
Please inform us in advance i f  you have any food al lergies or intolerances.
Despite our efforts yo keep you safe,  we cannot guarantee that the dishes on this  menu are al lergen-free.

(V)  VEGETARIAN (N) CONTAINS NUTS (S)  SPICY / CHILLI  (VG) VEGAN (VG*) VEGAN OPTION AVAILABLE

TarshishLondonTarshishRestaurant

BOREK ROLL (V)

deep fried filo, filled with feta and spinach

FRIED HALLOUMI (V)

served with morello cherry jam

PASSION FRUIT CALAMARI
passion fruit, chilli and lime

BUFFALO CHICKEN 
WINGS (S) 
boneless wings, dipped in buffalo sauce

SMOKED AUBERGINE (VG) 
olive oil, garlic, lemon juice

BATTERED LAMB
crispy fried lamb, sweet chilli and 

spring onions

HUMMUS (VG)

dukkah and crispy chickpeas

CACIK (VG)

thick yoghurt, cucumber and mint

STA RT E R S

BEEF BURGER 220gr
toasted brioche, Tarshish mayo, gloucester 

cheese, caramelised onion. served with 

hand cut chips

BUTTERFLY SEA BASS
arancini balls, tempura samphire, 

buttermilk sauce & dill oil

BBQ COMBO
chicken fillet strips and lamb ribs

topped with barbecue sauce and

melted cheddar cheese

CHICKEN BURGER
battered chicken, toasted broiche, Tarshish 

mayo, gloucester cheese, caramelised 

onion. served with hand cut chips

SALMON
arancini balls, tempura samphire,

buttermilk sauce & dill oil

CHICKEN SHISH
marinated chicken breast skewers basted 

with butter

CHICKEN THIGH (S)

marinated and basted with 

homemade chilli jam

ADANA KEBAB (S)

minced lamb, spiced mixed peppers with 

pitta and pickled onions

MIXED SHISH
marinated lamb shish and chicken breast 

basted with butter

CHOP SHISH
diced lamb cubes, 

served with onion salad

SPICY CHICKEN BEYTI (S)

minced chicken wrapped in lavash, melted 

cheese, spiced tomato sauce served on a 

yoghurt base

LAMB RIBS
marinated lamb ribs with a Tarshish

spice mix

LAMB BEYTI
minced lamb wrapped in lavash, melted 

cheese, spiced tomato sauce served on a 

yoghurt base

VEG KEBAB (V) (VG*) (N)

chargrilled seasonal vegetables, halloumi, 

avocado, toasted seeds and red pepper 

coulis

CHA R COA L  G R I L L E D

S I D E S

BULGUR PILAV (V) (S)HAND CUT CHIPS (V) STEAMED RICE (V)

HERITAGE TOMATO  
SALAD (V) (VG*)

served with feta cheese

STEAMED TENDERSTEM 
BROCCOLI (VG) 

MAC ‘N’ CHEESE (V) 
black truffle oil parmesan

S E T  M ENU

ROASTED SWEET 
PEPPER (VG) (N) (S) 
candied walnut



S E T  M E N U


