
Unless stated, all wines on this list have an ABV content of between 9% and 15%. 
If any wine is not available, a suitable alternative will be offered. 125ml measures are available on request. Please drink responsibly

Yeni Raki 1937 Turkey       25ml £3.75
A Turkish treasure; raki is an unsweetened aniseed based drink, perfect as an aperitif.  
Yeni Raki is a renowned maker of this wonderful Turkish drink. 

EFES Pilsner Turkey       Pint £6.50 
Enjoy the refreshing taste of Efes Pilsener. It is a European Pale Lager style beer brewed  
by Anadolu Efes Brewery in Istanbul, Turkey. 

EFES Draft Bottle Turkey       500ml £6.50
Presented in a barrel shaped bottle, Efes draft is a light, refreshing lager that’s not been  
pasteurised for as a long as the regular lager, thus it has a shorter shelf life but a more fresh taste.

MEZE

PIDE

Stove and grill

Freshly made Turkish flatbread ve 380 kcal. .  3.50 
Extra virgin olive oil & Maldon salt

Gemlik Olives ve gf 380 kcal . . . . . . . . . .  5.50
Black and green olives marinated 
with chilli, parsley & garlic 

Hummus ve 494 kcal . . . . . . . . . . . . . . . .  8.00
Chickpea, tahini, garlic, lemon & flatbread 

Baba Ghanoush v 301 kcal . . . . . . . . . . . .  8.00
Smoked aubergines with yoghurt, 
tahini, lemon & flatbread

Cacik / Tzatziki v 412 kcal . . . . . . . . .  8.00
Turkish yoghurt, cucumber,
dill, mint, garlic & flatbread

Crispy Fried Baby Squid 348 kcal. . . . . . .  10.00
Garlic mayonnaise & grilled lemon

Beetroot Hummus v 509 kcal . . . . . . . . . . . . . 8.00
Beetroot, Chickpea, tahini, garlic, 
lemon, zatar, feta crumbs &  flat bread

Falafel v gf 467 kcal . . . . . . . . . . . . . . . .  8.00
Deep fried chickpea, coriander,
parsley & cacik 

Oven Baked Halloumi v 596 kcal . . . . . . .  10.00
Served with tomato sauce, garlic, parsley 
& flatbread

Wild Mushroom Soup ve gf 221 kcal . . . .  9.50
Sauteed wild mushrooms & thyme 

Afyon 528 kcal . . . . . . . . . . . . . . . . . . .  16.50
Beef sausage, kasar, mozzarella, 
Izmir, Baharat, Red chilli    

Four Cheeses v 537 kcal . . . . . . . . . . . . .  14.00
Kasar, Izmir, feta, mozzarella      

Chicken Shish 842 kcal . . . . . . . . . . . . .  18.00
Marinated chicken thighs with paprika & 
mixed spices, served with flatbread, 
tzatziki, Firin salad & lemon 

Turkish Lamb Adana 945 kcal . . . . . . . .  19.00
Marinated mince lamb with paprika 
& mixed spices, served with flatbread, 
tzatziki, Firin salad & lemon 

Add on: 
Chicken skewer 315 kcal. . . . . . . . . . . . .  7.50  
Lamb skewer 363 kcal. . . . . . . . . . . . . . .  9.00   
Handful of skin on fries ve 196 kcal. . . . .  2.50   
Portion of skin on fries ve 414 kcal . . . .  5.00 

Eggplant Shakshuka v gf 152 kcal. . . . . .  16.50 

Grilled Sivri peppers, eggplant simmered  
in a rich tomato and herb sauce, topped  
with a lightly poached egg, drizzled  
with extra virgin olive oil   

Grilled Half Roast Chicken gf 1731 kcal . .  19.00
Marinated chicken with lemon and paprika,  
served with a roasted potato & mixed vegetable  

Mantarlar v 1040 kcal . . . . . . . .  15.00
Mushrooms, spring onion, 
feta, mozzarella, red chilli   

Mevlana 750 kcal . . . . . . . . . . . . . . . . .  17.00
Lamb, Beef sausage, kasar, 
green chilli, parsley   

