
Opening Hours

Lunch  
Tuesday – Saturday 11.30am – 2.00pm

Monday 6.00pm – 9.00pm (Last Orders)
Tuesday – Thursday 5.00pm – 9.00pm (Last Orders)

Friday – Saturday 5.30pm – 9.30pm (Last Orders)
Sunday 6.00pm – 9.00pm (Last Orders)

Tel: 01723 366 180
89 Columbus Ravine, Scarborough, YO12 7QU

Az is an intimate family run Turkish restaurant,  
offering a kitchen of treasured recipes handed down 

from generations of the Mehmet/Hassan lineage.

Fresh ingredients, enhanced with authentic herbs and spices, 
present flawless Ottoman cultural flavours with delicious 

Anatolian subtleties. Enjoy!

LUNCH TIME MENU
STARTERS
 Humus £3.95

Pureed chickpeas with sesame seed oil, lemon juice, garlic, sweet paprika 
and olive oil

 Kisir £3.95
A classic Eastern Anatolian salad made with tomato couscous, parsley, 
spring onion, red cabbage, red pepper, lemon juice, pomegranate juice  
and olive oil

 Zeytin Yagli Fasulye £3.95
Fresh at green beans, cooked with olive oil, onions, carrots, garlic  
and tomato

 Patlican Yoghurt £3.95
Baked aubergine mixed with yoghurt, garlic, olive oil and sesame oil

 Fasulye Salatasi £3.95
Kidney beans, butter beans, red onion, spring onion, red pepper, parsley, 
vinegar, pomegranate juice, lemon juice and olive oil

 Bakla £3.95
Broad beans, spring onions, mixed peppers, coriander, lemon juice,  
vinegar, garlic and olive oil

 Havuc Yoghurt £3.95
Carrots, walnuts, yoghurt, mayonnaise, garlic and herbs

 Mixed Mezze (1 or 2) £6.95
Mixture of 5 of the above

CHARCOAL GRILL
 Tavuk Wrap £8.50

Marinated minced chicken breast chargrilled, wrapped in tortilla topped 
with melted butter, served with bulgar wheat, chips and salad

 Et Sarma £9.50
Marinated minced lamb chargrilled, wrapped in tortilla topped with melted 
butter, served with bulgar wheat, chips and salad

 Tavuk Shish £8.50
Marinated chicken cubes grilled on skewers served with bulgar wheat, 
chips and salad

 Et Shish £9.95
Marinated lamb cubes grilled on skewers, served with bulgar wheat,  
chips and salad

 Seabass £10.50
Chargrilled fillet of seabass topped with a lemon and garlic drizzle, served 
on a rocket and mixed bean salad, served with fresh vegetables

LUNCH TIME MENU
TURKISH SPECIALITY CUISINE
 Et Guvec £8.50

Oven baked lamb with onions, aubergine, carrots, peppers, potatoes, 
garlic, peas and red wine, served with bulgar wheat or chips

 Tavuk Guvec £7.50
Oven baked chicken with onions, carrots, peppers, potatoes, garlic, peas 
and white wine, served with bulgar wheat or chips

 Musakka  £8.50
Layers of minced lamb, potato, aubergine, courgette, topped with 
bechamel sauce and mozzarella, served with salad

 Turkish Panini £7.50
Hellim and sucuk (spicy pepperoni) served in a warm Panini served with 
bulgar wheat, chips and salad

 Iman Bayildi (V) £7.95
Aubergine stuffed with mixed peppers, celery, carrot, courgette, onion, 
pine nuts, blackcurrants, garlic and served with bulgar wheat

 Musakka (V)  £7.95
Layers of potato, aubergine, courgette and mixed vegetables topped with 
bechamel sauce and mozzarella, served with salad

SALADS All served with pitta bread
 Nicoise Salad £6.95

Mixed leaf salad, tuna, mixed olives, served with mixed beans and our 
Turkish salad dressing

 Hellim and Beetroot Salad £6.95
Mixed leaf salad, chargrilled hellim, finely chopped beetroot with our 
Turkish salad dressing

 Feta Cheese Salad £6.50
Mixed leaf salad served with chunks of Turkish feta cheese and our  
Turkish salad dressing

 Chicken, Walnut and Fruit Salad £8.50
Mixed leaf salad with our Turkish salad dressing, chargrilled marinated 
chicken cubes, chunks of apples and pears topped with walnuts

 Smoked Salmon and King Prawn Salad £9.50
Mixed leaf salad with our Turkish salad dressing served with thinly sliced 
smoked salmon and chargrilled king prawns topped with a garlic and  
lemon drizzle



COLD STARTERS  All served with pitta bread 
1. HUMUS £4.95

Pureed chickpeas with sesame seed oil, lemon juice, garlic, sweet paprika 
and olive oil

