Té Rasan

Istanbul was once the heart of the
Ottoman EmPire, a crossroad of
civilisations and cultures where
Europe, Asia and the
Middle East met and traded

Discovering culinarg clelights Playecl a
signiﬁcant role wherever the Ottomans
travelled. Theg alwags carried their
Kazan, a large cooking Po’c where all the
ingre&ients theg collected were
cooked over an open fire.

Here at Kazan we select onlg the finest
ingredients) imPortin;.g traditional herbs
and aromatic spices rom the Anatolian
regjon of Turkey. Kazan offers you a rich
tapestrg of the tastes and Pleasures
originating from the Ottoman era, man
of the reciPes used here were inventeﬁ
and Pemcec’cecl in the Sultan’s kitchen of
the Topkapi Palace over many centuries.

This infusion of history and taste has
been brought to life f?or you bg our
traditional Turkish cher, who make
everything we serve fresh dailg. We

Provic?e aut%lentic Mediterranean food
that is as healthy as it is delicious,

heightening and seasoninE your
experience in Kazan with a blend of
sophistication and the traditional.




The Art 9//1/1%

Mezze is a selection of tasty dishes brought to
you in small Portions to start the meal off. These
are eaten along with wine, or more likelg “RAKI”,
the aniseed flavoured national drink sometimes
referred to as “LION’S MILK”.

MEZZE n. (mcg~ZEY)
1. Something to tantalise the aPPc‘cite with

2. The Pleasure of savouring little bites of food

Kazan’s Philosophg for mezze stgle cuisine

originates from Ottoman indulgence.

It is simPle: le heartilg into the earthg
ﬂavours, then calmlg savour the sensual
tastes, let them dance on your tongue

and Paint imagcs of the east in your mind.

<

(@) Alcohol used in Prcperation

(n) Contains Nuts (v) Suitable for Vegetarians

Additional service chargc of 12.5% for groups of five or
more will be added to your bill.




SPecial Starters

RAK! (Lion’s Milk)

Traditional alcoholic aniseed flavoured (alc
45% vol) national drink of Ottoman Turks.
Drinking Raki helps to open up and clear the

Palate.
Half Bottle £22.50/Glass £4.95

FIRE ROASTED KING PRAWN

Giant kin prawns in their shell marinated in a

chilli and lime sauce cooked on the chargri”.
£9.95/£2%.95

POMEGRANATE GLAZED QUAIL

Grilled quail lazed with Pomcgranate molasses

SCT’VCC] ona ECC! 01(: mixed leaves.
£7.50

HAREM SALAD
Exotic salad of hot hellimi cheese and fresh

Figs on a bed of mixed leaves. V)
£750

BADY IMAM BAYID]

A new twist on the classic Ottoman dish of

stuffed aubergi nes. (v)
£6.95

ARTICHOKE HEART
Artichoke heart with fava beans and yogurt

and dill. ()

GOAT’S CHEESE BOREKS

Creamy goats cheese mixed with babg spinach
wra Pped inafilo Pastrg served with a Pistachio
anf date salad. (v) (n)

£5.95

£6.95
ALBANIAN LIVER

I_amb’s liver fried with onions and served with a

traditional salad.
£6.95

LENTIL SOUP

Traditional spiccc] red lentil soup. V)
£4.95




Cold Mezze

TADOULEH
A rcmcreslﬂir:]g Parsleg salad with mint, lemon, bungr,

tomato and onion. (V)

£4.95 each

MUTABEL
Smoked aubergjnes Puréecl with olve ol lemon
and garlic W)

HUMUS
Mashed chickpeas with tahini, lemon and garlic. W)

LENTIL KOFTE
Lentil balls with spn’ngonions) herbs and olive oil. W)

KISIR
Tomato and herb salad with nuts and bulgur. WIG)

TARAMA
Blended cod roe, lemonjuicc and olve of.

DOLMA

Rice, Pine nuts and aromatic herbs wraPPecl nvine
leaves. ) (n)

MANCA
Babg sPinach leaves with strained goghurt and

peppers. V)

CACK
Yo%‘nurt with cucumber served with or without

garlic. (V)

BAKLA
Broad beans marinated in olive oil, served onabed of
of strained gogwurt W)

FATLICAN STEW
Chefs sPcciality. Stewed aubergjncs, tomato and

peppers. V)
MELON WITH FETA

Sweet melon served with traditional feta. This
subtle mix of saltg and sweet is a Iight and
regreshing treat. Great with Raki . (v)

EZME SALAD
Finelg chopped viuage salad with sumac. W)




Hot Mezze

£5.95 each

KADINBUDU KOFTE (Ladies thicéﬂs)
Ground lamb with sPices rolled into the s ape of
ladies thigws. Passion from the Ottoman Palace
kitchens.

