
72 Parnell Road, London E3 2RU
Web: www.sultansofrasi.co.uk

&020 8983 9784

Cocktails
Mojito			   £9.95
Rum, Fresh Lime, Syrup, Fresh Mint & Soda
Sex on the Beach 			   £9.95
Vodka, Archers, Grenadine & Orange Juice
Margarita			   £9.95
Tequila, Cointreau 1/2, Fresh Lime Juice or Lemon Juice
Pornstar Martini			   £9.95
Vodka, Passion Fruit Liquer, Lime Juice, Passion Fruit Juice and Ice
Pina Colada 			   £9.95
Light Rum, Malibu, Pineapple Juice, Coconut Milk and Ice
Archers Woo-Woo		   	 £9.95
Archers Peach Schnapps, Vodka, Cranberry Juice, Dash of Lime

Mocktails
Cinderella			   £7.00
Lemon Juice, Orange Juice & Pineapple
Mocktail Mojito 			   £7.00
Fresh Lime, Syrup, Fresh Mint & Soda
Arizona Sunset			   £7.00
Sprite, Orange Juice & Pomegranate Syrup
Virgin Pina Colada			   £7.00
Coconut Milk, Pineapple Juice & Ice
Virgin Margarita 			   £7.00
Lemon Juice, Orange Juice, Sugar, Ice & Syrup

Desserts
Ferrero Rocher			   £5.50
Cadbury’s Flake 			   £5.50
Matka Kulfi			   £5.50
Walnut Wonder			   £5.50
Fantastica 			   £5.50
Strawberry Flute			   £5.50
Midnight Mint 			   £5.50
Apple Pie Served hot			   £5.50
Chocolate Pudding Served hot			   £5.50
Punky 			   £4.50
Luxury Scoop Ice Cream	 1 Scoop £2.50	    3 Scoops £5.50
Premium Belgium scooped ice cream, made with finest ingredients
(Glacio Vanilla, Glacio Chocolate, Glacio Strawberry)

Turkish Desserts
Baklava			   £4.50
Sutlac Rice pudding			   £4.50

Beverages
Turkish Tea			   £2.50
English Tea			   £2.50
Herbal Tea 			   £3.50
Fresh Mint Tea			   £4.00
De caffeinated Coffee			   £3.80
Americano Black/White 			   £3.50
Hot Chocolate			   £4.00
Espresso                                           Single £3.00   Double £4.50
Cappuccino			   £3.80
Latte			   £3.80
Turkish Coffee 			   £3.80
Irish Coffee			   £8.50
Liqueur Coffee			   £8.50

Disclaimer: Please note all our ice creams and desserts contain or may contain 
traces of the following allergens: Nuts, Peanuts, Milk, Egg, Soya, Gluten, Sulphur 
Dioxide



E - Egg	 G - Gluten 	 SU - Sulphur Dioxide
D - Dairy	 V - Vegetarian	 MU - Mustard   	
F - Fish	 SF - Shelfish	 C - Celery
S - Sesame	 N - Nuts 	 SO - Soya	

ALLERGENS:

Cold Starters
Hummus V N	 £4.95
Chick peas puree, tahini, olive oil & touch of garlic

Cacik V D	 £5.95
Yoghurt dip with cucumber, mint, dill, olive oil & touch of garlic

Shakshuka V Deep fried diced aubergine,	 £6.50
tomato, onion, potato, green & red peppers

Tarama F	 £4.95
Freshly prepared whipped cod roe, olive oil & lemon juice

Yaprak Sarma D  V G Vine leaves stuffed with rice,	 £4.95
herbs, dressed with olive oil & lemon served with cacik

Prawn Cocktail SF	 £6.25
Prawns on a bed of mixed salad & cocktail sauce

Russian / Rus Salad V E	 £5.45
Potatoes, carrots, peas, mayonnaise, pickles, sweetcorn

Tabule V	 £5.45
Onions, parsley, green & red peppers, lemon, salt & oil

Mixed Meze Plate D V F E N	 £14.50
A selection of 6 cold starters: cacik, hummus, tarama, russian salad, 
shakshuka, tabule

Olives V			   £5.25
Feta Cheese D  With tomato & cucumber	 £5.25
Yoghurt D			   £3.50

