
Treat your Valentine to the most romantic of evenings at Iznik; an intimate candlelit 
dinner for two in our sumptuous and lavish setting.
Enjoy a blissful and relaxing meal perfect for two with early or late evening dining 
from 18:00 - 21:00/ 21:15 - 00:15 on Tuesday 14th February.
£24.95 per person (excluding additional drinks and optional service charge). 
Please note that we require a non-refundable deposit of £10 per person to secure 
your reservation which can be made via www.iznik.co.uk or on 020 7704 8099.

- Apéretif -
glass of Prosecco

- Starters - 
MEZE PLATTER a tasting plate of sucuk sote (sautéed Turkish sausages), kıymalı börek (filo pastry parcels 

with ground lamb), cacık, humus, Arnavut ciğeri (diced lamb liver) and börülce (black-eyed bean 
salad) served with freshly baked bread

VEGETARIAN MEZE PLATTER a tasting plate of hellim (grilled halloumi cheese), cacık, humus, dolma 
(stuffed vine leaves), peynirli börek (filo pastry parcels with feta) and börülce (black-eyed bean salad) 

served with freshly baked bread (V)

- Desserts & Coffee -
BAKLAVA layers of pistachios and syrup, served with cinammon ice cream (V)(N)

AYVA TATLISI quince braised in syrup served with cream (V)

ICE CREAM AND SORBET SELECTION chocolate and vanilla ice cream; lemon sorbet (V)

(N) Contains nuts or nut oil. Traces may be found in any menu item.  (V) Suitable for vegetarians

-Valentine’s Menu-

£24.95 INCLUDING VAT, EXCLUDING ADDITIONAL DRINKS AND OPTIONAL 10% SERVICE CHARGE

- Main Courses - 
FIRINDA BILDIRCIN roast quail with a lightly spiced woodland stuffing of nuts, rice and chicken liver, 

served with sautéed spinach, wild mushrooms and jus (N)

ORDEK FIRIN duck confit embedded in spiced caremelised silver onions, baby spinach and herbs, served 
with pomegranate and orange sauce

FENER BALIGI monkfish coated with herb crust, roasted and served with beetroot salad

ZEYTINYAGLI PIRASA leeks, apricots, carrots, onions and capsicums braised in extra virgin olive oil and 
orange juice, served with black sticky carrots (V)

ENGİNAR artichoke hearts baked in red peppercorn cream, served with pickled runner bean salad (V)


