
Reisgrillandbar



For food allergies please speak to a member

of staff about your requirements.

Allergens are present in our kitchen so we

cannot guarantee dishes are 100% allergen free.

Our food is halal. A discretionary service

charge of 10% will be added to your bill.

Cold Star ters

Creamy yoghurt, garlic, olive oil, cucumber and mint

Creamy yoghurt, mayonnaise, finely chopped beetroot & green apple

Creamy yoghurt, mayonnaise, grated carrot and hint of garlic

Cubes of aubergine mixed with pepper and garlic in tomato sauce

Capers, rocket, parmesan cheese topped with mustard & balsamic glaze

Roasted aubergine, yoghurt, garlic, tahini

Hummus, tarama, tzatziki, carrot tarator, aubergine in tomato sauce

Purée of cod roe mixed with olive oil and lemon juice

Marinated green and black olives with herbs

Mashed chickpeas, tahini, garlic, olive oil and lemon juice

Hot Star ters

Signature Star ters

Halloumi & Sucuk
Grilled cypriot cheese and spicy beef sausage

Cheesy Pastry (V)
Filo pastry rolled with feta cheese and parsley

Sweet Chilli Chicken Wings
Chargrilled chicken wings glazed with sweet chilli sauce

Bone Marrow
Chargrilled beef bone marrow mixed with onions, parsley and herbs

Chicken Liver (Spicy Option Available)

Pan fried chicken liver mixed with herbs and chilli

Sizzling King Prawns
Fresh prawns cooked in butter with garlic and red chilli flakes 
(optional - tomato sauce)

Grilled Octopus
Mixed with olive oil, parsley, lemon juice, onion, garlic

Halloumi & Mushroom (V)

Crispy Calamari
Deep fried squid served with tartare sauce

Mixed Hot Meze (N)
Halloumi, sucuk, falafel, cheesy pastry, calamari

Cooked in butter with garlic and spices

Halloumi (V)
Grilled cypriot cheese with salad dressing

Falafel (V, N, VG)
Falafel served with hummus

Charcoal  Gri l led

Chicken Skewer
Marinated cubes of chicken breast chargrilled on skewer

Chicken Kofte
Chicken mince seasoned with pepper, onion, parsley and herbs 
chargrilled on skewer

Lamb Chops
Seasoned tender lamb chops chargrilled 

Lamb Delight
Boneless rolled lamb chops chargrilled

Vegetarian Kebab (V)
Chargrilled aubergine, mushroom, tomato, peppers, onions, 
topped with tomato sauce, served with rice

Lamb Ribs
Seasoned lamb ribs chargrilled 

Chicken Wings
Marinated chicken wings chargrilled 

Mix Grill
Lamb skewer, chicken skewer, lamb kofte

Mixed Skewer

Charcoal Grilled Dishes Served With Salad

All Steaks Are Served With Chips, A Steak Sauce &
Mixed Vegtables, Sauce Is Choice Of Peppercorn,

Mushroom, Bearnaise, Chimichurri

Marinated lamb and chicken chargrilled on skewer

Lamb Skewer
Marinated prime-cut of lamb chargrilled on skewer

Lamb Kofte
Lamb mince seasoned with pepper, onion, parsley and herbs 
chargrilled on skewer

Rib Eye 12oz
28 day dry aged tender and marble cut - recommended medium 

T-bone 16oz
30 day dry aged rich and mature flavour - recommended medium

Porterhouse Steak 18oz
30 day dry aged composite steak where tenderloin and 
top loin meets - recommended medium

Homemade Beef Burger 8oz
30 day aged prime beef burger with cheese and salad, chargrilled, 
served with chips

Halloumi Burger (V)
Chargrilled cypriot soft cheese with salad, honey & lemon glazed, 
served with chips 

Chicken Burger
Chicken breast marinated with cheese and salad, chargrilled, 
served with chip

Rib Eye On The Bone 16oz
30 day dry aged rich and mature flavour - recommended medium 

Sirloin 12oz
28 day dry aged marble cut - recommended medium

Fillet 10oz
28 day dry aged most tender cut - recommended medium 

Steaks & Burgers Seafood 

Grilled Salmon
Chargrilled fillet of salmon served with broccoli, asparagus, baby corn 
& sauteed potatoes

Mixed salad, halloumi, avocado, olives with dressing

Grilled Seabass Fillet
Chargrilled fillet seabass served with broccoli, asparagus, baby corn 
& sauteed potatoes

Monkfish
Chunks of monkfish skewered and chargrilled, served with salad

(Something Dif f erent )

Sizzling Lamb Delight
Lightly chargrilled boneless lamb chops, then cooked with 

butter in cast iron sizzler pan, served with salad

Vegetable Iskender (V)

Chargrilled aubergine, mushroom, tomato, pepper,

onion on a bed of crispy bread topped with homemade tomato sauce,

yoghurt, drizzled with melted butter

Falafel (V, N)

Served with hummus, tahini and salad

Beyti

Chargrilled chicken kofte wrapped in tortilla bread with yoghurt,

homemade tomato sauce drizzled with melted butter

Sizzling Lamb Chops

Lightly chargrilled tender lamb chops, then cooked with butter in the 

cast iron sizzler pan, served with salad

Sizzling Lamb Skewer

Lightly chargrilled lamb skewer, then cooked with butter in cast iron 

sizzler pan, served with salad 

Iskender

Choice of lamb or chicken skewer or kofte chargrilled

on a bed of crispy bread top with homemade tomato sauce,

yoghurt & drizzled with melted butter

Sides

Mixed Vegtabales - Asparagus,
Broccoli & Baby Corn (V)

Fries (V)

Sweet Potato Fries (V)

Halloumi Fries With Sweet & 
Chilli Sauce (V)

Sauteed Baby Potato (V)

Rice (V)

Chicken Skewer & Chips

Lamb Skewer & Chips

Chicken Nuggets & Chips

Mac & Cheese (V)

Kid 's  Menu

Greek Feta Salad (V)

Beetroot Salad (V)

Tzatziki (V)

Beetroot Tarator (V)

Carrot Tarator (V)

Aubergine in Tomato Sauce (V)

Beef Carpaccio

Baba Ganoush (V, N)

Mixed Cold Meze (5 Types)

Tarama

Marinated Mixed Olives (V, VG)

Hummus (V, N, VG)
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Avocado Halloumi Salad (V) 9.95

Mixed Salad (V)

Salad

V - Vegetarian VG - Vegan N - Nuts

Reis  Specials