Hot Starters
Lahmacun D G	 £4.00
Minced lamb, onions, tomatoes & parsley on a flat bread served with salad

Spicy Pan Fried Sucuk (Turkish Sausage) 4 pcs	 £6.50
Minced beef and mixed spices

Chicken Wings 4 pcs char grilled D G 	 £6.50
Lamb’s Liver D Pan fried diced lamb’s liver cooked with	 £6.95
butter sauce, served with red onions, parsley & sumac dressing

Borek 4 pcs V D G Pastry filled with feta cheese & parsley	 £6.50
Garlic Mushrooms V D	 £6.50
Garlic, mushrooms, butter, double cream and cheddar cheese

Pan Fried Halloumi Cheese 4 pcs V D	 £6.50
Served on a bed of green salad

Sesame Falafel 4 pcs V S N	 £6.50
A mix of broad beans, chick peas, mixed vegetable, 
herb fritters, served with hummus

White Bait D F G Served with tartar sauce	 £6.95
King Prawns SF	 £8.95
Pan fried king prawns with garlic, herbs, lemon & halep sauce

Calamari D F SO C G E MU	 £8.95
Freshly fried squid rings marinated with milk & bread crumbs, 
served with tartar sauce

Mixed Hot & Cold Meze D F E S V N G
Hummus, tabule, shakshuka, cacik, tarama, Russian salad, 
falafel, borek, halloumi cheese & sucuk (Turkish sausage)

£23.50 for 2 people  /  £29.50 for 4 people



E - Egg	 G - Gluten 	 SU - Sulphur Dioxide
D - Dairy	 V - Vegetarian	 MU - Mustard   	
F - Fish	 SF - Shelfish	 C - Celery
S - Sesame	 N - Nuts 	 SO - Soya	

ALLERGENS:

Soups
Served with pickles

Lentil Soup V 	 £7.00
Red lentil with vegetable stock & herbs

Chicken Soup E D	 £7.00
Chicken, vegetable stock, yoghurt, herbs & eggs

Salads
Ezme Salad V	 £6.50
Finely chopped tomatoes, onions, peppers 
& parsley, flavoured with herbs & spices

Greek Salad V D	 £8.50
Tomatoes, cucumbers, onions, 
green peppers, olives with feta cheese

Coban Salad V	 £6.50
Tomatoes, green peppers, cucumber, onions, parsley

Halloumi Salad V D	 £8.50
Cyprus style cheese with mixed salad

Fish 
Served with chips or new potato & salad

Sea Bass F D	 £19.50
Grilled whole sea bass seasoned with chopped lemon, green & red 
peppers & butter

Salmon F D	 £19.50
Grilled salmon seasoned with chopped lemon, green & red peppers & 
butter

Karides Tava SF V	 £19.50
King prawns with vegetables & halep sauce

Calamari F D SO C G E MU	 £19.50
Freshly fried squid rings marinated with milk & bread crumbs, 
served with tartar sauce

Vegetarian Main Dishes
Sesame Falafel V S N D G	 £17.50
A mix of broad beans, chick peas, mixed vegetables, herb fritters, 
served with hummus, mix rice & salad

Vegetable Casserole V D G	 £17.50
Mixed vegetables with halep sauce, served with mix rice & salad

Vegetarian Kebab V D G	 £17.50
Aubergine, green & red peppers, mushrooms, onions 
& halep sauce, served with mix rice & salad

Veggie Sarma Beyti V D G	 £17.50
Mushroom, mixed peppers & aubergine, char grilled 
& wrapped in thin homemade bread served with halep sauce, 
mix rice, yoghurt & salad

Moussaka V D G	 £17.50
Oven baked Mediterranean vegetables topped with halep sauce, 
béchamel sauce & melted cheddar cheese, served with mix rice & salad



E - Egg	 G - Gluten 	 SU - Sulphur Dioxide
D - Dairy	 V - Vegetarian	 MU - Mustard   	
F - Fish	 SF - Shelfish	 C - Celery
S - Sesame	 N - Nuts 	 SO - Soya	

ALLERGENS:

Grills
Lamb Doner D G	 £17.50
Specially prepared on a spit, served with mix rice & salad

