Valentines Special
At

Cappadocia Restaurant

Starters

Pheasant Soup
Wild Pheasant with winter vegetables, served with Home-made bread

Cold Meze Platter

Selection of cold starters (Cacik, Houmous, Feta Cheese, Spinach Tarator and Olives)
Served with oven-baked bread

Main Courses

Halibut
Oven-cooked Fillet of Halibut with fresh herbs and white wine, served with sauté
potatoes and spinach

Breast of Chicken

Charcoal grilled breast of chicken, home-made chef’s special stock sauce served with
rice

Braised Lamb

Shank of Welsh lamb, oven baked, long and gently in red wine with a touch of garlic
and fresh herbs

Vegetarian option Available

Dessert

Ayva Taatlisi ( lovers delight)
Poached Quince , caramelized in quince marmalade topped with shredded apple , oven
baked & served warm with raspberry sauce , topped with clotted cream.

Kunefe
Traditional special of Antakya region, cooked shredded wheat pastry filled with
unsalted, light cheese. Drizzled with honey syrup and pistachios, topped with vanilla
ice-cream

£24.50 per person



