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All dishes are prepared by a loyal team of highly skilled chefs
“ using fresh, seasonal produice to the highest standard
offering a delicious mix of classic and modern dishes, all served daily.
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£49.95,,

Menu includes homemade Anatolian bread and Christmas crackers

MEZE TO SHARE
HOUMOUS (VG)

A classic Middle Eastern meze of chickpeas, tahini, and garlic

TABBOULEH (VG)

Fresh parsley and mint with bulgur and red onion, delicately dressed with extra virgin olive
oil, pomegranate seeds, and lemon

CACIK (V)

Creamy strained yogurt with cucumber and garlic, prepared to a traditional Anatolian
recipe

ZEYTINYAGLI PATLICAN (V)

Aubergine slowly cooked in olive oil with tomatoes, chickpeas, and garlic, prepared in true
homemade tradition

BOREK (V)

Delicate hand-rolled filo triangles, golden and crisp, with spinach and feta filling

FALAFEL (V)

Golden-fried Middle Eastern patties of chickpeas and beans, presented on a smooth bed of
houmous

PRAWN SKEWERS

Skewered king prawns, deep fried until golden and served with homemade garlic sauce

MAIN COURSES
CHICKEN SHISH

Skewer of marinated chicken cubes, served with chargrilled vegetables and homemade
pide bread

KOFTE

Juicy lamb kofte with Anatolian seasoning, accompanied by chargrilled vegetables and
homemade pide bread

HAZEV MIXED GRILL

Chicken shish, lamb chops, and kofte, served with chargrilled vegetables and
homemade pide bread

HAZEV SPECIAL

From the heart of Ottoman cuisine to Hazev, this classic dish features tender, slow-
cooked lamb stew served over a rich, creamy bed of smoked aubergine purée,
delicately blended with cheddar cheese

GRILLED SALMON

Grilled salmon glazed with teriyaki sauce, served with seasoned baby potatoes and a
slice of lemon

VEGETARIAN MOUSSAKA (V)

Layers of aubergines, potatoes, courgettes, mushrooms, onions, tomatoes, spinach,
garlic and peppers topped with béchamel sauce

DESSERT
SIGNATURE PISTACHIO BAKLAVA (N)

(V) Vegetarian | (VG) Vegan | (N) Contains Nuts
If you have a food allergy or intolerance, please let us know before ordering.
A discretionary service charge of 13.5% will be added to your bill. VAT included.
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