Chicken Doner D G	 £17.50
Specially prepared on a spit, served with mix rice & salad

Mixed Doner D G	 £17.50
Specially prepared on a spit, served with mix rice & salad

Adana Kofte G D	 £18.50
Char grilled marinated minced lamb, served with mix rice & salad

Lamb Shish D G	 £18.50
Char grilled marinated diced lamb, served with mix rice & salad

Chicken Shish D G	 £18.50
Char grilled marinated diced chicken, served with mix rice & salad

Mixed Shish D G	 £18.50
A mixture of lamb & chicken shish, served with mix rice & salad

Grilled Ribs (Kaburga) D G	 £19.50
Char grilled lamb ribs, served with mix rice & salad

Mixed Grill D G	 £23.50
Char grilled chicken shish, lamb shish, adana kofte
served with mix rice & salad

Lamb Chops D G	 £23.50
Marinated lamb chops with olive oil, oregano, 
served with mix rice & salad

Chicken Chops D G	 £18.50
Marinated chicken thigh served with mix rice & salad

Chicken Wings D G	 £17.50
Char grilled chicken wings, served with mix rice & salad

Chicken Beyti D G	 £17.50
Char grilled minced chicken kofte, garlic, green & red 
peppers & parsley, served with mix rice & salad

Lamb Beyti D G	 £17.50
Char grilled minced lamb kofte, garlic, green & red peppers 
& parsley, served with mix rice & salad

House Specials 

Served with mix rice G or mashed potato and salad D V

Lamb Casserole D	 £18.50
Sliced tender lamb slow cooked with vegetables & halep sauce

Chicken Casserole D	 £18.50
Sliced chicken slow cooked with vegetable & halep sauce

Lamb’s Liver Sote D	 £18.50
Diced Lamb liver, slow cooked with vegetables & halep sauce

Lamb Shank (Kleftiko) D	 £22.50
Knuckle of lamb slow baked with vegetables

Beef Lasagna D	 £18.50
Baked with cheddar cheese, served with halep sauce



E - Egg	 G - Gluten 	 SU - Sulphur Dioxide
D - Dairy	 V - Vegetarian	 MU - Mustard   	
F - Fish	 SF - Shelfish	 C - Celery
S - Sesame	 N - Nuts 	 SO - Soya	

ALLERGENS:

Dishes with Yoghurt
Served with salad

Mixed Shish with Yoghurt Sauce D G	 £19.50
Specially prepared lamb & chicken shish on a bed of 
chopped bread topped with yoghurt, halep sauce & butter sauce

Adana Kofte with Yoghurt Sauce D G	 £19.50
Specially prepared minced lamb on a bed of chopped 
bread topped with yoghurt, halep sauce & butter sauce

Lamb Shish with Yoghurt Sauce D G	 £19.50
Specially prepared tender diced lamb on a bed of chopped 
bread topped with yoghurt, halep sauce & butter sauce

Chicken Shish with Yoghurt Sauce D G	 £19.50
Specially prepared tender diced chicken on a bed of chopped 
bread topped with yoghurt, halep sauce & butter sauce

Iskender D G	 £19.50
Specially prepared lamb doner on a bed of chopped 
bread topped with yoghurt, halep sauce & butter sauce

Sarma Chicken Beyti D G	 £19.50
Specially prepared minced chicken flavoured with herbs on 
a skewer, char grilled & wrapped in thin homemade bread, 
served with halep sauce, couscous & yoghurt

Sarma Lamb Beyti D G	 £19.50
Specially prepared minced lamb flavoured with herbs on 
a skewer, char grilled & wrapped in thin homemade bread, 
served with halep sauce, couscous & yoghurt

Side Dishes
Chilli/ Garlic sauce	 £1.00
Chips	 £4.00
Rice D G	 £4.00
Couscous D G	 £4.00
Mashed Potato V D	 £4.50
Grilled Onion V	 £4.50
Served in mixture of pomegranate & red turnip juice

Bread E D G	 £3.50
Halep Sauce V	 £3.50
Red & green pepper, mushrooms, onions, tomatoes, garlic & herbs

