


STEAKS 
All our steaks are from prime Scotch beef cooked to your preference and 

served with either mixed peppercorn sauce garlic sauce,
or peppercorn sauce

SIRLOIN STEAK 12 OZ.............................................30
Seasoned and grilled, served with sautéed onion, grilled tomatoes 
and mushrooms and steak cut chips

FILLET STEAK 10 OZ................................................32
Seasoned and grilled, served with sautéed onion, grilled tomatoes 
andmushrooms and steak cut chips

 MEVAN SIGNATURE DISHES
MEVAN SPECIAL CHICKEN (N) (D).............................20
Diced chicken fillet cooked with portobello mushrooms, garlic 
and white wine. Mixed in a creamy pesto sauce, served with rice 

MEAT MOUSSAKA (G) (D)...........................................22
Aubergine, courgete and potato layered, topped with herbed 
mince and finished with bechamel sauce, served with roasted 
pepper and tomato sauce, with a side of rice

MEVAN LAMB SPECIAL ..........................................23
Slow braised lamb with celery, shallot onions, dried dates and 
dried apricots, red wine and herbs. Served with creamy mashed 
potatoes

KLEFTIKO (LAMB SHANK).....................................23
Oven cooked lamb shank with mashed potato, mixed peppers, 
carrots, onion, celery and tomato sauce

FROM THE SEA
SEA BASS..................................................................22
Chargrilled fillets of sea bass seasoned with sea salt, crushed 
pepper and extra virgin olive oil. Served with sauteed potatoes and 
salad

MIXED FISH KEBAB................................................23
Marinated cubes of salmon, king prawns, monkfish, all skewered 
thenchargrilled. Served with sautéed potatoes and salad

MONK FISH SHISH...................................................24
Marinated and skewered monkfish with mixed peppers, 
chargrilled and served with sautéed potatoes and salad

SALMON SHISH........................................................22
Marinated and skewered salmon with mixed peppers, 
chargrilled and served with sautéed potatoes and salad

FROM THE GROUND 
VEGETARIAN MOUSSAKA (V) (G) (D)..........................19
Aubergine, courgette and potato layers topped with mixture 
of seasonal vegetables to give extra flavour and finishes with 
béchamel sauce. Served with roast pepper and tomato sauce. 
Served with rice and salad  

HALLOUMI AND AVOCADO SALAD (V) (D)...............18
Grilled halloumi on bed of salad, avocado and cherry tomatoes, 
comes with special dressing and olive oil

IMAM BAYILDI  (V) (D)................................................19
Slow roasted aubergine, topped with cheese and stuffed with 
vegetables, cooked with olive oil, served with rice

STUFFED PORTOBELLO  (V) (D).................................19
Portobello mushrooms filled with peppers, onion, asparagus & 
button mushrooms and cheese, served with rice and salad 

FROM THE GRILL
All served with rice and salad

CHICKEN SHISH (G) (D)..............................................22 
Skewered marinated cubes of chicken grilled over charcoal 

LAMB ADANA KOFTE (G) (D).....................................23 
Skewered hand minced welsh lamb marinated with herbs grilled 
over charcoal

MIX SHISH (G) (D).......................................................24
Skewered marinated cubes of chicken and lamb grilled over 
charcoal

LAMB SHISH (G) (D)....................................................26 
Skewered and marinated best cut of lamb grilled over charcoal

LAMB CHOPS (G).......................................................27
Tender welsh best cut lamb cutlets seasoned and grilled over 
charcoal

MIXED GRILL (G) (D)..................................................28 
Selection of: Chicken Shish, Lamb Shish, Lamb Chops, Adana 
Kofte & Chicken Wings

CHICKEN WINGS (G) (D).............................................19
Marinated wings grilled over charcoal

LAMB RIBS (G)...........................................................24 
Marinated Welsh lamb ribs grilled over charcoal  

MEVAN YOGHURT DISHES
Signature flavoursome yoghurt infused grilled dishes

LAMB SARMA BEYTI (G) (D)......................................22 
Skewered hand minced welsh lamb marinated with herbs grilled 
over charcoal, wrapped in flatbread and cheese then toasted over 
charcoal, sliced and placed on a bed of yoghurt that is topped with 
tomato sauce and butter sauce

CHICKEN SARMA BEYTI (G) (D)................................22 
Skewered hand minced chicken marinated with herbs grilled 
over charcoal, wrapped in flatbread and cheese then toasted over 
charcoal, sliced and placed on a bed of yoghurt that is topped with 
tomato sauce and butter sauce

YOGURTLU ADANA (G) (D).........................................24 
Skewered hand minced welsh lamb marinated with herbs grilled 
over charcoal. Served on a bed of diced bread and yoghurt, topped 
with tomato sauce, butter sauce and side salad

YOGURTLU LAMB SHISH (G) (D)...............................26
Skewered marinated cubes of lamb grilled over charcoal . Served 
on a bed of diced bread and yoghurt, topped with tomato sauce, 
butter sauce and side salad

YOGURTLU CHICKEN SHISH (G) (D).........................23 
Skewered marinated cubes of chicken grilled over charcoal . Served on 
a bed of diced bread and yoghurt, topped with tomato sauce, butter 
sauce and side salad