Lamb Ali Nazik 883 kcal . . . . . . . . . . . .  26.00
Tender lamb shoulder cooked in a  
tomato & pepper sauce, spiced bulgur  
& eggplant puree

Turkish-Style Baked Cod gf 505 kcal . . .  24.00
Baked new potatoes, black olives,  
tomatoes, capers & basil 

Sebzeli Firin Levrek gf 305 kcal . . . . . .  25.00
Baked Sea Bass Fillet, potatoes, mixed  
peppers, cherry tomatoes and olive oil  

10oz* Skirt Steak gf 731 kcal . . . . . . . . .  24.00
28 days aged chargrilled skirt steak
with skin on fries 

8oz Dry Aged Ribeye Steak gf 935 kcal. .  35.00 
Dry aged for 28 days, garlic roast  
field mushroom and vine tomatoes,  
rocket salad & skin on fries   

Add Sauces
Peppercorn 208 kcal. . . . . . . . . . . . . . . . .  3.50
Garlic Butter 227 kcal. . . . . . . . . . . . . . . .  3.00

FOOD ALLERGIES and INTOLERANCES: Before you order your 
food and drinks please speak to our staff if you would 

like to know about our ingredients; we cannot guarantee 
that any food or beverage item sold is free from traces 

of allergens. Menu descriptions may not include all 
ingredients and alcohol may be present in some dishes.

(v) Vegetarian  (ve) Vegan  (gf) Gluten Free  (n) nuts

CALORIES: Adults need around 2000kcal per day.

A discretionary service charge of 12.5% will be added 
to your bill. All prices are inclusive of 20% VAT.

* Approximate Uncooked Weight

Turkish-style pizza is called ‘pide’ (pee-DEH’). 
Pide is the grandfather of pizza.

#pideperfection

SIDES DESSERT

Spicy Bulgur ve 393 kcal . . . . . . . . . . . .  5.00
Flavoured with Aleppo peppers, 
chilli & chopped tomatoes

Tender-stem broccoli ve gf 189 kcal . . . .  6.50
Garlic, chilli 

House salad ve gf 147 kcal . . . . . . . . . . .  5.50

Tomato Salad, Red Onion, . . . . . . . . . . .  5.50 
Parsley, Sumac ve gf 582 kcal

Skin on Fries ve 414 kcal . . . . . . . . . . . .  5.00

Pistachio Baklava v n 428 kcal . . . . . . . .  8.50
Vanilla ice cream    

Cikolata ve Findik Pide v n 550 kcal  . . . . .  9.50
Chocolate and hazelnut spread pide,  
mascarpone & fresh strawberries

Chocolate Brownie v n 534 kcal . . . . . . .  8.50
Salted caramel ice cream, chocolate sauce 

Homemade Baklava Cheesecake v n 670 kcal.  9.50 
Crushed pistachios, pomegranate drizzle 

Selection of Ice Cream 
and Sorbet v 150 kcal per scoop . . . . 2.00 per scoop

@firinrestaurant

Wine & Sparkling
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Canyon Road White Zinfandel USA  £6.70 £9.50 £26.00
Light-bodied with hints of strawberry, cherry and watermelon flavours  
and a smooth crisp finish.

Le Pianure Rosato Italy  £7.30 £10.30 £29.50
Merlot and Refosco grapes. After the first sip the wine shows its dry,  
mineral, equilibrate and pleasing character.

Casaretti - Chiaretto Classico DOC Italy  - - £40.00
Corvina, Rondinella Molinara grapes. The Italian answer to Provance Roses!  
It is known locally, is home to Italy’s greatest rosé.
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Le Pianure - Prosecco Venezia Giulia DOC £8.00   £38.00
100% Glera. Its rich bouquet is redolent of floral essences and emphatic impressions  
of apple and peach, with a touch of citrus.

Malibran - Rosè spumante Extra Dry IGT Italy £9.50   £45.00
Sparkling Raboso and Incrocio Manzoni. Absolutely brimming with notes of raspberries  
and other red fruits..