Kids Meals
For children under 12 years only

Nuggets & Chips D G	 £9.50

Chicken Wings & Chips (4 Pieces) D G	 £9.50

Chicken Shish & Chips D G	 £9.50

Lamb Shish & Chips D G	 £9.50

Chicken or Lamb Doner & Chips D	 £9.50

Adana Kofte & Chips D G	 £9.50



E - Egg	 G - Gluten 	 SU - Sulphur Dioxide
D - Dairy	 V - Vegetarian	 MU - Mustard   	
F - Fish	 SF - Shelfish	 C - Celery
S - Sesame	 N - Nuts 	 SO - Soya	

ALLERGENS:

Chicken Platter D G 

(serves 2-3 people) 
Portion of chicken doner, chicken shish, chicken wings, 

chicken beyti & chicken chops, served with rice, 
couscous & salad

£55.00

Sultan Special D G

(serves 2-3 people) 

Portion of chicken & lamb doner
1 skewer chicken shish, 1 skewer lamb shish,

1 skewer adana kofte, portion of chicken wings,
8pcs lamb ribs,

served with rice, couscous & salad

£62.50

Family Special D G

(serves 3-4 people)

Portion of chicken & lamb doner
1 skewer chicken shish, 1 skewer lamb shish,

1 skewer adana kofte, portion of chicken wings,
portion of chicken beyti, portion of lamb beyti,

8pcs lamb ribs,
served with rice, couscous & salad

£73.50

Mixed Hot 
& Cold Meze D F E S V N G

Hummus, tabule, shakshuka, cacik, tarama, Russian salad, 
falafel, borek, halloumi cheese & sucuk (Turkish sausage)

£23.50 for 2 people
£29.50 for 4 people

Mixed Hot & Cold Meze Plus
Sultan Special D E S G V N

(Serves 2-3 people)
Hummus, tabule, shakshuka, cacik, russian salad, 

sucuk, borek, halloumi & falafel

£75.00



DRINKS LIST
Soft Drinks

Coke, Diet Coke, Coke Zero Bottle		              330ml	 £2.95 
Sprite Bottle		              330ml	 £2.95
Fanta Orange Bottle		              330ml	 £2.95
Tango Apple Can		              330ml	 £2.95
7Up Can		              330ml	 £2.95
Dr. Pepper Can		              330ml	 £2.95
Lemonade Can		  330ml 	 £2.95
Still Water		  330ml 	 £2.95
Sparkling Water		  330ml 	 £2.95
Tonic Water		  200ml 	 £2.95
Soda Water		  200ml	 £2.95
Fruit Shoot		               200ml	 £2.95
Strawberry, Blackcurrant, Apple, Orange
Still Water		  750ml 	 £4.95
Sparkling Water		  750ml 	 £4.95

Fruit Juices
Orange Juice FRESHLY SQUEEZED			   £6.00
Grapefruit Juice FRESHLY SQUEEZED			  £6.00
Orange & Grapefruit Juice FRESHLY SQUEEZED		  £6.00
Orange Juice			   £2.95
Apple Juice			   £2.95
Orange & Cranberry Juice			   £2.95
Pineapple & Cranberry Juice			   £2.95
Ayran Yoghurt Shake			   £2.95
Acili Salgam Spicy Turnip Juice			   £2.95

Beers	 ABV	 SIZE	 30ml

Peroni 	 5.1%	 330ml	 £4.75
Budweiser 	 4.8%	 330ml	 £4.75
Corona	 4.5%	 330ml	 £4.75
Efes	 5.0%	 330ml	 £4.75
Efes Draft 	 5.0%	 500ml	 £5.95
TUBORG Draft	 5.0%	 500ml	 £5.95

Spirits	 	 ABV	 25ml

Add £4.50 for doubles (50ml)
Jack Daniels		  40.0%	 £5.00
Smirnoff Vodka		  37.5%	 £5.00
Gordon’s Gin		  37.5%	 £5.00
Bacardi Rum		  37.5%	 £5.00
Brandy		  36.0%	 £5.00
Southern Comfort		  35.0%	 £5.00
Jameson Irish Whisky		  40.0%	 £5.00
Turkish Raki		  45.0%	 £5.00
Baileys		  17.0%	 £5.00
Tia Maria		  20.0%	 £5.00
Malibu		  21.0%	 £5.00
Disaronno		  28.0%	 £5.00
Cointreau		  40.0%	 £5.00
Archers		  18.0%	 £5.00
Tequila Shot		  38.0%	 £5.00
Sambuca Shot		  38.0%	 £5.00
Captain Morgan			   £5.00
Mixers		  	 £2.00

Alcohol is only available to over 18’s.
All prices include VAT at the current rate. All products are subject to availability.

