
TRADITIONAL TURKISH CUISINE

383 Leeds Road | Bradford BD3 9LY

www.ottomangrilluk.com

Inspired by the Ottoman empire; 
enjoy the finest, authentic  
Turkish cuisine each time you visit

SPECIALS
55-HAYME HATUN YOGURTLU ADANA 15.00
Lean, tender minced lamb skewered and grilled over charcoal 
chopped on a bed of bread, topped with halep sauce and yogurt 
then drizzled with butter

56-HALIME HATUN YOGURTLU LAMB SHISH 15.00
Lean, tender cubes of lamb skewered and grilled over charcoal 
chopped on a bed of bread, topped with halep sauce and yogurt 
then drizzled with butter

57-SELCAN HATUN YOGURTLU CHICKEN SHISH 15.00
Lean chunks of chicken breast skewered and grilled over 
charcoal\ chopped on a bed of bread, topped with halep 
sauce and yogurt then drizzled with butter

58-SEHZADE SARMA CHICKEN BEYTI 14.50
Marinated mince chicken seasoned with garlic and grilled over 
charcoal, wrapped in lavash bread and topped with halep sauce, 
then drizzled with butter served with yogurt and salad

59-SEHZADE SARMA LAMB BEYTI 14.50
Marinated mince lamb seasoned with garlic and grilled over 
charcoal, wrapped in lavash bread and topped with halep sauce, 
then drizzled with butter served with yogurt and salad

60-BURSA ISKENDER 14.50
Sliced lamb doner on a bed of bread, topped with halep sauce 
and yogurt then drizzled with butter

61-SULEIMAN SHAH LAMB SHANK 16.50
Succulently slow-cooked in a oven, served with a bed of rice & salad 
or mash potatoes & veg

62-TURGUT KRAL KARIDES 18.00
Prawns cooked on the charcoal grill with olive oil, garlic & chef’s secret spices 
served with rice or chips

63-PRINCESS ALINA CHICKEN 15.00
Pan fried chicken cooked in double cream with garlic, mushrooms, red/green 
peppers & spices

64-CHICKEN SAUTE 11.00
Chicken cooked in Ottoman tomato sauce with garlic & special Turkish herbs

65-LAMB SAUTE 13.00
Cooked in Ottoman tomato sauce with garlic & specialTurkish herbs, served 
with rice

66-LAMB MOUSSAKA 11.00
Lamb aubergine, potato, green peppers, carrots, chick peas, courgette, 
spinach, covered in béchamel sauce, mozzarella cheese, halep sauce & 
served with salad

67-IZMIR KOFTA 14.00
Meat mince balls with potatoes served with rice

LAHMACUN & PIDE  
(TURKISH PIZZAS)
Freshly made dough resembling the shape of a boat, baked in a oven 
producing a crispy outer crust

68-LAHMACUN-RECOMMENDED 8.00
Very thin traditional Turkish pizza covered with seasoned minced lamb and 
onions, fresh tomatoes, parsley, red and green peppers

69-KASARLI PIDE 7.50
Mozzarella cheese, tomato, green peppers

70-KUSBASILI PIDE 9.00
Diced lamb, red & green peppers, parsley

71-KIYMALI YUMURTALI PIDE 9.00
Minced lamb,red green peppers,onions,fresh tomatoes with egg on top

72-SULTAN NAZYM PIDE 9.00
Chicken doner, onions, peppers & parsley

73-SUCUKLU KASARLI PIDE 8.50
Turkish garlic sausages, green peppers, tomato, olives and mozzarella

KIDS MENU
76-CHICKEN NUGGETS (6PCS) & CHIPS  4.50

77-CHICKEN SHISH (1/2 SKEWER) & CHIPS  5.50

78-FISH FINGERS (4PCS) & CHIPS 4.50

MOCKTAILS
86-MOJITO RASPBERRY, STRAWBERRY, MINT 4.50
87-PINA COLADA 4.50
88-OTTOMAN SUNSET 4.50
89-STRAWBERRY DAIQUIRI 4.50

COLD  DRINKS
90-AYRAN (sweet & salty) 2.00
91-AYRAN JUG (sweet & salty) 7.00
92-FRESH ORANGE JUICE 3.50
93-GLASS COKE, DIET COKE, FANTA SPRITE, IRN BRU 2.75
94-J20 ORANGE / PASSION 2.75
95-J20 APPLE / MANGO 2.75
96-J20 APPLE / RASPBERRY 2.75
97-STILL WATER 2.00
98-FRUIT SHOOT 1.50

