Menu

Cold Meze

All dips are served with pitta bread
Olivieh
An ancient Persian dip with chicken, garlic,
potato, egg, mayonnaise & olive oil

Tzatziki*
Yoghurt, grated cucumber, garlic & mint dip

Hommous*
Chickpea, olive oil & garlic dip

Taramasalata
Smoked cod-roe, olive oil, onion & lemon dip

Potatosalata*
Potato salad with chives, mayonnaise, olive oil & lemon juice

Koukia*
Broad beans cooked in olive oil, garlic,
mint & lemon juice with a hint of chilli

Bademjansalata*
Charcoal grilled aubergine, olive oil, garlic,
tomato & lemon juice with a hint of chilli

Marinated Olives*

Vegetarian & Salads

Feta Cheese*
Feta cheese with tomato & a drizzle of olive oil

Halloumi*
Goats cheese, charcoal grilled

Cretan Cheese Pies*
Filo pastry parcels filled with feta cheese, drizzled with
honey & served with cherry tomatoes

Spanakopitta*
Spinach, spring onions & feta cheese wrapped
in filo pastry and deep fried

Manitaria*
Mushrooms with olive oil, garlic & lemon dressing,
charcoal grilled

Dolmeh (Vegetarian option also available)
Vine leaves stuffed with beef, rice & a squeeze of lemon

Vegetable Skewer*

Skewer of aubergine, onion, mushroom, tomato, pepper
& courgette barbequed & drizzled with balsamic glaze

& served with rice

Miveh Halloumi Salad*
Skewers of fresh pineapple, banana, kiwi, strawberry &
orange,tossed with rocket salad & grilled Halloumi cheese

Miveh Chicken Salad

Fresh pineapple, banana, kiwi, strawberry & orange
tossed with rocket salad, coloured peppers & charcoal
honey grilled chicken

Vegetarian Platter
Platter of halloumi, manataria, falafel,hommous & cous cous

Salad Shirazi*
Tomato, cucumber, red onions & fresh lemon juice
with a hint of olive oil & fresh basil leaves

Reyhoon*

Fresh buffalo mozzarella served with vine tomatoes,
Greek olives, fresh basil leaves, rocket & drizzled with
olive oil & lemon juice

Esfenaj*
Baby spinach leaves, avocado, grilled Halloumi cheese
with mushrooms, tomato, cucumber, olives & pesto

Mushroom Special*
Grilled cup mushrooms stuffed with feta and served
with mixed leaves, avocado, olives, tomato & cucumber

Greek salad with feta cheese*
Mixed leaves, tomato, cucumber, red onion Greek
olives & Feta cheese drizzled with olive oil & lemon juice

Side orders

Berenj*
Rice with coloured peppers, tomato, onions & garlic

White rice*
Basmati rice lightly flavoured with butter, garlic
& Italian herbs

Cous Cous
Cous cous with vegetables, sunflower seeds & flavoured
with Moroccan spices

Sibzameni*
Hand-cut chips with a sprinkle of fresh parsley

Pitta bread per portion

Fish & Seafood

Kalamari
Deep fried squid, lightly battered

Sartheles
Sardines chargrilled & drizzled with lemon juice & olive oil

Boquerones
Deep-fried, lightly battered white bait served on a bed
of mixed leaf salad drizzled with olive oil & garlic

[LEEL]]
Fresh sea bass marinated in lemon juice, garlic and
olive oil, charcoal grilled on a bed of fresh rocket

Sadaf
Mussels steamed with garlic, parsley, white wine & cream

Seafood Skewer
Swordfish & prawns marinated in olive oil,
lemon juice & garlic, charcoal grilled

Mediterranean Prawns
Juicy butterflied prawns marinated in olive oil,
lemon juice & garlic, charcoal grilled

Tempura Prawns
Lightly battered prawns served with garlic mayonnaise

Swordfish Shishlik
Skewers of swordfish, marinated in olive oil, lemon
juice & garlic, charcoal grilled

Azita Mediterranean Blend
Platter of swordfish, boquerones, prawns & kalamari

Steaks

Steaks are served with a choice of chips, rice or cous cous

Leg of lamb steak
Tender charcoal grilled 90z lamb steak

Rib Eye Steak
80z Argentinian beef steak charcoal grilled

Swordfish Steak
8oz Swordfish steak brushed with olive oil, lemon and
garlic, charcoal grilled

Tuna Steak
80z Tuna fish steak brushed with olive oil, lemon and
garlic, charcoal grilled

Salmon Steak
Barbequed with a sweet chilli & mango glaze. Served
with fresh rocket & cherry tomatoes

Meat

Pastourma
A Mediterranean spicy beef sausage, charcoal grilled

Chorizo
Traditional Spanish sausage, charcoal grilled

Azita Burger
Aberdeen Angus burger chargrilled served with chips

Lamb Cutlets
Four lamb cutlets, charcoal grilled

Lamb Souvlaki
Skewers of lamb, onion & peppers in a marinade of
olive oil, garlic, tomato & pepper, charcoal grilled

Chicken Shishlik

Skewers of chicken breast with mushroom, peppers
& onion in a marinade of yoghurt ,olive oil, garlic,
tomato, lemon, hint of chilli & parsley

Pork Pinchitos
Andalucian dish of tender pork skewers marinated in a
blend of Moorish spices with mushroom, onion & peppers

Joojeh

Skewers of chicken on the bone in a marinade of
yoghurt, olive oil, garlic, tomato, lemon, hint of chilli
& parsley served with white rice

Chelo Kebab
Traditional Persian skewers of minced lamb served with
rice & mango chutney

Azita Eastern Blend
A selection of chicken on the bone, pastourma & lamb
souvlaki, charcoal grilled

£14.95

£14.95

£12.95
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