BARA

ANATOLIAN OLIVES 3.75 KUZU SHISH ® 15.45
Anatolian pitted green olives, olive oil, red pepper and oregano Grilled marinated English lamb loin, fresh herbs, grilled peppers and tomato,
HUMUS 5.75 rice
Chickpeas, tahini, olive oil, lemon juice, garlic MIXED GRILL ® 15.95
CACIK® 5.75 Lamb shish, chicken shish, kofte, flamed peppers, tomato and
Homemade yogurt, cucumber, fresh mint, olive ol rice
KISIR ® . 6.25 TAVUK SHISH ® 13.95
Crushed wheat, herbs, tomato, spring onion, pormegranate juice Grilled cubes chicken breast, griled peppers and tomato, rice
PATLICAN SQSLU . . A . 6.25 SHISH KOFTE 13.95
12 hours marinated ciu,kiergme, mixed pepper, onion, baked in tomato sauce Grilled Hand minced lamb, fresh herbs, grilled peppers and tomato,rice
BEETROOT &FETA @® 6.75 o
Beetroot, feta, coriander, toasted hazelnut, rocket, olive oil, orange juice EK”EZDﬁRkL ‘\{'8\ b shish. lamb koft hurt ¢ " 15.95
MUHAMMARA & 6.45 rilled chicken & lamb shish, lamb kofte, yoghurt, tomato sauce,
- . ) ) ) homemade bread
Roasted red pepper, chilli, walnut dip, mint leaf, olive oil, pomegranate
YOGURTLU KOFTE ® 14.95
ENGINAR 675 Charcoal Lamb skewers, tomato sauce, yogurt, peppers, tomato rice
Artichoke hearts braised in olive oil, carrot, potato, peas S YOZUrt beppers.
LENTIL SOUP ® 5.45 ANATOLIANRICE @ 2.75
Traditional Anatolian spiced red lentil soup TENDER STEAM BROCCOLI 4.25
Eﬁ_'—?FEL rond b el venetables fitt . 8.25 SAUTEED NEW POTATOES @ 3.95
ickpeas, broad beans , mixed vegetables fritters served with humus
KALAMARI ®® 6.75 CHUNKY CHIPS 3.45
Deep fried squid, tartar sauce, rocket GRILLED ARTICHOKE HEARTS, ROCKET, ALMONDS 4.45
SIGARA BOREK @ ® 6.50 FETA CHEESE SALAD, TOMATO, RED ONION SALAD, PARSLEY @ 4.25
Hand rolled pastry, feta cheese, fresh herbs GREEN LEAVES & CUCUMBER SALAD 3.45
HELLIM ® . o 6.25 WILTED SPINACH, OLIVE OIL, TOASTED ALMONDS © ® 4,25
Grilled Cypriot halloumi cheese, leaves, cherry tomato, olive oil
GRILLED SUCUK 6.25
Charcoal Turkish beef sausage, Anatolian piyaz SET
ICLIKOFTE @® 6.95
Fried minced lamb, fresh herbs, pine nut, wrapped with bulgur BARAKA EXPRESS -ALL DAY MEZE 13.95
HONEY GOAT'S CHEESE @ ®® 7.45 Sigara Borek / Humus / Falafel / Cacik / Kisir / Patlican Soslu / Muhammara / Kofte
Roasted goat cheese, honey, pomegranate sauce, leaves, hazelnut
LUNCH MENU 14.95
VEGETAR'AN Choice of Starter
Lentil Soup / Humus / Patlican Soslu / Muhammara / Kisir / Olives
HELLIM & AUBERGINE GRATIN @ ® @ 13.95 Ch9iCe of Mdin . . . -
Pan cooked aubergines & halloumi layers, fresh garlic tomato sauce, Ch\;ken Shish / Lamb Kofte / Hellim & Aubergine Gratin (V) / Lamb Tagine
basil pesto, rocket, rice Artichoke Stew (' Vegan )
ISPANAKLI PATATES ®@ 12.45
New potato, spinach, fresh tomato & vegetable, rice WRAPS
ARTICHOKE STEW ( Vegan ) 13.45 GRILLED CHICKEN WRAP ® .95
Artichoke hearts braised in olive oil, potato, carrot, peas, dill, rice Grilled cubes chicken breast, sqloa with chef’s selection of house made dips '
PENNE ANATOLIA ®® 14.75 LAMB KOFTE WRAP 9.95
Penne Pasta, peppers, aubergine, onions, tomato sauce, warm goat's cheese Grilled Hand minced lamb, fresh herbs, salad with chef’s selection of house made dips
FALAFEL WRAP 8.95
SEAFOOD Falafel, Hummus, salad with chef’s selection of house made dips
SEABASS ©® 16.75 DESSERTS
Grilled wild sea bassfillet, spiced new potatoes, tender steam broccoli, BAKLAV A 6.45
SALMON @ 15.75 Traditional Turkish pastry, honey syrup, pistachio.
Grilled salmonfillet, spiced new potatoes, tender steam broccoli,
STILL, SPARKLING WATER, 750ml 3.45
AVOCADO GOAT'S CHEESE & POMEGRANATE ® ®® 13.50 FRESH ORANGE JUICE 4.50
Selection of Green Leaves, avocado, goat's cheese, toasted walnut, SOFT DRINK Coke, Diet Coke, Sprite, Peach or Lemon Iced Tea, Red Bull 3.75
pomegranate, olive oil
GRILLED SALMON SALAD © 13.95 BEER
Selection of Green Leaves, tomato, avocado, toasted walnut, olive oil, lemon
HELLIM SALAD 13.50 EFES DRAUGHT 500m| 5.25
Halloumi cheese, chopped avocado, red peppers and selection of green leaves, PERONI 330ml 450
red onion, capers & croutons MEANTIME PALE ALE 330m! 450
GRILLED CHICKEN SALAD 13.95 GUINESS 330ml 450
Selection of Green Leaves, tzatziki, red peppers, artichoke, olive oil, lemon CIDER 500ml 5.25
O S S C S EFES NON ALCHOLIC 330ml 3.50
LAMBTAGINE ®®® 14.95
Braised neck of lamb, prunes, almonds and apricots, rice PROSECCO CORTE DELLE CALLI, 200ml 11.45
MOUSAKKA ®® 14.45 LUNETTA ROSE PROSECCO BABIES, 200ml| 11.45
Layers of aubergine, peppers, potato, courgette, minced lamb béchamel SARTORI PINOT GRIGIO BLUSH, 187ml 8.50
& mature cheddar cheese gratin, rice DRY RIVER CHARDONNAY, 187m| 7.95
SPICY CHICKEN @ 14.95 SARTORI PINOT GRIGIO, 187ml 9.25
Pan fried chicken fillets, cured beef, capers, rich tomato sauce, parsley, LA PALMA MERLOT, 187ml 8.50
spiced new potato, rice DRY RIVER SHIRAZ, 187mi 8.50
® Dairy ® Gluten ® Nuts

For full allergen information please ask for the manager or go to www.barakarestaurant.co.uk

"Although we do everything possible to prevent food cross contamination,
our food may contain traces of allergens.




	Page 1

