon juice

Aubergine Ratatouille V 3.50
Stew of aubergine, tomatoes, onions, sweet peppers and herbs

Vine Leaves V 3.50

Spiced rice, pine kernels, onion and
blackcurrants wrapped in vine leaves

Cacik V 3.00
Yogurt with chopped cucumbers and fresh mint

Babagannus V 3.50
Roasted aubergine with lemon and sesame oil

Kisir VN 3.50
Crushed chillies, nuts, red onion, tomatoes and mixed herbs

Tarama Salata 3.50
Smoked cod roe mousse

Russian Salad 3.50
Potatoes, carrots, peas, egg, gherkin mixed in mayonnaise

Ezme Salad 4.95

Finely chopped tomato, onion, green peppers
and parsley with olive oil

Spinach Yogurt V 3.50
Strained yogurt, spinach and garlic

Saksuka V 3.50
Fried aubergine, potato, onion and pepper in a tomato sauce

Mantar Soslu V 3.50
Mushrooms, carrots, red pepper, onion and parsley

Feta Cheese V 3.50
Melons + Feta Cheese V 5.50

a_IAvcac.E:ldo & Prawns

4.50
b

Meze Special

Selection of Borek, Falafel, Humus Kavurma, Haloumi,

Spinach Yogurt, Tarama Salata, Russian Salad,
Aubergine Ratatouille & Kisir
- Per person 8.95  Sharing platter 15.95 -

-y Hot Mezes £

Humus Kavurma N 3.90

Humus with diced lamb and pine nuts

Borek V 4.20

Filo pastry filled with feta cheese and spinach

Calamari 4.20

Fresh squid with rocket and tartar sauce

Falafel V Mashed chickpeas, broad beans fritter 4.00

Ciger Tava 4.20

Salted lamb liver with red onions, parsley and sumac

Karides Tava 4.20

Salted prawns with garlic, tomato, parsley and olive oil

Grilled Haloumi V Grilled Cypriot cheese 4.20

Spicy Sausage Grilled spicy garlic sausage 4.20

Koézde Patlican V 4.20

Charcoal grilled aubergine, pepper, tomatoes chopped with

spices. Served with yoghurt and clarified butter

Mantar Peynirli V 4.20
a_lMushrooms in a special sauce topped with melted cheddar I-E

Daily Soups

Mercimek V 4.50
Red Lentil Soup

fiervan Breakfast 7.50

Paca 4.50
Lamb Soup

Egg, feta cheese, honey, olives, sucuk, halloumi, tomato, cucumber and tea

Hot Meze Platter 10.50

Haloumi, Borek, Falafel, Spicy Sausage

‘YVegetarian Dishes
All dishes served with rice

Mixed Vegetables V

Pan-fried, broccoli, courgettes, peppers,
mangetout, baby corn and chinese leaf

Bamya V
Okra with herbs

Musakka V

Layers of aubergine, potatoes, courgettes
and peppers topped with cheese

Spinach Potatoes V

Spinach, potatoes, onions and cherry tomatoes

Salads

With homemade salad dressing

Sea Bass Salad
Grilled sea bass fillet on a bed of fresh green mixed salad

Salmon Salad
Grilled salmon fillet on a bed of crispy leaves

Grilled Chicken Salad
Cubes of grilled chicken breast fillet on a bed of crispy leaves

Greek Feta Salad V

Feta cheese with tomatoes, red onion and parsley

Ezme Salad V

Finely chopped tomato, onion,
green peppers and parsley with olive oil
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‘Oven Pides
Lahmacun

Minced meat, onions, peppers, tomatoes and parsley

Kusbasili Pide

Pieces of lamb, tomatoes, green peppers, parsley and seasoning

Kasarl Pide V

Mozzarella, sundried tomatoes, olives and green peppers

Kiymali Pide

Minced lamb, tomatoes, green pepper, onions and parsley

Sucuklu Pide

Garlic spicy sausage, cheese, tomatoes and green peppers

Tavuklu Pide

Diced chicken, tomatoes, green peppers, red peppers,
parsley and optional mozzarella

Ispanakli Pide V

Spinach with red pepper, red onions, black olives,
mozzarella cheese and mushroom