ETLI BOREK
Flo pastry filled with minced lamb, onion and Parsleg.

BPOREK
Flo pastry filled with with feta cheese, spinach and
herbs. (V)

ICLI KOFTE

Deep fried shells of bungr filled with minced lamb
and Pine nuts. (n)

HELLIMI
Pan fried Cgprus white cheese. (V)

INEGOL KOFTE
Chargﬂ’"cd minced lamb with a sPicg hot flavour.

COP LAMB SHISH
Chargﬂ'”ed small cubes of marinated lamb.

COP CHICKEN SHISH
Chargi"ec] small cubes of chicken.

HUMUS KAVURMA
Humus spﬂ'nklc& with small chunks of lamb and Pinc

nuts. (n)

SUCUK/BASTURMA
Spicg garlic Turkish sausage cooked on the charg”i“.

MERGUEZ SAUSAGE
Hand made cumin sPicecl lamb SauUsages

FALAFEL
Broad bean, chickpea and vegetable fritter. ) (n)

TAVUK KOFTE
Chargﬁ'”ed minced chicken with hot s[:)ices and

ChCCSC.

KABAK KOFTES]
Courgette and cheese fritters. (v)




Fish Mezze

£5.95

STUFFED SARDINES

(specialﬂy mezze of the house)

Boned and stuffed with a pine nut and garic sauce,
wraPPed invine leaves and then char ﬁjcl

(May contain a fewbones). (n)

PRAWN AND MONKFISH MEZZE
Fresh monkfish and prawns simmered in a tomato and
Vege’cablc sauce. (@)

DRUNKEN KALAMARI
Babg Squid marinated invodka, served with salad and

gaAic sauce. (@)

DEEP FRIED MUSSELS

An Istanbul speciality of skewered mussels di na
batter and thicclzle?[a fired. @ PPCGI

DEEP FRIED PRAWNS

Prawns ancl chetables ina ‘ceml:)ura battcr
with cacik.

ATLANTIC SCALLOPS
Fresh Atlantic black Pearl sca”ol:)s marinated
with garlic and chilli and then pan fried.




Kazan Fire Grill

KAZAN SPECIAL
Layers o{:c]ﬁargi"ed chicken) lamb shish and kofte.
Served on Pi“tta bread with strained gogﬁur‘t and
spicecl tomato sauce.

£15.50
THE SULTAN'S SHISH KEBADBS
Prime cut of lamb or chicken, marinated and cooked
onthe charg‘i" with vegetables. Served with rice or
chunkg fries and salac%

FASHA KOFTES!

The Pashas favourtte dish - chareriled minced lamb
mixed with herbs, sPices and Kashar cheese. Served
with creamy garhc mash.

£14.95

£15.95
OTTOMAN GRILL
Marinated untl tender; a selection of chicken and lamb
shish and kofte plus a lamb chop, Poussin and garlic
sausage. Servccr with rice or chunkg fries and sgacl.

£15.95
KULBAST] (FILLET OF LAMB)
Grilled fillet of lamb rubbed with rosemary. Served with
salad and a choice of rice or chun‘cg fries.

£14.95
KUZU PIRZOLA
Marinated lamb chops. Served with salad and a choice
of gaﬂic mash, rice or chunl%) fries.

KAZAN STEAK

Char gn"@cl rb eye steak with a br‘anclg cream bell
/ PP((er)anA mues%,room sauce, served with chunkg
es. (@

£14.95

£14.95
FIRE-GRILLED POUSSIN
E')abg chicken marinated with 9o§1urt, lemon and chi"i,
cutand gn“ed served with salad and rice.

£15.95
ADANA KOFTE

From Adana in the South O‘FTUT"(Cg' Kirmizi Biber (red
chillies roughl choppcd, rolled in oirthen oven baked)
is blend Wlﬂ‘:)l minced chicken or lamb, fire gﬂ"cd and
served with rice or chunkg fries.

£1»50
FISTIK KEBAD
UHiquelg delicious combination of lamb kofte rolled
with Pistachio and charg‘i"ecl with a choice of rice or
chunky fries. (n)

£15.95




Kazan Firin (oven)

FARMAK KEBAD
An Ottoman favourite - rolled koftes wraPPeA with
aubergines and baked in the oven. Senved with a

sPi tomato sauce and rice. £105
KARNIVARIK

Roasted auberg’ne stuffed with minced lamb served
with gjant bulg.lr. .
INCIK

Slow oven cooked lamb shank on a bed of creamy
gaﬂic mash.

