
From our Döner Bar
Chef’s Plates

Zeytin / Olives (v)
Marinated mix olives with herbs & spices....................................................................................5
Vegetable Sticks (v)
Carrot, cucumber, celery sticks...................................................................................................5
Hummus (v)
Mashed chickpeas with tahini, garlic, lemon juice.......................................................................8
Cacık (v)
Yogurt dip with cucumber, garlic, dried mint, fresh dill..................................................................8
Sarımsaklı Yogurt (v)
Rich yogurt dip with wild garlic ..................................................................................................8
Pembe Sultan (v)(n)
Beetroot and yogurt dip with walnuts..........................................................................................8

Patlıcan Ezme (v)
Smoked aubergine pulp with yogurt, sesame seeds..................................................................8.5
Tabule (v)
Parsley salad of cracked wheat, tomatoes, springs onions, mint, lemon oil, pomegranate..............8
Antep Ezme Salata (v)
Finely chopped, spiced, red onion, tomato, crushed chilli and parsley salad, pomegranate dressing.........8
Dolma Visneli (v)(n)
Hand rolled vine leaves stuffed with rice, raisins, pinenuts, herbs.................................................8
Patlıcan Soslu (v)
Aubergines, charliston  & mix peppers, onions with tomato sauce.............................................8.5
Enginar (v)
Artichoke hearts braised in orange juice & olive oil with potatoes, carrots, peas, dill...................7.5

Çorba 
Soup of the day........................................................................................................................8
Hummus Kavurma (n)
Hummus sprinkled with crispy lamb & pine nuts.......................................................................9.5
Mücver (v)
Courgette, feta cheese, spring onion, parsley & dill fritters...........................................................9
Falafel (v)
Broad bean & chickpea fritters with hummus...............................................................................9
Sigara Börek (v)
Filo pastry cigars filled with feta cheese, spinach, parsley, basil....................................................9
Kremalı Mantar (v)
Creamy mushroom sauté..........................................................................................................9
Hellim 
Grilled halloumi cheese............................................................................................................9 
Sucuk Izgara 
Grilled spicy, garlic beef sausages.............................................................................................9 

Tavuk Cigeri
Chicken liver, onion, mixed peppers, cumin sauté.......................................................................9 
Tavuk Kanadı
Grilled chicken wings.............................................................................................................8.5
Domatesli Köfte
Lamb & herb meatballs in rich tomato sauce...............................................................................9
Kalamar
Fried crispy squid rings...........................................................................................................9.5
Karides Tava 
King prawns sautéed in tomato sauce with onion, garlic, mushroom & mix peppers.................10.5

Mezzes To Share
Mezze Platter 
Hummus, cacık, tabule, köfte, sucuk sausages.......................................................................27.5
Vegetarian Mezze Platter 
Hummus, sarımsaklı yogurt, pembe sultan, falafel, mücver.....................................................27.5

Yaprak Döner  
Marinated lamb spit-grilled, bulgur pilav, basmati rice............................................................21.5 
Tavuk Döner 
Marinated chicken spit-grilled, bulgur pilav, basmati rice........................................................21.5
Iskender 
Layers of crispy bread, spit-grilled meat, rich tomato sauce, thick yogurt, paprika butter

Iskender /Lamb................................................................................................................... 24.5
Iskender /Chicken............................................................................................................... 23.5

Sarma Beyti  
Adana kebab skewers, wrapped in lavash bread topped with rich tomato sauce, yogurt, paprika butter

Beyti /Lamb........................................................................................................................ 23.5
Beyti /Chicken.................................................................................................................... 23.5
Musakka
Layers of potatoes, courgettes, aubergine, minced lamb, onions, tomatoes with 

béchamel & cheese, mix salad............................................................................................. 22.5
Incik 
Slow cooked braised lamb shank with mashed potatoes, jus......................................................24

Vegetarian & Vegan
Biber Dolma (v) 
Peppers stuffed with rice, yellow split peas, sultanas,dill, coriander, parsley................................19 
Veg Musakka (v) Layers of aubergine, potatoes, onions, courgettes, peppers topped with 
béchamel & cheese, mixed salad........................................................................................ 22 .5
Imam Bayildi (v) 

Baked aubergine stuffed with fresh tomatoes, onions, green pepper, parsley with 

basmati rice...........................................................................................................................21
Bamya (v) Okra & yellow split pea stew, basmati rice..........................................................17

Falafel (v) Falafel fritters with hummus, mixed salad............................................................19

Vegan Platter for 2 (v) Hummus, Tabule, Enginar, Imam Bayildi, Falafel.…....................35

Salads
Turkish Salad (v)
Feta cheese, olives, tomatoes, cucumbers, onions, parsley, pomegranate dressing........... 7 / 10.5
Hellim Salata
Grilled halloumi cheese, avocado, sun-dried tomatoes, mixed leaves, olives, vinaigrette..........13.5