2. KISIR £4.95
A classic Eastern Anatolian salad made with tomato couscous, parsley, 
spring onion, red cabbage, red pepper, lemon juice, pomegranate juice and 
olive oil

3. ZEYTIN YAGLI FASULYE £4.95
Fresh flat green beans, cooked with olive oil, onions, carrots,  
garlic and tomato

4. PATLICAN Yoghurt  £4.95
Baked aubergine mixed with yoghurt, garlic, olive oil and sesame oil

5. FASULYE SALATASI £4.95
Kidney beans, butter beans, red onion, spring onion, red pepper, parsley, 
vinegar, pomegranate juice, lemon juice and olive oil

6. BAKLA £4.95
Broad beans, spring onions, mixed peppers, coriander, lemon juice  
and olive oil

7. HAVUC Yoghurt £4.95
Carrots, walnuts, yoghurt, mayonnaise and herbs

8. VINE LEAVES £6.50
Vine leaves stuffed with rice, onion, tomato, mint, currants and herbs 
served with Tzatziki

9. TZATZIKI £4.95
Yoghurt, cucumber, fresh mint, dill and a touch of garlic

10. MIXED COLD AND HOT MEZZE PLATE For 2 £14.95 

HOT STARTERS
12. KALAMAR £6.50

Special marinated rings of fried squid (battered) served with rocket  
and a choice of tartar sauce or a lemon and garlic drizzle

13. KING PRAWNS £7.95
Spring onions, garlic, sesame oil and tomato cooked with a special  
cream sauce

14. MUSSELS £6.95
Spring onions, garlic, tomato and herbs cooked with special cream sauce

15. WHITE BAIT £6.50 
Fried white bait, served with rocket and a choice of tartar sauce or a lemon 
and garlic drizzle

16. MITITE KOFTE £6.00
Seasoned minced lamb cooked on the charcoal grill, served with a special 
onion salad

17. HELLIM £6.00 
Cyprus hellim cheese cooked on the charcoal grill, served with rocket, 
tomato and parsley

18. GARLIC MUSHROOMS £7.25
Toasted bread, topped with mushrooms cooked in white wine, garlic  
and cream sauce

19. SUCUK IZGARI £5.95
Lightly spiced beef pepperoni cooked on the charcoal grill topped  
with a tomato and basil sauce 

20. FALAFEL £5.95 
Mashed chickpeas, broad beans and vegetables fried served on a  
bed of humus

21. SIGARA BOREGI £5.95
Turkish cigar shaped pastry, fried and filled with feta cheese,  
parsley and herbs

22. MUCVER £5.95 
Courgette, carrot, dill, garlic, feta cheese, egg, flour, herbs mixed together 
then fried served with garlic yoghurt

23. KANAT £6.50
Marinated chicken wings cooked on the charcoal grill. Served on rocket

24. STUFFED MUSHROOMS £6.50 
Oven baked mushrooms stuffed with mozzeralla, parsley and garlic. 
Served on rocket

CHARCOAL GRILLS 
25. LAMB ISKENDER £16.95 

Delicious marinated and grilled lamb cubes, presented on toasted  
bread flavoured with herbs and tomatoes. A light topping of yoghurt  
and butter completes a memorable combination of flavours.  
Served with bulgar wheat

26. CHICKEN ISKENDER £14.50 
Delicious marinated and grilled chicken cubes, presented on toasted  
bread flavoured with herbs and tomatoes. A light topping of yoghurt  
and butter completes a memorable combination of flavours.  
Served with bulgar wheat

27. MIXED GRILL £19.95 
A selection of chargrilled pieces of marinated lamb chop, chicken shish, 
kofte (minced lamb) and lamb shish served with bulgar wheat and salad

28. AZ SARMA £13.95 
Chargrilled lightly spicy Az shish (minced lamb skewers) wrapped with 
tortilla bread with a light topping of melted butter served with yoghurt and 
bulgar wheat

29. TAVUK SHISH £11.95 
Marinated chicken cubes grilled on skewers served with with bulgar wheat, 
chips and salad

30. IZGARA KOFTE £11.95 
Marinated lamb mince served with bulgar wheat, chips and salad

31. LAMP CHOPS £16.95
Charcoal grilled marinated lamb chops topped with a tomato basil sauce, 
served with mash potato, grilled tomatoes, chips and salad

32. KUL BASTI  £17.95 
Tender fillet of lamb marinated and cooked on the charcoal grill served with 
salad, chips and bulgar wheat 

33. BEYTI GARMA £12.95 
Chargrilled lightly spiced chicken beyti (minced chicken) wrapped with 
tortilla bread with a light topping of melted butter

