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Alim-Et Alti EzmEli
24.95

Smoked tomatoes sauteed on charcoal with
spicy peppers & hint of garlic accompanied with

your choice of lamb kofte (highly  recommended) or
chicken kofte or chicken shish or lamb shish

served with bread or rice.

 Dirty Kebab
23.95

Choice of lamb doner, (highly recommended) or
chicken shish, or lamb kofte or chicken kofte or

lamb shish with fried peppers and onions
served on a bed of chips smoky tomato & 

vegetable sauce topped with mozzarella cheese

Alim-Et Kofte (New)
19.95

Minced lamb combines with chef’s secret herbs
and spices cooked in a clay pot with tomatoes, peppers,

onions and garlic topped with tomato sauce and mozzarella

“If you have a food allergy or intolerance, please ask a member of staff”



Cold Meze
GREEN OLIVES (V) (VG) (GF) 5.50
Selection of finest green olives in a pool of olive oil
mixed with lemon juice and herbs

HUMMUS (V) (VG) (GF) 5.50
Finely blended chick peas, tahini (sesame seed oil), mixed
with fresh garlic & lemon juice, topped with olive oil

CACIK (V) (GF) 5.50
Fresh turkish yogurt, finely grated cucumber
& mint, with a touch of garlic & olive oil

EZME (V) (VG) (GF) 5.50
Finely chopped tomatoes, peppers, chillies, parsley, onions
mixed with spices , dressed with pomegranate sauce & sumac

SAKSUKA (V) (VG) 5.50
Sautéed aubergine, pepper, onion, tomatoes
flavoured with garlic and herbs

BEETROOT & FETA (V) (GF) 5.50
Beetroot, dill, garlic & feta cheese, dressed
with vinegar, lemon juice & olive oil

ATOM (V) (GF) 5.50
Creamy yogurt topped with
fiery chilli oil & sun-dried chillies

BABA GHANOUSH (V) (GF) 5.50
Chargrilled aubergines and peppers in yoghurt
with a hint of garlic, dressed with olive oil

TARAMASALATA 5.50
Salted & cured roe of cod, mixed
with garlic, paprika & olive oil

SPICY YOGURT (V) (GF) 5.50
Fresh turkish yogurt with mint & hot paprika
with a touch of garlic & olive oil

MEZE PLATTER
SERVED WITH FRESH HOMEMADE BREAD

(MINIMUM ORDER FOR 2 PEOPLE)

Hot Meze
SOUP OF THE DAY 7.00
Please ask a member of staff

LAHMACUN 6.45
Turkish minced meat stone oven
spiced pizza served with salad

LAMB LIVER 7.45
Pan fried lambs liver with spices, onions,
parsley & a touch of lemon

CHICKEN LIVER 7.45
Pan fried chicken liver with onions and herbs

CALAMARI (GF) 8.45
Tender squid in light batter, served
with homemade tartar sauce

FALAFEL (V) (VG) (GF) 6.45
Deep fried vegetarian patties with chickpeas,
broad & butter beans, parsley, pinch of coriander
& spices, served with hummus

GRILLED HALLOUMI (V) (GF) 7.45
Grilled Turkish halloumi cheese

SUCUK (GF) 6.95
Chunks of spicy turkish sausage, 
served with garnish salad

BÖREK (V) 6.45
Fried filo pastry stuffed with fresh dill,
spinach & feta cheese

DOLMA (GF) 6.95
Grape vine leaves stuffed with minced
lamb, seasoned rice, herbs & spices

HUMMUS KAVURMA (GF) 7.95
Hummus topped with stir fried lamb

CREAMY GARLIC MUSHROOM (V) (GF) 7.45
Sauteed mushroom in garlic
creamy sauce served with dill

NEW BREADED GARLIC MUSHROOM (V) 6.95
Deep fried mushrooms coated in garlic breading

CHICKEN WINGS (GF) 6.95
Mild marinated tender wings, served with garnish salad

KING PRAWNS (GF) 8.95
Pan cooked king prawns, garlic, tomato, white wine & parsley

GARLIC BREAD (V) 5.45
Homemade oven baked garlic bread

GARLIC BREAD CHEESE (V) 6.45
Homemade oven baked garlic bread with cheese

WHITEBAIT 7.45
Golden fried whitebait in breadcrumbs, 
served with tartar sauce

HOT MEZE PLATTER
GRILLED HALLOUMI, FALAFEL, DOLMA & BOREK

9.95 (PER PERSON)

ALIM-ET MEZE PLATTER (HOT & COLD)
HUMMUS, CACIK, TARAMA,

GRILLED HALLOUMI, DOLMA & BOREK

11.95 (PER PERSON)

