Maldon Oyster with Plum Ezme & Purple Basil 4.75 dl/(aﬂg a[ gﬁ
Sourdough Pide / with Cultured Kaymak Butter 3.75 / 4.75

Sourdough Pide with Cull Yaw Fat 4.95

Cull Yaw Kofte with Grilled Apple 5.75

Fava Ezme with Grilled Peas 9.5 (w/ Sourdough Pide + 3)
Smoked Humus with House Pickles g.5 (w/ Sourdough Pide + 3)
Red Pepper Dolma with Tomato Pilav & Cashew Yoghurt 11.5
Courgette Miicver with Celeriac Cream & Pickled Fennel 13.5

Lamb Ribs with Smoked Grapes and Sour Cherry Molasses 18.5

Imam Bayildi w/ Mushroom Ragu, Pepper Confit & Shoestring Iries 20.5
Stone Bass, Vine Leaf Sarma, Fermented Olives, Yoghurt & Pul Biber 25
Whole Poussin, Chilli Sauce, Pilav & Sumac Onions 28

Ex-Dairy Beef Rib with Cemen Butter & Seasonal Greens 67

Grilled Blooming Onion 6.5
Angry Monk Beetroot Salad with Yoghurt & Walnuts 7.5

Pear Sorbet with Olive Oil, Pecans & Tulum g
Almond Baklava with Preserved Cherries & Kaymak 11.5
Tahini & Apple Tart with Mahlep Cream 12
‘LOVE: KEBABS; HATE: RACISM’ T-shirt g5

Available in black and in white, sizes S, M, L, XL & XXL
‘Mangal II: Stories and Recipes’ Book 35
Mangal II x Blackhorse Lane Ateliers Apron 75

Please inform your waiter of any allergies.

A discretionary 10% service charge will be added to your bill.



Mangal 00

£25 Per Person

Lunch Menu
Wed - Fri 12pm - 2:45pm

Sourdough Pide with Cultured Kaymak Butter
Or

Sourdough Pide with Cull Yaw Fat

With

Smoked Humus with House Pickle & Fava Ezme with Grilled Peas

Half Poussin, Chilli Sauce, Pilav & Sumac Onions
Or
Imam Bayild1 w/ Mushroom Ragu, Pepper Confit & Shoestring Fries

Dessert add ons:

Pear Sorbet with Olive Oil, Pecans & Tulum g

Tahini & Apple Tart with Mahlep Cream 12

Supplements:

Maldon Oyster with Plum Ezme & Purple Basil 475
Sourdough Pide / with Cultured Kaymak Butter 3.75 / 4.75
Cull Yaw Kofte with Grilled Apple 5.75

Please inform your waiter of any allergies.
A discretionary 10% service charge will be added to your bill.



Soft Drinks
Coke/Zero/Diet
Sparkling Water

Limonata

Beer/Cider

Pillars Helles (Bottle)

Pillars Original Pale (Bottle)
Lucky Saint (o. 5%)

Cocktails
Muz Gazoz

‘Muz’ Vermouth, Uludag Gazoz

Smoked Cardamom Negroni

Campari, Gin, Vermouth, Cardamom, Coriander Seed

Sumac Margarita
Tequila, Triple Sec, Lime Juice, Sumac Syrup

Non Alcoholics
Rosemary & Apricot Shrub

Gin & Tonic 0.0

Digestif
‘Picklerak’
Meloncello

Sweet wine
Barouillet ‘Monbazar’, Chenin Blanc, Monbazillac ‘21

Szolo, ‘Dolce’, Furmint / Harsleveld, Tokaj, ‘a1

Hot Drinks
Turkish Tea
Turkish Coffee
Mint Tea
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Sparkling
Ca’di Rajo, ‘Lemoss’ Pet Nat, Glera, Venito ‘23
Blanc de Noirs, Extra Brut, Gamay Noir 21

Chateau Barouillet, ‘Splash’ Pet Nat, Sémillon, Monbazillac ‘22

Julia Bernet ‘U Brut Nature’, Xarel-lo, Barcelona ‘22
Les Marnes Blanche, Crémant, Chardonnay, .Jura ‘NV
‘L'Atavique’, Pinot Noir, Verzy Grand Cru - Champagne ‘NV