SIDE SALADS 
FETA SALAD (V) (D)......................................................7
Cherry, tomato, cucumber, red onion fresh mint, olive oil dressing 
and feta cheese 

YESIL SALATA (V)........................................................6
Seasoned green salad

COLD STARTERS 
MARINATED MIX OLIVES (V).....................................5 
HUMMUS (V)................................................................5 
Blended chickpeas with garlic, tahini, lemon juice and extra virgin 
olive oil

BABA GANOUSH (V) (D)................................................5 
Smoked aubergine mixed with creamy yoghurt, roasted pepper, 
garlic finished with tahini & extra virgin olive oil

CACIK (V) (D).................................................................5   
Cucumber with creamy yoghurt, garlic, fresh mint & extra virgin 
olive oil 

TARAMASALATA (G)...................................................5 
Blended cod roe with shallot onion, lemon juice & extra virgin 
olive oil

MEVAN’S AUBERGINE (V)...........................................5 
Oven roasted mix of aubergine & sweet peppers, topped with rich 
tomato and herb sauce 

SMASHED BEETROOT (V) (N) (D)...................................5
Roasted beetroot, creamy yoghurt, dill, a hint of garlic and extra 
virgin olive oil 

COLD MIXED MEZE (G) (N) (D).....................................19 
Delicious Selection of: Cacik, Hummus, Taramasalata, Mevan’s 
Aubergine, Smashed Beetroot and Baba Ghanoush

HOT STARTERS
FALAFEL & HUMMUS (V) (G)........................................7 
Mashed chickpeas, broad beans, fresh vegetable fritter placed on 
top of a bed of hummus

FILO PASTRY (V) (G) (D)..................................................8 
Rolled pastry filled with feta cheese and spinach, served with sweet 
chilli dressing  

HUMMUS KAVURMA (D)............................................8 
Hummus topped with sautéed lamb and sweet peppers. Served 
with butter sauce

FRESH CALAMARI (G)................................................9
Fresh squid, lightly floured and deep fried. Served with homemade 
tartar sauce and lime 

ATLANTIC JUMBO PRAWNS (D)...............................10
Grilled king prawns marinated in garlic, star anise and lemon juice. 
Served with a sweet chilli dip

SPICY PRAWNS (D)......................................................8
Sautéed king prawns with white wine, garlic, chilli, feta, capers and 
fresh tomato

SHREDDED LAMB TACOS (G).....................................8
Exceptionally tasty slow cooked shreds of lamb placed within mini 
tortillas, accompanied with baby gem lettuce and dressed with 
BBQ sauce.

CHICKEN LIVER (D)....................................................8
Sautéed diced chicken liver with butter, herbs
and red onion - spicy version available

GRILLED HALLOUMI (V) (D)........................................8
Grilled Cypriot cheese, served with crispy mixed leaves

OCTOPUS..................................................................12
Marinated and charcoal grilled octopus, served with fresh lemon, 
oregano and extra virgin olive oil 

GOAT CHEESE (V) (N) (D)................................................8
Honey glazed goat cheese, sautéed beetroot, walnuts on a bed of 
crispy rocket, crispy mixed leaves, finished with reduced balsamic 
vinegar

CREAMY MUSHROOMS (V) (D)....................................7
Freshly cooked button mushrooms with garlic, double cream, 
Red Leicester cheese and white wine

SPICY BEEF SAUSAGE................................................8
Spicy beef sauasge (sujuk) cooked over charcoal

MIX HOT MEZE (G) (D)................................................23
Selection of calamari, beef sausage, filo pastry, falafel and halloumi   

GRILL PLATTERS 
Served with rice and salad

MEVAN FULL PLATTER................................70
Designed for sharing and serves 2-3 people
Lamb Shish, Chicken Shish, Lamb Ribs, Lamb Adana 
Kofte, Chicken Wings, Chicken Beyti

MEVAN JUMBO PLATTER.............................90 
Designed for sharing and serves 3-4 people
Lamb Shish, Chicken Shish, Lamb Ribs, Lamb Adana 
Kofte, Chicken Wings, Chicken Beyti, Lamb Chops

SIDES
RICE (V)........................................................................4

SWEET POTATO CHIPS (V) (G).....................................7

STEAK CUT CHIPS (V).................................................5

CREAM MASH POTATOES (V) (D).................................5

SEASONAL MIX OF VEGETABLES (V).........................6
Cauliflower, brussel sprouts, green beans, celery, baby corn, 
carrots & broccoli

GRILLED ASPARAGUS (V)...........................................7

SAUTÉED POTATOES (V).............................................5

MAC & CHEESE (V) (D) (G)..............................................7

KIDS MENU
All served with chips

CHICKEN SHISH......................................................10

LAMB SHISH............................................................13

CHEESE BURGER.......................................................8

CHICKEN WINGS.......................................................9

CHICKEN NUGGETS .................................................8

(G) CONTAINS GLUTEN     (V) SUITABLE FOR VEGETARIANS     (N) CONTAINS NUTS
(D)CONTAINS  DAIRY 

*Dishes may contain wheat, dairy and nuts. 
Please ask waiter if you have allergy concerns.

*All our dishes are made in Clean and Hygienic Environment
10% service charge for groups of 5 people and above