£15.95
Kazan Casseroles

HUNKAR BEGEND! (Sultans Delight)
Gently stewed lamb with sPice) Presen’cecl onabedof
smoked, Pure’ecl auberg’nes‘

[ZMIR KOFTE

Orig’nating{:rom the South West of Turkeg, this
ancient recipe is still a favourtte. Cumin flavoured
Mediterranean meatballs gent!g stewed intomato
sauce with vegetables.

£1.95

£15.95
GUIVECH

Chunks of chicken or lamb simmered with
Mediterranean vegetables. Served with basmati rice.

£12.95
/\/

Side Dishes
Basmati Rice £295
Mres £295
Garlic Mash £295
SPinach Sauté £395
Lea% Green Salad £295
Mixed Salad with Feta £445
Bread £195

Mixed Veg Pickles £195




Seafood

EMPERIAL SEAFOOD GUVECH
King prawn, monkfish and atlantic black PeaH sca“ol:)s
simmered with mediterranean vegetables and herbs in
a reg’onal tomato and wine sauce served with gant
bulgm’. @

£5.95
MONKFISH & PRAWN KEBADBS
Marrinated prawns and cubed Scottish monkfish
skewered with Mediterranean Vege’rables and
charg‘i”ed, served with rice and salad.

£5.95
SEA BASS FARCEL
Fillet of sea bass baked in Parchment paper infused
with Raki, herbs and Mediterranean vegetables.
Served with gant bulgur. @

£15.95
SEARED TUNA
Fresh tuna steak rolled in corriander seeds, then
seared. Served with a green salad.

£12.95

SALMON KEBADBS
Marinated cubed salmon, skewered with
Mediterranean vegetables. Cooked onthe chargi"

and served with ezme salad.
) +15.95
Ve getarian
MUALLE
Aubergine and lenti stew with Pomeganate molasses
servec? with gant bulg.xr.
£1.95

HELLIMI KEBADBS
Two hellimi and mixed vegetables skewers cooked on
the chargi”. Served wit Pltta bread and gjant bungr.
W)

£1.95
VEGETARIAN MOUSSAKA
Layers of vegetables encased with a béchamel sauce
then toP with cheese and oven baked. Served with
agreen salad. (V)

£11.95




Kazan Mezze Starter

Forl-£795 for 2-£12.95

A selection of eight hot and cold mezzes
served on a Platter

Hellimi Imam Bagilcli
Humus Kavurma Tabouleh
Kisir Borek
Falafel Manca
/\/

Seatood Mezze Platter

Forl-£895,for 2-£%.95

Smoked Salmon Drunken Kalamari
Deep Fried Prawn Humus
Deep Fried Mussel Tarama

Tabouleh Kisir
/\/

Kazan Meal

(Pre-theatre before 6 30pm onlg)

A mixed mezze Plat‘ccr is combined with a
choice of main meal.

Mezze Platter:
Imam E)agilcli

Kisir, Tabouleh
Manca
Falafel
Hellimi

Humus Kavurma
Borek

Choice of Main Course:
Mixed Grill
Escalope of Salmon
Vegetarian Moussaka

£14.95 per person




Par’tg Menu

(or five People or more)

Mixed Mezze Platter
a selection eight hot and cold mezzes

T~

Mixed Grill
The sultans Shish (chicken or lamb)
Salmon Kebab
Vegctable Moussaka
Hellimi Kebabs

/_\_/

Baklava and rose ice cream mint tea

£24.95

Ottoman Feast

Treat 9ourself and inc[ulge your guests
with this rogal banque‘c.

The finest Ottoman cuisine will be brought to
your table dish~bg~dish building up to a feast

of four magnhcicent courses

Mixed Cold Mezze

T~
Mixed Hot Mezze

T~

Selection of Grills

/\/
Assorted Desserts
A selection of the sultans favourite desserts
served with mint tea.

£29.95




Razarn

www.kazamrestaurant.com

Ottoman cuisine is Per?ect for geasting
on and we welcome groups of up to 150.

The downstairs Harem Room or
Ottoman Lounge is ideal for Private
Parties. We can also Provicle a Be“g

Dancer, Henna Tatooist or Tarot Card

Readers for your entertainment.

Kazan is Proucl to Present the opening
of its sister branch Kazan Citg near
Liverpool St Station. Its the Pencect

destination for a business lunch, after
work drink or a full Ottoman feast.

Thank you for your suppor’c
and custom
Hassan brothers.