White

Extrait de Romarion, Viognier, Pays d'Oc ‘20
Bergercrac, ‘Barouillet’, Sauvignon Gris/Chenin’zg
Rg Corvers Kauter, Rheingau Riesling, Germany’23
Moschopolis, Aiora White, Thessaloniki’24

Pagaeli, ‘SYS’, Sultaniye, Yapincak, Sidalan ‘23
United Cellars of Tekov ‘ASAP’, Riesling ‘a1

Herbes Folles, Sauvignon Blanc / Chenin Blanc, Loire ‘20
Matias Michelin, “Tiiro Al Blanco’, Godello

Andi Mann, Miller-Thurgau, Germany ‘22 (1 Litre)
Maison des Ardoisieres, ‘Silicie’ Jacqueére, Savoie, ‘23

Dom-Des Carlines, ‘La Vouivre’, Chardonnay/Savgnin, Jura ‘a1

Orange

‘Feu Follet’, Muscat /| Gewurztraminer, Alsace ‘22
Valdisole, “Gaia”, Malvasia di Candia, Piedmont ‘22
Gurbuz, Sauvignon Blanc / Muscat, Tekirdag ‘23
Davide Gaggiola, ‘Fuorizona’, Malvasia Istriana ‘o1
Pierre Frick, Grand Cru Steinert, Gewurztraminer’ 18

Rosé

Casa Los Frailes. ‘Monastrell’, Rosato ‘23

Chamlija ‘Rose De Strandja’, Papaskarasi, Kirklareli ‘20
Sklep 85 ‘Laurot Kosmonaut’, Laurot, Czechia

Tavel, Postérité Soixante-dix’, Grenache Blanc, Rhone ‘22
Cavallo Pazzo, Pinot Grigio Rosato, Trento ‘22

Red

Laurent Fell, Mas De L’Escardia, Gamay, Ardeche ‘23

Les Trois Fontaines, Cab Sauvignon, Cétes de Gascogne ‘20
Lama di Pietra, Nero di Troia, Puglia ‘a2

Domaine Escaravailles, 'Glou', Grenache / Syrah, Rhone '23
Pasaeli, ‘CSKS’, Karasakiz, Cabernet Sauvignon ‘22

Le Vent dans les Voiles, Carignan, Provence ‘23

Catherine & Pierre Breton, Le Grolleau, Val de Loire ‘24
Vignale di Cecilia, ‘Covolo’, Colli Euganei "21

Chamlija, ‘Kara Sevda’ Papaskari, Kirklarel ‘21

Cantina, ‘Sobrero’, Langhe Nebbiolo 23

P'tit Rebelle ‘Clangrenourvedre’, Grenache / Mourvedre ‘7

Our extended bottle list can be provided upon request
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White

Rg Corvers Kauter, Rheingau Riesling, Germany’23

Chamlija, Albarifio, Kirklarel ‘24

Andi Mann, Miiller-Thurgau, Germany ‘a2 (1 Litre)

Etienne Fort “LIMOUX”, Chardonnay, Bouriége ‘22

Les Cotes Rousses, ‘La Pente’, Jacquére, Savoie, ‘22

Dom-Des Carlines, ‘La Vouivre’, Chardonnay/Savgnin, Jura ‘a1

Roberto Rodriguez, ‘Martinolo’, Godello, Ribeira Sacra “18

Dom Guirardel, ‘UGO’, Petit / Gros Manseng, Jurangon ‘16

Red

La Rosa del Desierto, Pinot Noir, Granada ‘20

Le Vent dans les Voiles, Carignan, Provence ‘23

Maurer, Crazy Lud - Red - Subotica, Serbia ‘a1

Les Errances, ‘Cartouche’, Loire, ‘23

Matthieu Cosse ‘Blaye’, Merlot, Bordeaux ‘20

Catherine & Bretton, “Trinch’, Bourgueli, Val de Loire ‘23
Elisa Guerin, ‘Beaujolais-Villages’, Gamay, Beaujolais ‘20
La Voluta, ‘Mimmo’, Carignan, Rousillion ‘22

