SHARING BOARD
HOT & COLD MEZE PLATTER MIX 29.5
Muska Boregi, Grilled halloumi, mucver, garlic sausage, hummus, cacik, ezme, stuffed vine leaves, babagannus and saksuka

STA R T E R S

£7

Hot Selection
£4.5
£6

Please ask your waiter

£6.5

Spinach, feta cheese and dill fried triangle pastry rolls

Grilled Halloumi (V)

£6

Mucver (V)

£6.5

Cypriot origin goat’s cheese
£16

Calamari

Served with tartar sauce

£6

Hummus, cacik, stuffed vine leaves, saksuka

Falafel (V)

Served with hummus
£7.5

Pan fried, Garlic Butter Prawns
Served with bread

£17

Salads
£12

White Bait

Deep fried white bait served with aioli sauce
£6.5

Cold Mix (V)

Garlic Sausage

Grilled spicy beef sausages
£6.5

Saksuka (V)

Aubergine, courgette, potato, red & green peppers, onion,
garlic and tomato sauce

Fritters of grated courgette with feta cheese, dill, eggs and wheat
£7

Babaganush (V)

Smoked aubergine, yoghurt, red pepper, tahini, garlic and herbs

Muska Boregi (V)

£7

Stuffed Vine Leaves (V)

With rice, onion, currants, herbs, tomato paste, olive oil,
fresh lemon juice

Soup of the day (V)

Hot Mix

Muska Boregi, halloumi, mucver, garlic sausage, falafel

£13.5

£15

£13

Chicken Wings Served with rice and mixed salad

£17

£15

Chicken Shish Served with rice and mixed salad

£16.5
£16

Mixed Shish Served with rice and mixed salad

£15

Chicken Steak Served with rice and mixed salad

£17

Lamb Steak Served with rice and mixed salad

£18

Lamb Chops Served with rice and mixed salad

£15

Chicken Iskender

£14.5

Grilled Halloumi Salad (V)

£15.5

Avocado Salad (V)

Lamb Shish Served with rice and mixed salad

Slow cooked tender lamb shank with the chef’s special
tomato sauce served with seasonal vegetables and rice
£16

Green pepper, garlic, onion and tomato with parsley
cooked with lamb served with rice
£15

£14

£14

Jazzgirʼr Veggie Platter

Minced chicken kofte served with rice and mixed salad

Mince Kofte - Signature Dish

DESSERT

10 oz Rib-Eye

Served with triple-cooked chips and portobello mushroom

£8
£7

£6

Ezme (V)

£4.5

Chopped onion, tomatoes, celery, green and red
peppers, parsley and chilli paste

Green Olives

Selection of Mediterranean olives
£3.5

Rice

Cooked rice
£3.5

Carrot Cake

With cream cheese icing and toasted nuts covered in orange
flakes

Apple Pie

Tender apple slices and sweet cinnamon baked into a lattice crust

FISH

£6

Classic Ice-Cream & Sorbet Mix

Served with vanilla, chocolate & pomegranate sorbet

Turkish Bread
Freshly baked

Cucumber, yoghurt, olive oil, garlic, fresh mint and dill

Homemade baklava

Sweet pastry, covered in honey syrup and filled with pistachio

SIDES
£2.5

(V)

With a selection of the finest seasonal vegetables

£7

Cacik (V)

(V) Served with hummus

Minced lamb kofte (Meatballs) served with rice and mixed salad
£23

(V)

With aubergine, courgette, onion, spinach, pepper, potato,
chickpeas, bechamel sauce, tomato sauce dressing, served with salad

Chicken Kofte - Signature Dish

Chickpeas purée, tahini, milk, garlic and lemon juice
£6

Veggie Moussaka
Falafel

Goat Cheese Salad (V)

Hummus (V)

Chicken Sauté

Green pepper, garlic, onion and tomato with parsley
cooked with chicken served with rice

With mixed leaves, tomato and olive oil dressing

£6.5

Lamb Sauté

£13

Smoked Salmon Salad

Cold Selection

Lamb Kleftico

Chicken doner topped with chef’s special tomato sauce over
pieces of pitta bread served with yoghurt and butter sauce

With mixed leaves, tomato and olive oil dressing
£14

Meat Moussaka

With aubergine, courgette, potato, onion, bechamel sauce,
tomato sauce, dressing, served with salad

Chicken shish, lamb shish, Lamb Kofte, lamb chops served
with rice, grilled tomatoes and peppers

With tomatoes, cucumber, onion, green peppers, olive oil
dressing and fresh parsley

With mixed leaves, tomato and olive oil dressing
£14.5

Mixed Grill

£20

Turkish Feta Salad (V)

With mixed leaves, tomato and olive oil dressing
£13

HOUSE SPECIAL

FROM THE GRILL

Cold Selection

Chips

Triple-cooked chips

£15.5

Grilled Seabass Served with mixed vegetables

£16.5

Grilled Salmon Served with mixed vegetables

£17

King Prawn Casserole Served with tomatoes, butter,

garlic, green, red peppers and rice
£14.5

Grilled Sea Bream Served with mixed vegetables

£14.5

Calamari Main Served with tartare sauce

We take pride in working with farmers and boutique suppliers that provide fresh, organic and sustainable sourced produce. In case you have any food allergies please ask your waiter to advise you. A discretionary 12.5% of gratuity will be added to

JAZZGIR à LA CARTE

Private Hire and Corporate Events
At Jazzgir we provide an exclusive private hire service for those looking
to plan elegant and private business parties or events in the heart of
Canary Wharf.
For all enquires please telephone 020 7001 0400
or Email Reservations@Jazzgir.co.uk

JAZZGIR à LA CARTE