* Food Allergies & Intolerances
Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drinks.



WINE LIST
	 White Wine	 175ml	 250ml	 Bottle

	 Cullinan View Chenin Blanc, 	 £7.00	 £9.00	 £21.00
	 Western Cape, South Africa	
	 Deliciously fresh & creamy with peachy fruit character

	 Los Romeros Sauvignon Blanc, 			   £18.50
	 Central Valley, Chile			 
	 Fragrant aromas of lemon & gooseberries with a zesty finish

	 Mill Cellars Chardonnay, 	 £7.00	 £9.00	 £21.00	
	 South-Eastern Australia	
	 Rich & rounded citrus & tropical fruits seasoned with vanilla spice

	 Parini Pinot Grigo delle Venezie, Italy	 £7.50	 £9.50	 £22.50
	 Distinctive nose of wild flowers with touches of honey & banana: 
	 soft fresh & lively with notes of ripe pear

	 Cankaya, Turkey	 £8.00	 £10.00	 £24.00
	 Intense, fruity bouquet & smooth, gentle palate

	 Red Wine	 175ml	 250ml	 Bottle

	 Los Romeros Merlot, 	 £7.00	 £9.00	 £21.00
	 Central Valley, Chile	
	 Soft, warm & smooth red with lots of blackcurrant & plum fruits & dash of spice

	 Mill Cellars Shiraz, South-Eastern 	 £7.00	 £9.00	 £21.00
	 Australia	
	 Forest fruits such as blackberries dominate the fruit-packed palate

	 Montepulciano d’Abruzzo Collezione 			   £21.00
	 Marchesini, Italy			 
	 Grown on the eastern Adriatic coastline giving an intensity of colour 
	 & heady bouguet of violets & oranges

	 Callia Malbec, San Juan, Argentina			   £23.50
	 Plenty of ripe, soft berry fruit flavours with the usual pinch of spice 
	 associated with Malbec as well as cinnamon & vanilla oak-spice notes

	 Yakut, Turkey	 £8.00	 £10.00	 £24.00
	 Dry , Warm, full & balanced

	 Marques de Morano Rioja Crianza Tinto, Spain		  £26.00
	 Mazuelo adds a ripe cherry chunkiness to the smooth raspberries 
	 & cream style of Tempranillo

	 Rose Wine	 175ml	 250ml	 Bottle

	 Ayrum Tempranillo Rosado Albali, 	 £7.00	 £9.00	 £21.00
	 Valdepenas, Spain	
	 Salmon-pink with red highlights, a soft & fruity rose showing notes 
	 of strawberry jam & citrus on the finish

	 Antonio Rubini Pinot Grigio Rose delle Venezie, Italy	 £21.00
	 Refreshing rose, with aromas of wild flowers, raspberry & strawberry

	 Sparkling Wine & Champagne
	 Santorsola, Asti, Italy			   £26.50

	 Slightly sweeter fizz from northern Italy. Green apples & tinned peaches on the palate

	 Galanti Prosecco Extra Dry, Italy			   £28.50
	 Fine, persistent, soft fizz surrounds a fruit spectrum of apple, 
	 pear with a hint of peach

	 Rondel Brut, Cava, Spain			   £32.00
	 A Spanish sensation: full of appley fruit-filled bubbles

Wine Expressions
  Very dry, delicate light white

  Dry, herbaceous or aromatic white

  Juicy, fruit-driven, ripe white

  Light, simple, delicate red

  Juicy, medium- bodied, fruit-led red

  Spicy, peppery, warming red

  Dry, elegant rose

  Sparking wines

125ml glasses available upon request, where larger sizes are offered.  
Alcohol is only available to over 18’s.

All prices include VAT at the current rate. All products are subject to availability.