8.95

8.95

8.95

8.95

8.95

8.95

£:95

395

4.95

Please inform our staff if you have any allergic or special requirements

V: VEGETARIAN N: NUTS

o ‘B

L]
Grills
Grilled on charcoal served with rice and salad

Small Large
Doner 1 Lamb s Chicken » Mixed .90 +9.90
Traditional dish slow cooked on a vertical spit
Shish -swssc Lamb « Chicken 8.00 10.90
Chargrilled lean marinated cubes of lamb/chicken on a skewer
Mixed Shish 10.90
choice of two between chicken, lamb or adana shish
Cop Shish 10.90
Chargrilled small lean marinated cubes of lamb on a skewer
Mixed Kebab 18.50
Chicken Shish, Lamb Shish, Adana, Chicken and Lamb Doner
Adana Kofte 8.00 10.90
Chargrilled lean and tender minced lamb skewers
Chicken Wings 10.50
Chargrilled marinated chicken wings
Chicken Beyti 10.90
Chargrilled lean and tender minced chicken skewers
Lamb Chops 14.50
Chargrilled seasoned tender lamb chops
Lamb Ribs 11.50
Chargrilled seasoned lamb ribs
Quails Fresh Quails 10.50
Vegetable Kebab V Chargrilled vegetables 9.50
Aubergine Kebab 11.50
Sliced aubergine with minced lamb skewers
Meat & Chips Lamb « Chicken 9.50
Seftali Kebab 11.00
Minced lamb mixed with herbs and wrapped in a layer of

a_lfamb fat. Grilled over charcoal and served with rice E

: Sea Bass Whole Served with salad E2:50
: Sea Bass 2 Fillets 13.95 4
s Fillet served with mashed potatoes and stir-fried vegetables :
: Sea Bream Whole Served with salad 12.507

Sea Bream 2 Fillets 13.95 ¢

Fillet served with mashed potatoes and stir-fried vegetables
: Grilled Salmon 12:80- :
:  With mashed potatoes and stir-fried vegetables :
: Battered Squid 13.95

Marinated and battered squid with tartar sauce and mixed salad

:  King Prawns ELe e

Pan-fried with cherry tomatoes, parsley, garlic and olive oil sauce

- .
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Fisherman’s Catch 43.00

1 Sea Bass Fillet, 1 Sea Bream Fillet,
1 Salmon Fillet, King Prawns and Calamari
served with pan-fried vegetables and mashed potato

@ Mived Meze +
tervan Special 49.00

Halloumi, Falafel, Kisir,
Saksuka, Tarama, Humus and Cacik

i Chef s Choice £

Iskender Lamb « Chicken 10.50
Doner kebab on a bed of sliced bread
with yoghurt & tomato sauce

Yogurtlu Sis Adana * Lamb s Chicken 11.50
Cubes of shish bedded on a sliced bread
with yoghurt & tomato sauce

GuUveG  Lamb « Chicken » Lamb & Mushroom 11.50
Marinated diced lamb/chicken with vegetables
served in clay pot

Sarma Beyti  Lamb « Chicken 11.90
Spicy minced lamb or chicken with garlic rolled in thin lavash
bread topped with yogurt and homemade tomato sauce

Ali Nazik 11.50
Chargrilled lean and tender lamb cubes
served on a bed of aubergine puree, yoghurt & garlic

Lamb Tagine N 10.50
Lamb cooked with vegetables (apricot and almonds)
served with rice

Musakka Layers of mixed lamb, aubergine and potatoes ~ 10.50

ch rb
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Wraps
Wrapped in fresh lavash bread, served with gourmet fries and salad
Grilled Lamb 8.95 Adana Kofte 8.50
Grilled Chicken 8.95 Falafel V 6.95
Lamb Doner 8.95 Haloumi V 6.95
Chicken Doner 8.95 Spicy Sausage 6.95
o picy g &

Tids Menu
Chicken Nuggets and Chips 4.50
Chicken Burger and Chips 4.50

fiervan Special 37.00

Lamb & Chicken Shish, Adana, Chicken Wings,
2pcs Lamb Chops, 4pcs Lamb Ribs, Lamb & Chicken Doner
served with rice and cous cous

Fervan Evira Special 47.00

Lamb & Chicken Shish, Adana, Chicken Wings,
4pcs Lamb Chops, 8pcs Lamb Ribs,
Lamb & Chicken Doner, Chicken Beyti & 1 Quail
served with rice and cous cous

~ fiervan Chicken 27.00

Chicken Shish, Chicken Wings, Chicken Beyti
and Chicken Doner served with rice and cous cous

Chef s Special 29.50

Selection of Lamb Shish, Chicken Wings, Adana,
Chicken Doner, Lamb Doner and 2pcs Lamb Chops
it served with rice and cous cous -

Sides

g

Fries or Rice 2.50 Gourmet Yogurt 2.50
Mashed Potato 2.50 Grilled Onions 3.50
Fresh Salad 2.50 Pan-fried Mixed Veg 3.50