HOT DRINKS
99-TRADITIONAL TURKISH TEA 1.50
The first tea is complimentary
100-TRADITIONAL TURKISH COFFEE 2.50
101-TRADITIONAL TURKISH HERBAL TEA 2.50
Green tea, apple tea, mint tea, cinnamon tea, chamomile,
blackberry, mint lemon,sage

SIDES 

78-CHIPS 3.00

79-BULGUR 3.00

80-RICE 2.50

81-GRILLED ONION  2.50

82-MIXED OLIVES  3.00

83-TURKISH BREAD 2.00

84-YOGHURT 2.50

85-MIXED PICKLE 2.00

Allergy advice: You should always advise your server of any special dietary requirements, including intolerances 
and allergies. Where possible, our trained staff will advise you on alternative dishes. However, while we do our 

best to reduce the risk of cross-contamination in our restaurants, we CANNOT guarantee that any of our dishes 
are free from allergens and therefore cannot accept any liability in this respect. 

Guests with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.

74-KAYI TRIBE SPECIAL MIXED PIDE 9.50
Diced lamb, mushroom, red pepper, green pepper, cheese, onion, parsley

75-VEGETARIAN PIDE 8.50
Tomato, mushroom, red peppers, green peppers, mozzarella cheese, 
parsley and onion

T: 01274 305333



SHARING PLATTERS
44-KAYI TRIBE (CHICKEN PLATTER) 30.00
Chicken Shish, Chicken Wings, Chicken Kofte & Chicken Doner
served with rice, bulgur & salad (serves 3-4 people)

45-ERTUGRUL SPECIAL MIXED 60.00
Start by enjoying the following starters: Humus + Acili Ezme (chilli), falafel
Lamb & Chicken Shish, Adana Kebab, Chicken Wings, 2pcs Lamb Chops,
4pcs Lamb Ribs, Chicken Kofte, Lamb Doner & Chicken Doner served

with rice, bulgur & salad. (serves 3-4 people)

46-ROYAL OTTOMAN PLATTER 85.00
Start by enjoying the following starters: Humus + Acili Ezme (chilli)
+ Sigara Boregi + Falafel Lamb & Chicken Shish, Adana Kebab,
Chicken Wings, 4pcs Lamb Chops, 8pcs Lamb Ribs, Lamb & Chicken Doner,
Chicken Kofte & served with rice, bulgur, salad & fresh bread

(serves 5-6 people)

VEGETARIAN DISHES
47-FALAFEL 8.00
Shaped and lightly fried balls of chick peas, parsley, onions, garlic & served 

with hummus 

48-MOUSSAKA 9.00
Aubergine, potato, green peppers, carrots, chick peas, courgette, spinach,

covered in béchamel sauce, mozzarella cheese, halep sauce served with salad

49-HELLIM SPINICH 11.00
Pan fried hellim cheese, spinich, cream, onions, mixed peppers & herbs. 

Served with salad

50-IMAM BAYILDI 9.00
Vegetarain stuffed aubergine dish

51-ISLIM KEBAB 10.00
Vegetarain stuffed aubergine dish

SEAFOOD
ALL SERVED WITH POTATOES, GRILLED VEG
& SERVED WITH SAUCE

52-GRILLED SEA BASS (WHOLE FISH) 13.00
Full fish on the bone

53-AL ARABI SALMON fillet 14.00

54-ARTUK GRILLED KING PRAWN 16.00
King prawn on a bed of rice served with salad

DAILY SOUP
1-CHICKEN SOUP 3.95
Served with bread, olives and pickles
2-MERCIMEK CORBASI  (LENTIL SOUP) 3.95
Served with bread, olives and pickles

SALADS
3 - CHICKEN CAESAR SALAD 6.50
4-OTTOMAN SPOON SALAD 4.00
5-AVOCADO SALAD Our Avocado salad is packed with fresh Avocado, 

tomatoes and red onion 3.00
6-OTTOMAN SPOON SALAD Tomato, cucumber, parsley, onion,

award winning extra virgin olive oil and special dressing 4.00
7-FETA CHEESE SALAD Tomato, cucumber, parsley, onion, 

feta cheese, award winning extra virgin olive oil and special dressing 4.50

COLD STARTERS   
8-HUMUS 3.50
Crushed chickpeas, tahini, lemon & garlic served with fresh bread

