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21. ANTEP PLATTER B 8 6

Lamb and Chicken doner

Chicken shish 01 21 23 3 22

Lamb shish e y ]

Adana kofte | —— Opening hours 12 noon till late

Lamb ribs e =

Chicken wings

368-370 Ladypool Rd, Sparkhill,
Birmingham, B2 8JY

Turkish Cuisine

AWAY

TAKE
MENU

22. FAMILY PLATTER
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Chicken shish

Lamb shish

Adutes kofie e www.anteprestaurant.co.uk

Lamb ribs info@anteprestaurant.couk

Chicken win gs

36.95 B ; '_ : §  wwwfacebook.com/AntepTurkish
B ' . @AntepTurkish




& Chll Starters

1. HUMUS v
Puree ch'l.ckpeas, tahini, olive oil, lemonjuice

and a touch qf gar[ic

2. HUMUS WITH LAMB SHAWARMA
Puree ch'l.ckpeas, tahini, olive oil, lemonjuice and a

touch ofga.rlf.c fopped with lamb shawarma

3. CACIKwW
Cucumber, mint, olive oil and a hint c_if gar[ic ma

creamy yoghurt sauce

4. SAKSUKA W
Sauteed aubergine, peppers and ﬁ'ied potatoes in a

tomato and onion sauce

5. RUSSIAN SALAD v
Chopped carrots, potatoes, eggs, pick[es, peas and

mayonnaise

6. YAPRAK DOLMA W
Green vine leaves shx_ﬁed with rice and kernels
cooked in olive oil

7. KISIR W
Crushed wheat salad with tomato, onion, parsley,

lemon, olive oil and pomegranate syrup

8. TABULE W

l’ars[ey. mint, tomatoe and cracked wheat salad

9. IMAM BAYILD1 ©

Sh.tﬂéd aubergine with onion, mixed peppers,
tomatoes, parsley, gar[ic served with our specia[
tomato sauce

10. KARISIK MEZE COLD
A selection ofcold starters; Humus, Cacik, Russian
Salad, Kisir, Saksuka
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& ot Starters

1. MERCIMEK CORBASI
Red split lentil Soup

12. FALAFEL ™
Deep ﬁ'[ed broad bean and chick peas, sesame with
ﬁ'esh herbs, served with salad

13. SIGARA BOREG] v
Deep ﬁ'[ed mﬂedﬁlcr pastry ﬁ“ed with feta cheese
and pars[ey

14, KALAMAR
Deep ﬁ"l.ed calamari rings served with tartar sauce

15. SUCUK SAUSAGE
Grilled spicy Turkish sausage

16. HELLOUMI &
Grilled Hellowmi cheese

17. KARISIK MEZE HOT
A selection qfhot starters; Falafel, Sigara Boregi,
Kalamar, Sucuk, Hellowumi

& Sabuls

18. BEYAZ PEYNIR SALATAS] v/
Feta cheese salad

19. EZME SALAD @
Fresh[y chopped salad, mixed herbs with a
pomegranate c{mssing

20. COBAN SALATASI v
F[ne[y chopped tomatoes, cucumbers, onions and
parsley with an olive dﬂ:‘ssing
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& Charcoal Grill

Served with rice, bulgar, bread and salad

23, ADANA KEBAB
Char grilled spicy minced lamb

24. KUZU SHISH (Lamb Shish)
Char gr[“ed marinated cubes o_flamb

25, TAVUK SHISH (Chicken Shish)
Char gr[[k'd marinated cubes o_f chicken

26. KUZU KABURGA (Lamb Ribs)
Char grilled seasoned lamb spare ribs

27. KUZU PIRZOLA (Lamb Chops)
Char gr[[led seasoned tender lamb chops

28. TAVUK KANAT (Chicken Wings)
Char gr[[led marinated chicken wings on the hone

29. TAVUK BEYTI
Char grilled spicy minced chicken

30. TAVUK BEYTI SARMA
Char grilled spicy minced chicken mixed with

psu'sf.ey, red peppers, gar[ic and a sweet pepper paste
in a rolled bread with yoghurt

31, KUZU BEYTI SARMA

Char gr[[led spicy minced lamb mixed with parsley,
red peppers, gaﬂic and a sweet pepper paste in a
rolled bread with yoghurt

32. TAVUK KULBASTI
Char gr[“ed marinated succulent chicken thigh ﬁ“et

33. SEBZE KEBAB
Char grilled seasonal vegetables

34. KARISIKIZGARA (Mixed Grill)
One skewer ofd‘tar gvilled lamb shish, chicken shish
and acdana koﬁe

35. LAMB DONER
House pr{'pam:{ lamb doner roasted on an u.pr[ght
spit

36. CHICKEN DONNER
Marinated chicken doner roasted on an uprighf spit
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COMBINATIONS
37. MIXED DONER

38. KUZU AND TAVUK SHISH

39. ADANA KOFTE AND TAVUK SHISH

40. ADANA KOFTE AND KUZU SHISH

41.

ADANA AND TAVUK BEYTI

42. TAVUK BEYTI AND TAVUK SHISH

43, TAYUK BEYTI AND KUZU SHISH

@ (@éﬁ&f with Sauces

ISKENDER/ YOGURTLU

House |‘JTL’I1‘}21T(.’E,1 L[OS'IL’Y SL’!'\WJLJ ona l‘}L’{,i l'JJ'.ai cfmpped

bread, yogurt and covered with a Hpeciuf

Sauce

44, 1SKENDER KUZU (Lamb Doner)

45, 1ISKENDER TAVUK (Chicken Doner)

46

. YOGURTLU ADANA (Minced Lamb)

47, YOGURTLU BEYT] (Minced Chicken)

48

. YOGURTLU TAVUK (Chicken Cubes)

49, YOGURTLU SHISH (Lamb Cubes)

50. MUSSAKKA VEG (V)
Several [ayers of seasonal wgeiables fop‘ped with

Ccream sauce and cheese ovVen baked

3l

MUSSAKKA MEAT

Several [ayers of seasonal vegefables and meat
topped with cream sauce and cheese oven baked
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& raps

Deep filled soft flour tortilla served

with salad inside
52. KUZU DONER 6
53. TAVUK DONER 5
54. KUZU SHISH 6
55. TAVUK SHISH 6
56. ADANA KOFTE 6
57. TAVUK BEYTI 6
58. MIXED DONER 7
59. MIXED SHISH 7
60. FALAFEL 6

@ Casserele

61. KUZU SOTE 10
A traditional stew oflamb and mixed w:getab[es

62. TAVUK SOTE 9
A traditional stew ofchickm and mixed vegetab[es

@ Jich

Served with salad
63. SALMON 12
Char gr[“ed seasoned salmon steak, drizzled with
fresh lemon and olive oil
64. SEABASS 12

Char gr'l.ﬂed seasoned sea bass, drizzled withfresh

lemon and olive ol

@ Side Ordlers

65. RICE OR BULGUR 2.5
66. CHIPS 2.3
67. YOGURT 2.5

@ Kids Menu

served with chips
68. CHICKEN NUGGETS 5
69. LAMB SHISH 5
70. CHICKEN SHISH 5
71. LAMB DONER 5
72. CHICKEN DONER 5

@ Dirinks & Desserts

BAKHLAVA 4
KUNEFE 3
DRINK CANS 1
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