Green Salad (v)
Rocket, spinach, watercress, vinaigrette...................................................................................6.5

Bulgur Pilavi / Bulgur wheat pilav...........................5.5
Pilav / Rice................................................................5.5
Patates Kizartmasi / Chips..................................5.5
Patates Sote / Sautèed potatoes................................6
Patates Pure / Mashed Potatoes................................6

Sebze / Roast vegetables.............................................6
Ispanak / Sautèed spinach..........................................7

Grilled Onion / Tomatoes / Peppers.............5
Yoghurt....................................................................3.5
Tursu / Pickles..............................................................4
Freshly-baked bread.............................................3

(V) Vegetarian (N) Nuts
**Should you have any food allergy please inform our staff
An optional 10% service charge will be added to your bill.

Lokma’s Adana Kebabs
Spiced minced meat grilled on flat skewers

Adana /Lamb..................................................................................................................... 22.5
Adana /Chicken.....................................................................................................................21
Adana /Chicken & Lamb..................................................................................................... 22.5
Shish Kebabs
Succulent chunks of meat grilled on skewer 

Kuzu /Lamb Shish...................................................................................................................23
Tavuk /Chicken Shish.......................................................................................................... 22.5
Kuzu & Tavuk Mix /Lamb & Chicken Shish.................................................................................24
Tavuk Kanat
Marinated chicken wings......................................................................................................19.5
Karısık lzgara
Selection of chicken, lamb, köfte on skewers, lamb and chicken döner................................... 25.5
Pirzola
Tender marinated baby lamb chops.........................................................................................25
Kaburga
Lamb spare ribs......................................................................................................................23
Pirzola & Kaburga 
Baby lamb chops & lamb ribs..................................................................................................24
Tavuk But 
Spicy marinated, boneless chicken thigh...................................................................................22

Steak & Chips
8oz, char-grilled, 21 day aged prime Rib Eye Steak with chips...........................................32

Seafood
Levrek Izgara
Char-grilled whole sea bass........................................................................................ 26 
Somon Izgara
Char-grilled salmon fillet with mixed green, tomato, red onion, caperberry & dill salad............24
Çupra / Seabream
Pan-fried fillets with cherry tomato, black olive, herb salsa............................................. 20

Karides Shish
Tiger prawns char-grilled on skewer............................................................................. 23
Karides Tava
King prawns in tomato sauce with onion, garlic, mushroom & mix peppers, served  
with rice................................................................................................................. 24.5

Grills To Share
Mix Grill
8 cuts of meat: chicken wings, lamb ribs, Adana lamb and chicken köfte, lamb shish, chicken 
shish, lamb & chicken döner served with bulgur pilav, basmati rice, mixed salad   

2+............................................................................................................................... 70
4+............................................................................................................................. 120
10+.....................................................................................................................................210
Adana Platter 
Char-grilled spiced minced chicken and lamb, served with bulgur pilav, basmati rice and 
mixed salad   
4+............................................................................................................................... 72
Seafood Grill for 2+
Whole sea bass, sea bream fillet, salmon fillet, tiger & king prawns, calamari, served with  
chips & salad  “fish selection may vary due to availability”........................................................95

Cold Mezze

Hot Mezze

Charcoal Grills

Sides

All meat grills are served with bulgur pilav & basmati rice

Wraps & Chips
Lamb döner	 Chicken döner
Mixed döner	 Chicken shish
‘Adana’ minced lamb kofte	 ‘Adana’ minced chicken kofte
Falafel (v)	 Halloumi (v)
All wraps are prepared with chilli sauce, garlic yogurt sauce, salad............................................18



 

BELLY DANCING
Friday & Saturday Night 

HAPPY HOUR 
Sunday - Friday 4 - 7pm

BOTTOMLESS
Sunday - Thursday all day*

Friday & Saturday 12 - 4pm*

Classic Bottomless £45pp 
Two starters or a main course** & unlimited: 
Daiquiri/Lokma’s Porn Star/Espres-Tahini/ 
 House Wines/Prosecco/Stella Artois Draft/ 

Inch’s Cider

Ultimate Bottomless £65pp
(minimum 2 persons)

Mixed Grill for 2 & unlimited: 
Daiquiri/Lokma’s Porn Star/Espres-Tahini/ 
 House Wines/Prosecco/Stella Artois Draft/ 

Inch’s Cider

*Last seating is at 4pm on Friday - Saturday and at 8pm on Sunday - Thursday. 
**Excluding Sharing Platters, Steak, Karisik Izgara.

Bottomless offers have a 2hrs limit from the time of your reservation.

BOOK YOUR 
PARTY WITH US!

PLEASE ASK A MEMBER OF STAFF

DJ LUNCH PARTY
Saturday & Sunday 1- 6pm