9-SOSLU PATLICAN (BABA GANOUSH) 4.50
Aubergine, peppers in a tomato sauce   served with fresh bread

10-PIYAZ 4.50
Piyaz salad with red onions, tomatoes, parsley and sumac

11-YOGURTLU PATLICAN EZME 4.50
Purée aubergine with lemon juice, olive oil & yoghurt served with fresh bread

12-CACIK 3.50
Yoghurt with cucumber, mint & olive oil, garlic  served with fresh bread

13-SARMA-VINE LEAVES  (5 PCS) 4.50
Stuffed vine leaves with rice, onion, pepper and herbs    
14-KARISIK ZEYTIN 3.50
Mixed olives served with fresh bread

15-ACILI EZME 5.00
Freshly chopped tomatoes, onions, parsley & paprika  
16-MIXED COLD MEZE FOR 2 TO SHARE 8.50
Choose any of 4 cold meze in mix plate served with fresh bread 

HOT STARTERS 
17-HELLIM 5.00
Grilled halloumi with salad  

18-TURKISH SUCUK 5.00
Grilled spicy garlic sausage

19-SIGARA BOREGI 4.00
Deep fried filo pastry filled with feta cheese, parsley & herbs  

20-KARIDES TAVA 8.95
Pan fried king prawns with butter, garlic in a tomato sauce

21-FALAFEL 4.50
Deep fried chick peas with herbs & served with humus  

22-GARLIC MUSHROOM 4.50
Pan fried mushrooms in butter sauce,double cream and cheese on top

23-HUMUS KAVURMA 5.50
Pan fried lamb served with humus and pine nuts (nuts)

24-LAHMACUN-RECOMMENDED 3.50
Very thin traditional Turkish pizza covered with seasoned minced lamb 
and onions, fresh tomatoes, parsley and red, green peppers.

25-MIXED PLATTER HOT MEZE FOR 4 SHARE 15.00
Sigara boregi, hellim, turkish sucuk and falafel

26-TURKISH SPICED POTATOES 4.00

27-CHICKEN LIVER 5.00

DONERS
ALL DONERS SERVED WITH RICE, BULGUR AND SALAD

28-LAMB DONER 9.00
Traditional dish slow cooked on a vertical spit 

29-CHICKEN DONER 8.00
Traditional dish slow cooked on a vertical spit

30-MIXED DONER 9.50
Traditional dish slow cooked on a vertical spit

31-DONER WRAP & CHIPS 8.00
Lamb & chicken doner served with salad

32-ADANA WRAP & CHIPS 8.00
Lamb adana served with salad

MAIN COURSE 
CHARCOAL GRILLS
ALL KEBABS SERVED WITH RICE, BULGUR AND SALAD

33-LAMB  SHISH 13.00
Lean and tender cubes of lamb skewered and grilled over charcoal

34-CHICKEN SHISH 12.50
Lean chunks of chicken breast skewered and grilled over charcoal

35-CHICKEN KOFTE 12.00
Lean chunks of chicken breast skewered and grilled over charcoal

36-BAMSI KOFTE 12.00
1 Skewered of adana kebab & 1 skewered of chicken kofta

37-ADANA KEBAB 13.00
Spicy minced lamb skewered and grilled over charcoal

38-PIRZOLA (LAMB CHOPS) 15.00
Tender lamb chops seasoned and grilled over charcoal

39-KABURGA (LAMB RIBS) 14.00
Succulent lamb ribs grilled over charcoal

40-TAVUK KANAT (CHICKEN WINGS) 12.00
Marinated chicken wings grilled over charcoal

41-BEYBOLAT YAPRAK KEBAB 15.95
Lamb Meat marinated with special Ottoman spices
half cooked on the grill nished on the pan

42-DRAGUS SHISH 13.00
1 Skewer of lamb shish & 1 skewer of chicken shish

43-NOYAN SPECIAL 13.00
1 Skewer adana & 1 skewer chicken shish

“If we are thankful for what we have our hearts will find peace”
-Ertugrul Bey