TURKISH SPECIALITY CUISINE 
34. ISLIM KEBAB £14.95 

Sliced deep fried aubergine stuffed with marinated tender pieces of lamb 
served on a bed of mashed potato, served with assorted vegetables

35. MUSAKKA  £13.50 
Layers of minced lamb, potato, aubergine, courgette, topped with 
bechamel sauce and mozzarella, served with salad

36. TAVUK SULTAN £14.50 
Finely diced chicken breast, honey, pine nuts, almonds, blackcurrants, 
apricots, served with bulgar wheat

37. BEYKOZ KEBAB £13.95 
Oven baked aubergine filled with diced lamb, onions, tomato, parsley, garlic 
topped with bechamel sauce and mozzarella served with salad

38. AZ SPECIAL £17.95 
Tender slices of lamb (pan fried), asparagus, tomato, oregano, rosemary 
served on a bed of special rice, accompanied with chips

39. KIREMALI TAVUK £15.95 
Chicken with a cream, white wine, mushroom and garlic sauce, served with 
assorted vegetables

40. INCIK (Lamb Shank) £17.95
A large knuckle of lamb on the bone, cooked in the oven with onions, 
peppers, carrots, beans, celery served on a bed of mashed potato

41. ET GUVEC  £12.50 
Oven baked lamb with onion, aubergine, carrots, peppers, potatoes, garlic, 
peas and red wine, served with bulgar wheat or chips 

42. TAVUK GUVEC £11.50 
Oven baked chicken with onion, carrots, peppers, potatoes, garlic, peas 
and white wine, served with bulgar wheat or chips

43. TAVUK DOLMA  £16.95 
Stuffed chicken breast filled with mozzarella, garlic, spinach and herbs 
topped with mushrooms, red onion, olives and a red wine and mustard 
cream sauce 

VEGETARIAN
44. IMAN BAYILDI  £12.95 

Aubergine stuffed with mixed peppers, celery, carrot, courgette, onion, 
pine nuts, blackcurrants, garlic and served with bulgar wheat

45. MANTAR SOTE £12.95 
Baby mushrooms cooked with fresh tomatoes, onion, mixed peppers, 
spinach topped with mozzarella cheese, served with bulgar wheat

46. PIRASA YEMGI  £12.50 
An assortment of leeks, herbs, asparagus, tomato and white wine risotto. 
Served with salad

47. ISPANAKLI PATATES  £12.50 
Fresh baby spinach, tomatoes, new potatoes, onions, rice, cooked in 
butter, vegetable stock and white wine

48. MUSAKKA £13.50
Layers of potato, aubergine, courgette and mixed vegetables topped with 
bechamel sauce and mozzarella, served with salad

49. CHEFS SPECIAL £13.95 
Oven baked aubergine mixed with mash potato, topped with carrots, 
mushrooms, courgette, onion, spinach, mixed peppers, tomato and garlic 
cooked in white wine served in special Turkish dish

SEAFOOD 
50. MIXED SEAFOOD CASSEROLE £16.95

King prawns, mussels, tuna, cod, kalamar, mixed peppers, spinach, 
mushrooms, garlic, sesame oil, white wine and a special cream sauce, 
served with fried potatoes

51. KING PRAWNS £15.95 
King prawns, spinach, mushrooms, mixed peppers, garlic, sesame oil, white 
wine and a special cream sauce, served with fried potatoes

52. BAKED SALMON £15.50 
Oven baked salmon marinated in white wine, lemon juice, garlic, dill, 
coriander, butter served on a bed of spinach accompanied by salad and 
roast potatoes 

53. MUSSELS £15.50 
Mussels cooked with mushrooms, tomato, onion, spinach, white wine and 
special cream sauce, served with fried potatoes

54. SEABASS £17.95
Oven baked seabass marinated in white wine, lemon juice, garlic, 
dill, coriander, butter served on a bed of mash potato and spinach 
accompanied by salad

55. TUNA STEAK £17.95
Chargrilled tuna steak served on a rocket and bean salad with new 
potatoes and brocolli, topped with a garlic and lemon drizzle

SALADS
 GREEN SALA £4.50
 FETA SALAD  £5.50
 MIXED SALAD  £4.50
 NICOISE SALAD  £5.95 

Mixed bean salad, tuna, olives, tomato, cucumber, parsley, lemon juice, 
vinegar and olive oil

SIDE ORDERS
 CHIPS  £2.95
 YOGHURT  £2.50
 BULGAR WHEAT  £2.50
 FRESH VEGETABLE ASSORTMENT  £2.95
 OLIVES  £3.50

Marinated olives served with pickled onions and red pepper served with 
pitta bread

15% OFF Full Meal 
until 6.30pm

Tuesday - Saturday - 11.30am - 2.00pm


