
Spinach Stew with Halloumi Cheese (v)(gfo)
Fresh sauteed spinach, chickpeas, tomatoes, grilled halloumi, 

with rice

Tender Lamb Cutlets (gfo)
Lamb chops marinated in Eastern flavours, chips, mixed leaf garnish

Marinated Zesty Chicken Steak (gf)
Chicken Breast, mashed potato, mixed leaf garnish

Fresh Sea Bass Fillet (gfo)
Marinated in olive oil, fresh rosemary and lemon juice with mashed 

potato, tabbouleh, basil oil

Penne Pepperonata (v)
Roasted peppers, sweet white onions, courgettes and garlic with 

basil oil

Sirloin Minute Steak
28 day aged British beef, marinated in herbs and spices, chips, mixed 

leaf garnish

Q Lamb Kofta (gfo)
Mediterranean patty of minced lamb, fresh aromatic herbs, diced 

peppers, chips, tzatziki

Homemade Classic Moussaka
A well-loved classic Greek dish, minced lamb, baked potatoes & 

vegetables, cheesy béchamel & tomato sauce, with rice

Farmer’s Favourite Chicken (gfo)
Packed with heaps of authentic flavour, served in a traditional 

Balkan clay pot with rice

MAINS

Sujuk (gf)
Spicy sausage from the Balkans to Central Asia, with garlic, red 

pepper flakes, tomatoes, mushrooms and peppers

STARTERS
Whitebait

Dusted in seasoned flour then deep fried, served with tabbouleh
and tartar sauce

Kibbeh
Flavourful Levantine dish made of cracked wheat, minced lamb, 

onions and parsley

Deep Fried Calamari
Mixed leaves and homemade tartar sauce

Grilled Halloumi Salad (v) (gf)
Grilled peppers, courgettes, secret zesty sauce

Spinach and Feta Filo Parcels (v)
Homemade deep fried filo parcels with Q hummus

Meze Trio Dip (v)(gfo)
Q hummus, tzatziki, saksuka with toasted bread

* Excluding Bank Holidays

Please notify your waiter of any food allergies or intolerances when ordering.  Please consider when ordering that whilst the food 
listed on this menu is gluten free, it is prepared in a kitchen  where gluten is present, consequently we can never guarantee that it is 

100% gluten free. Due to the presence of nuts in some of our dishes we cannot guarantee absence of nut traces in our dishes.

Monday to Friday, 12 noon - 5pm

Two Course Lunch Menu  10.95
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