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topkapipalace@mail.com 

CHRISTMAS MENU
AVAILABLE 1ST DECEMBER - 31ST DECEMBER
 

A Large Selection of
our Favourite Starters and Main CoursesTopkapi Palace Restaurant, 205 Deansgate, Manchester M3 3NW

A LA CARTE Menu Available also. 

Excluding Friday and Saturday Evenings

Lunch 11:30am - 4pm 
Evening 4pm - 11pm



CHRISTMAS
LUNCH

CHRISTMAS
EVENING

NEW YEARS EVE THREE COURSE MEAL £33.95

STARTERS ALL STARTERS ARE SERVED WITH PITA BREAD

GARLIC BREAD V/VG
CORBA Homemade soup of the day 

HUMUS V/VG Topkapi’s classic taste of puréed chickpeas with
sesame seed paste, olive oil, lemon juice & a hint of garlic 

CACIK V/GF Ice cold yogurt blended with cucumber & garlic 

RUS SALATASI V/GF (Russian Salad) Freshly mixed
vegetable blended with egg, mayonnaise & lightly spiced pickle

YAPRAK SARMA V/VG Vine leaves stu�ed with rice,
pine kernels, onions, olive oil, chopped dill & parsley

MINI MEZE V A selection of cold starters

MUSKA BOREK V Fried �lo pastry �lled with feta
cheese, egg & herbs  

SUCUK Spicy Turkish sausage, charcoal grilled, served with salad

FILO PRAWNS Deep fried �lo pastry �lled with
prawns, served with salad & sweet chilli dip 

MAINS

DESSERTS

ALL MAIN COURSES ARE SERVED WITH RICE & SALAD

DONER KEBAB Topkapi’s original spit roasted
lamb doner meat dish, lightly spiced to our tasty recipe,
served with our homemade tomato sauce  

ET SOTE Lean cubes of lamb slowly casseroled
with vegetables in a rich tomato & herb sauce

PILIC KEBAB GF Chicken breast marinated in herbs
and charcoal grilled served with fried peppers & onions 

TOPKAPI SPECIAL Chicken thigh marinated
in tomato sauce, garlic & herbs, charcoal grilled

ADANA KEBAB Tender minced lamb skewered, mixed with
onions, spiced herbs topped with pita bread and our special homemade
tomato sauce

LEVREK GF Fresh sea bass marinated with fresh dill and parsley,
charcoal grilled

KARNI YARIK Aubergines stu�ed with minced lamb,
green peppers, onions, tomato & garlic 

MUSSAKA V Our ever-popular oven-baked dish of layered
aubergines, courgettes, potatoes, mushrooms, peppers
& tomato topped with bechamel sauce & cheese 

ISPANAK NOHUTLU V/VG/GF Spinach and whole
chickpeas cooked in onions, tomato and garlic sauce, added in our
special homemade tomato sauce

IMAM BAYILDI V/VG/GF The famous Turkish dish of
baked aubergine stu�ed with sautéed peppers, onions, tomato & garlic

CHOCOLATE FUDGE CAKE Chocolate Lovers!
there is always room for chocolate fodge cake. Served warm or cold.

CHEESECAKE OF THE DAY Please ask our
sta� to inform you on our delicious, daily selected cheesecakes.
There is always room for Cheesecake!  

CHOCOLATE FUDGE CAKE Chocolate Lovers!
there is always room for chocolate fodge cake. Served warm or cold.

CHEESECAKE OF THE DAY Please ask our
sta� to inform you on our delicious, daily selected cheesecakes.
There is always room for Cheesecake!  

ICE CREAM Single �avour or totally mixed? The choice is all yours,
please ask our sta� for some �avours and cool yourself with some
smooth sweet and satisfying cool cream. 

ANY CHOICE OF A HOT DRINK
Please ask a member of our sta� for a hot drinks menu or the choices.

STARTERS ALL STARTERS ARE SERVED WITH PITA BREAD

GARLIC BREAD V/VG
CORBA Homemade soup of the day 

HUMUS V/VG Topkapi’s classic taste of puréed chickpeas with
sesame seed paste, olive oil, lemon juice & a hint of garlic 

CACIK V/GF Ice cold yogurt blended with cucumber & garlic 

RUS SALATASI V/GF (Russian Salad) Freshly mixed
vegetable blended with egg, mayonnaise & lightly spiced pickle

CERKEZ TAVUGU CONTAINS NUTS Finely Shredded chicken
breast blended with creamy mayonnaise and walnuts with a hint of garlic 

MINI MEZE V A selection of cold starters

ISPANAKALI BOREK V Fried �lo pastry �lled with spinach,
soft cheese & parsley

SUCUK Spicy Turkish sausage, charcoal grilled, served with salad

CALAMARI Deep fried �lo pastry �lled with squid,
served with salad & tartar sauce

MAINS

DESSERTS

ALL MAIN COURSES ARE SERVED WITH RICE & SALAD
DONER KEBAB Topkapi’s original spit roasted
lamb doner meat dish, lightly spiced to our tasty recipe,
served with our homemade tomato sauce  

ET SOTE Lean cubes of lamb slowly casseroled
with vegetables in a rich tomato & herb sauce

PILIC KEBAB GF Chicken breast marinated in herbs
and charcoal grilled served with fried peppers & onions 

TOPKAPI SPECIAL Chicken thigh marinated
in tomato sauce, garlic & herbs, charcoal grilled

CHICKEN SIZZLER Sliced fresh chicken strips marinated
in a tangy sweet sauce, cooked andsizzled with mixed peppers & onions

ADANA KEBAB Tender minced lamb skewered, mixed with
onions, spiced herbs topped with pita bread and our special homemade
tomato sauce

KILIC GF Sword�sh �llet marinated with fried
onions, peppers, charcoal grilled

KARNI YARIK Aubergines stu�ed with minced lamb,
green peppers, onions, tomato & garlic 

MUSSAKA V Our ever-popular oven-baked dish of layered
aubergines, courgettes, potatoes, mushrooms, peppers
& tomato topped with bechamel sauce & cheese 

ISPANAK NOHUTLU  V/VG/GFSpinach and whole
chickpeas cooked in onions, tomato and garlic sauce, added in our special
homemade tomato sauce

IMAM BAYILDI  V/VG/GF The famous Turkish dish of
baked aubergine stu�ed with sautéed peppers, onions, tomato & garlic

ICE CREAM Single �avour or totally mixed? The choice is all yours,
please ask our sta� for some �avours and cool yourself with some
smooth sweet and satisfying cool cream. 

ANY CHOICE OF A HOT DRINK
Please ask a member of our sta� for a hot drinks menu or the choices

TWO COURSE MEAL including a Starter & Main Course £14.95
THREE COURSE MEAL including a Starter, Main Course and a Dessert or Hot Drink £17.95

TWO COURSE MEAL including a Starter & Main Course £21.95
THREE COURSE MEAL including a Starter, Main Course and a Dessert or Hot Drink £24.95