Malibran Prosecco Superiore - Valdobbiadene DOCG Italy -   £45.00
100% Glera. A textbook Prosecco, this has the trademark soft fruity notes of  
peach and apricot, but adds citrus and floral notes.

Veuve Clicquot Yellow Label Champagne France -   £90.00
A fine balance between the fruity aromas from the grape varieties and the toasty  
aromas following the ageing in the bottle.

Pommery Brut Royal Champagne France -   £75.00
The signature style of the House. Delicate and elegant with notes of  
red fruits and good vivacity.

Pommery Rose Champagne France -   £95.00
An elegant rosé champagne with hints of raspberry fruits.

Le Pianure Rosso Italy  £7.30 £10.30 £29.50
Cabernet, Merlot grapes. Surprisingly light for a Cab/Sav Merlot blend. Very easy drinking,  
fruity, only aged in stainless steel.

Kavaklidere Yakut Turkey  £7.30 £10.30 £29.50
Rich and softly textured with notes of violets, plums and cherries and subtle hints of vanilla.

Ancyra Red Turkey  - - £33.00
Rich in dark red forest fruits and spice aromas like black pepper.

Monologo Rioja Crianza Spain  £9.00 £12.00 £35.00
A nice mouthfeel, with round tannins, a balanced acidity, with intense toasted and ripe fruit flavours.

Septima Malbec, Mendoza Argentina   - - £38.00
Well defined dense wine, with persistent notes of plums, figs and a delicate flavour of sweet blackberries.

Stocco Merlot Italy  £8.70 £12.50 £41.00
100% Merlot grape. Soft and easy to drink, this can be appreciated as a young wine.

Stocco Pinot Nero Italy  - - £42.00
100% Pinot Nero grape. On the palate, it’s fresh, and dry with a softly bitter finish.

Mocavero Primitivo Salento Italy  £10.50 £14.50 £43.00
100% Primitivo grape. This smooth and exquisitely balanced wine has a rich and full flavour, 
highlighting the Apulian grape variety.

Buccianera - Podere della Filandra Chianti DOCG Italy   - - £44.00
100% Sangiovese garpe. The finish is very long and displays the red berry  
fragrances encountered on the nose.

Stocco - Merlot “Vecchie Viti”  Venezia Giulia IGT Italy   - - £50.00
100% Merlot. The idea here is that the bright acidity in the wine will make a rich fatty or 
high tannin dish complete.

Le Pianure Bianco Italy  £7.30 £10.30 £29.50
100% Friulano grape. Light-bodied, delicate white wine.

Kavaklidere Cankaya, Emir, Narince Turkey  £7.30 £10.30 £29.50
Livley and buttery, delicuious with persistent and intense fruit flavours.

Le Pianure Pinot Grigio Italy  £8.00 £11.00 £33.00
100% Pinot Grigio grape. Fresh and smooth, generous flavour, at times, 
followed by a typically bitterish aftertaste.

Ancyra White Turkey  - - £33.00
Citrus and green plum fruit. Good weight on the mid palate. Crunchy finish.

Le Pianure Chardonnay Italy  £9.00 £12.00 £35.00
100% Chardonnay grape. Elegant wine, with floral and fruit notes on the  
nose and hints of honey and ripened fruits.

Raimat Albariño Spain  - - £38.00
An exhilarating wine, refreshing mouth feel with citrus and grapefruit notes in the mouth.

Gavi di Gavi ‘Rovereto’ Italy    £42.00
100% Cortese grape. Refreshing attack, marked by lively notes of lemon, and green  
apple where acidity and minerality play a major role.

Sauvignon Blanc Stocco Italy  £11.00 £14.50 £44.00
100% Sauvignon grape. Intense aromas with notes of grapefruit, lime sage and green pepper,  
and a pleasant degree of acidity.

Collio Ribola Gailla Italy  - - £47.00
100% Ribolla gialla grape. Taste is fresh and full-bodied with a beautiful mid creamy palate.

Chablis France  - - £58.00
100% Chardonnay grape. The palate denotes a strong acidity that well suits its minerality.