COLD MEZE PLATTER
HUMMUS, CACIK, TARAMA, BABA GHANOUSH

7.95 (PER PERSON)

“If you have a food allergy or intolerance, please ask a member of staff”



Salads
SHOPSKA SALAD (V) 8.50
Tomatoes, cucumber, onions, peppers
topped with shredded feta, dressed with
olive oil & red wine vinegar

COBAN SALAD (V) (VG) 8.50
Tomatoes cucumber, onions, green peppers,
parsley dressed with sumac, pomegranate
sauce, lemon juice & olive oil

GAVURDAG SALAD (V) (VG) 8.50
Tomatoes, cucumber, onions, parsley, walnut
dressed with pomegranate sauce & olive oil

GREEN MIX SALAD (V) (VG) 8.50
Mixed green leaves, peppers & sweetcorn
dressed with olive oil & lemon juice

CAPRESE SALAD (V) 8.50
Beef tomato, mozzarella, fresh basil dressed
with salt & pepper, olive oil & balsamic vinegar

BURATTA SALAD (V) 8.50
Mixed green leaves, cherry tomato, avocado,
fresh basil, Italian buratta, crouton dressed
with olive oil & balsamic vinegar

GREEK SALAD (V) 8.50
Tomatoes, cucumber, peppers, onions, feta cheese,
olives. oregano dressed with olive oil & lemon juice

CABBAGE SALAD (V) (VG) 8.50
White & red cabbage dressed with
vinegar, olive oil & lemon juice

HOME SALAD (V) (VG) 8.50
Lettuce, carrots, red cabbage, onions,
tomatoes dressed with olive oil,
pomegranate sauce & lemon juice

Add Extra Feta 2.95

SIDES
CHIPS 4.25

CHEESY CHIPS 5.25

CHIPS WITH FETA 5.25

DONER 8.95

TURSU 3.25

NEW POTATOES 5.25

ONION RINGS 4.25

BULGUR / RICE 5.25

YOGHURT 4.25

TURKISH BREAD 3.45

BUTTER 2.00

“If you have a food allergy or intolerance, please ask a member of staff”



LAMB DONER 16.95 19.45
Made inhouse, fresh daily, master- fully crafted
using prime cuts of minced lamb combined with
herbs and spices cooked on an upright rotisserie

LAMB LIVER 16.95 19.45
Pan fried lambs liver with spices,
onions, parsley & a touch of lemon

SUCUK & HALLOUMI SHISH  19.95
Spicy turkish sausage and halloumi on
the skewers cooked on the the Barbeque

LAMB SHISH 16.95 21.95
Marinated tender cubes of lamb
cooked on the barbeque

CHICKEN SHISH 16.95 21.95
Marinated tender cubes of chicken
cooked on the barbeque

HALLOUMI SHISH (V)  16.95
Skewer of halloumi cheese with mushrooms,
tomatoes, peppers and onions cooked on the barbeque

LAMB KOFTE 16.95 21.95
Spiced minced lamb, mixed with onions, peppers,
parsley and herbs cooked on the barbeque

CHICKEN KOFTE 16.95 21.95
Spiced minced chicken, mixed with onions,
peppers, parsley and herbs cooked on the barbeque

MIXED GRILL  26.95
Selection of two pieces of lamb shish,
lamb kofte, chicken shish, chicken wings,
and a lamb chop cooked on the barbeque

CHICKEN WINGS 16.95 21.95
Marinated chicken wings
cooked on the barbeque

LAMB BEYTI 21.95
Spiced minced lamb in a tortilla wrap with
garlic and parsley, covered with yoghurt and
drizzled with pepper flakes and herbs butter

CHICKEN BEYTI  21.95
Spiced minced chicken in a tortilla wrap with
garlic and parsley, covered with yoghurt and
drizzled with pepper flakes and herbs butter

CHICKEN SHISH & DONER  21.95

CHICKEN SHISH & LAMB KOFTE  21.95

CHICKEN SHISH & LAMB SHISH  21.95

CHICKEN SHISH & CHICKEN KOFTE  21.95

CHICKEN KOFTE & LAMB KOFTE  21.95

CHICKEN KOFTE & DONER  21.95

CHICKEN KOFTE & LAMB SHISH  21.95

LAMB SHISH & DONER  21.95

LAMB SHISH & LAMB KOFTE  21.95

Grills
Charcoal grilled kebabs served with rice or bulgur

(Substitute bulgur or rice to chips and for only £1.00. Add salad for extra £0.50)

Combo Grills
Charcoal grilled kebabs served with rice or bulgur

(Substitute bulgur or rice to chips and for only £1.00)

