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CHRISTMAS
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3 COURSE SET MENU
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STARTERS

TARAMA (GF) HUMMUS (V)

FRESHLY PREPARED WHIPPED COD ROE PATE. CHICKPEA PUREE WITH TAHINI, LEMON JUICE, OLIVE OIL
AND GARLIC.

SHAKSHUKA (V, GF)
CALAMARI

AUBERGINE, COURGETTE AND POTATO WITH SPECIAL SAUCE.
DEEP-FRIED CALAMARI RINGS SERVED WITH TARTAR SAUCE.

FALAFEL (V)
PAN-FRIED HOMEMADE FALAFEL SERVED WITH HUMMUS.

BABA GANOUSH (v, GF)
AUBERGINE, YOGHURT, TAHINI, GARLIC AND HERBS.

SARMA (v, GF)

STUFFED VINE LEAVES WITH RICE, PARSLEY, ONIONS, GRILLED HALLOUMI (V, GF)
CURRANTS AND PINE KERNELS. GRILLED HALLOUMI CHEESE.

FILO PASTRY (V) SPICY BEEF SAUSAGE (GF)
PASTRY FILLED WITH FETA CHEESE AND PARSLEY. GRILLED TURKISH SPICY SAUSAGE.

MAINS

MIX SHISH (2 SKEWERS) (GF) CHICKEN SHISH

LAMB SHISH AND CHICKEN SHISH. LEAN CHUNKS OF CHICKEN BREAST SKEWERED AND GRILLED
LAMB SARMA BEYTI OVER CHARCOAL.

SPICY MARINATED MINCED LAMB SEASONED WITH GARLIC SEA BREAM (cUPRA) (GF)

AND CHARGRILLED, WRAPPED IN LAVASH BREAD WITH CHEESE, CHARGRILLED SEA BREAM SERVED WITH FRESH VEGETABLES
TOPPED WITH TOMATO SAUCE AND DRIZZLED WITH BUTTER. AND HERBS.

SERVED WITH YOGHURT.
GRILLED SALMON (GF)

CHICKEN SARMA BEYTI GRILLED OVER CHARCOAL, SERVED WITH FRESH VEGETABLES
SPICY MARINATED MINCED CHICKEN, CHARGRILLED AND AND HERBS.

WRAPPED IN LAVASH BREAD WITH CHEESE, TOPPED WITH

TOMATO SAUCE AND DRIZZLED WITH BUTTER. SERVED WITH VEGGIE MOUSSAKA (V)

YOGHURT. AUBERGINE, POTATOES, GREEN PEPPERS, MUSHROOMS,

TOMATOES AND ONIONS COOKED IN THE OVEN WITH BECHAMEL

VEGGIE KOFTE (V) SAUCE (CHEESE), SERVED WITH RICE.

CARROT, ONION, MIXED PEPPERS, PARSLEY, CELERY,
GARLIC AND TOMATO SAUCE. LAMB RIBS (GF)

A CHRISTMAS STORY

At Selale Restaurant, the glow of fairy lights meets the magic
of winter.Snowflakes fall softly outside while the warmth of
festive flavours fills the air.The scent of roasted spices and
freshly prepared dishes invites you to linger a little longer.

DESSERT

BAKLAVA

GOLDEN BROWN FILO DOUGH WITH A THICK MIDDLE LAYER OF
CRUSHED WALNUTS, TOPPED WITH SYRUP AND FINISHED WITH
A SPRINKLE OF PISTACHIOS.

FIRIN SUTLAC
OVEN-BAKED TURKISH RICE PUDDING.

TRILECE

Laughter fills the room, and every meal is shared with joy
and togetherness.
This Christmas, celebrate the season at Selale — where every
moment tastes like comfort and cheer.