Emmanuel Haget, ‘Palabres’, Pineau d'aunis, Loire ‘22

‘La Bruja de Rozas’, Garnacha, Sierra de Gredos, Spain ‘a1
P'tit Rebelle ‘Clangrenourvedre’, Grenache / Mourvédre ‘17

Domaine De La Borde, Pinot Noir / Trousseau, Jura ‘a1
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Sparkling

Ca’di Rajo, ‘Lemoss’ Pet Nat, Glera, Venito ‘23 37
‘La Fea També’, Monastrell/Muscat, Catalonia ‘20 40
Blanc de Noirs, Extra Brut, Gamay Noir 21 50

Chéateau Barouillet, ‘Splash’ Pet Nat, Sémillon, Monbazillac ‘22 55

Julia Bernet ‘U Brut Nature’, Xarel-lo, Barcelona ‘22 63
Szolo, ‘Boogie”, Furmint, Tokaj, ‘22 69
Les Marnes Blanche, Crémant, Chardonnay, .Jura ‘NV 80

‘L'Atavique’, Pinot Noir, Verzy Grand Cru - Champagne ‘NV g7

Orange

‘Feu Follet’, Muscat / Gewurztraminer, Alsace ‘22 65
Gurbuz, Sauvignon Blanc / Muscat, Tekirdag ‘23 70
Radikon ‘Sivi’, Pinot Grigo, Friuli "21 102

Gut Oggau, “Theodora’, Griiner / Veltliner, Burgenland ‘a1 98

Pierre Frick, Grand Cru Steinert, Gewurztraminer’ 18 108
Rosé

Casa Los Frailes. ‘Monastrell’, Rosato ‘a3 38
Chamlija ‘Rose De Strandja’, Papaskarasi, Kirklareli ‘20 44
Sklep 85 ‘Laurot Kosmonaut’, Laurot, Czechia 54
Tavel, Postérité Soixante-dix’, Grenache Blanc, Rhone ‘22 65

Cavallo Pazzo, Pinot Grigio Rosato, Trento ‘22 68
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ALLERGEN MENU
Maldon Oyster with Plum Ezme and Purple Basil

Shellfish / Gluten

Sourdough Pide / with Cultured Kaymak Butter
Gluten/ Dairy / Live Cultures

Cull Yaw Fat Sourdough Pide

Gluten

Cull Yaw Kofte with Grilled Apple

Allium (in sauce)

Smoked Hummus with House Pickles

Legumes / Sesame / Nightshade

Courgette Miicver with Celeriac Cream & Pickled Fennel

Allium / Gluten / Dairy / Eggs

Red Pepper Dolma with Tomato Pilav & Cashew Yoghurt
Nightshade / Tree Nuts / Celery / Alcohol / Live Cultures

Lamb Ribs with Smoked Grapes & Sour Cherry Molasses
Celery / Allium
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Imam Bayildi, Mushroom Ragu, Pepper Confit, Shoestring Fries
Dairy / Gluten / Celery / Alcohol

Stone Bass, Vine Leaf Sarma, Fermented Olives, Yoghurt, Pul Biber
Gluten / Fish / Dairy / Tree Nuts / Mustard / Sulphites

Whole Poussin, Chilli Sauce, Pilav, Sumac Onions

Dairy / Allium

Ex-Dairy Beef Rib, Cemen Butter, Rainbow Chard
Celery / Mustard / Non Halal

Angry Monk Beetroot Salad, Yoghurt, Walnuts
Dairy / Tree Nuts

Grilled Blooming Onion
Allium / Celery / Gluten

Almond Baklava, Preserved Cherries, Kaymak
Tree nut / Dairy / Gluten

Tahini and Apple Tart with a Mahlep Cream
Gluten / Sesame / Dairy

Pear Sorbet, Olive Oil, Pecans, Tulum

Tree nut / Dairy