SML SMLREG REG

“If you have a food allergy or intolerance, please ask a member of staff”



ISKENDER  21.95
Choice of lamb doner or lamb shish or chicken shish
or lamb kofte or chicken kofte served with yogurt on
bed of bread, covered with smoky tomato & vegetable
sauce, topped with melted homemade herb butter

LAMB CHOPS (GF)  27.95
Seasoned tender lamb chops sprinkled with oregano,
served with grilled peppers, mushrooms, tomato & chips

CHICKEN STEAK (GF)  21.95
Marinated boneless chicken leg steak served
with grilled peppers, mushrooms, tomato & chips

8oz BEEF BURGER  16.95
8oz beef pattie in a seeded bun with cheese, cabbages,
onion, lettuce and tomato served with chips

CHICKEN BURGER  16.95
Breaded fillet of chicken breast in a seeded bun
with cheese, lettuce & tomato served with chips

FALAFEL & HUMMUS (V)  15.90
Fried homemade falafel on bed of hummus,
served with mixed salad & bulgur

SAC KAVURMA (GF)  21.95
Choice of chicken or lamb, sautéed with
peppers, tomatoes and garlic, served on a
sac (special iron plate) with rice

VEGETARIAN MOUSSAKA (V)  19.95
Roasted seasonal vegetables, covered with cheese
& béchamel sauce, served with mixed salad

MEAT MOUSSAKA  20.95
Mince beef cooked with roasted seasonal
vegetables, covered with cheese & béchamel
sauce, served with mixed salad

Seafo od
Served with sautéed potatoes, mixed salad and lemon

(All fish may contain bones and are butter, dill
and pinch of garlic basted)

GRILLED SEA BASS (GF) 23.95
Seasoned & marinated 2 Seabass fillets with
rock salt, black pepper & olive oil

SALMON (GF) 23.95
Seasoned & marinated salmon fillet with
rock salt, black pepper & olive oil,
grilled over charcoal

KING PRAWNS (GF) 24.95
Pan fried king prawns with fresh herbs,
tomato and vegetable sauce, white wine
& garlic butter drizzle

FRESH CALAMARI (GF) 23.95
Deep fried calamari breaded with cornflour
served with chips, mixed leaves salad
and homemade tartar sauce

Salads
CHICKEN (GF) 16.95
Grilled chicken accompanied with mixed leaves,
onions & peppers, dressed with extra virgin olive
oil, pomegranate sauce & lemon

SALMON (GF) 16.95
Grilled salmon accompanied with mixed leaves,
onions & peppers, dressed with extra virgin olive oil,
pomegranate sauce & lemon 

HALLOUMI (V) (GF) 15.90
Grilled halloumi accompanied with mixed leaves,
onions & peppers, dressed with extra virgin olive oil,
pomegranate sauce & lemon

KING PRAWN (GF) 24.95
Pan fried king prawns accompanied with mixed leaves,
onions & peppers, dressed with extra virgin olive oil,
pomegranate sauce & lemon

MEDITERRANEAN (V) (GF) 16.95
Feta cheese & olives, served with chopped tomatoes,
mixed leaves, onions & peppers, dressed with extra
virgin olive oil, pomegranate sauce & lemon

Specialities

“If you have a food allergy or intolerance, please ask a member of staff”



Sharing Platter (With Starters)
(Minimum Order For 2 People)

Meat Platter
(Serves 3-4 People)

SET MENU 1
(MEAT FEAST, 3 COURSE)

COLD MEZE
Hummus, Cacik & Baba Ghanoush

HOT MEZE
Falafel, Borek & Sucuk

MAIN
Mixed Grill with 2 Cubes of Lamb, 2 Cubes of Chicken,

2 Kofte, 2 Chicken Wings
accompanied with Bulgur & Mixed Salad

32.00 (PER PERSON)

SET MENU 3
(MEAT FEAST)

Served with Bulgur, Rice & Salad

Mixed Grill with Lamb Doner, Lamb Shish,
Lamb Kofte, Chicken Shish, Chicken Wings

95.00

SET MENU 2
(VEGGIE FEAST, 3 COURSE)

COLD MEZE
Hummus, Cacik & Baba Ghanoush

HOT MEZE
Borek, Falafel, Grilled Halloumi

MAIN
Mixed Charcoal Grilled Mushrooms, Mixed Peppers,

Onions, Tomatoes, Halloumi Skewer
accompanied with bulgur & mixed salad

24.00 (PER PERSON)

“If you have a food allergy or intolerance, please ask a member of staff”



14 Middle Row, Maidstone, Kent ME14 1TG

01732 522 544 /  01622 203 578

www.alim-et.co.uk


