
leaders in exquisite 
turkish cuisine

 

Welcome to Pasha where our food 

tastes like nothing else on earth.

Every-so slightly charred on the 

outside, tender and succulent 

on the inside. 

all our meat is freshly prepared 

on site by our experienced 

chefs, using locally sourced 

halal meat products that 

are 100% British.

We are passionate for Pasha 

to be a brand that stands for 

quality authentic recipes with a 

great emphasis on healthy food. 

Excellent choice to suit all 

tastes, diets and pockets!

 

Come and experience it 

for yourself.

If a particular fresh produce is unavailable on the day, a suitable alternative will be offered.

g Contains Gluten - Other dishes may also contain gluten, please check with server
n Contains Nuts - Other

v Made with vegetarian ingredients; however some of our preparation 
and cooking methods could affect this

vegan Made with vegan ingredients; however some of our preparation 
and cooking methods could affect this

 s some of our dishes may contain shell/fish bones

** Caution: melted cheese will be very hot.

MENu

Pasha Med Turkish Bar and Grill
16 Buckingham Road • Bletchley • Milton Keynes • MK3 5HL t: 01908 645000

www.pashamiltonkeynes.com

Management reserves the right to refuse service without giving any reason.

Optional 10% service charge will be added to tables of 6 and over.  Minimum one main course per person.

Any complaints please refer to the Duty Manager as soon as possible.

All our dishes are subject to availability and our dishes contain nuts or nut derivatives. Please ask your server.

Prices on this menu are in sterling pounds.

54 Rice  2.95

55 Bulgur Rice  2.95

56 Mashed Potato  2.95

57 sautéed Vegetables  2.95

58 Chips  2.95

59 Mixed Marinated Olives  2.95 

60 Ezme salad 3.95  
 Finely chopped onion, tomato, bell peppers and parsley dressed in 
 olive oil and pomegranate juice.

61 Greek salad 4.25 
 Lettuce, tomato, sweet peppers, onion, cucumber, parsley and feta cheese.

sides

49 Mantar Dolma (stuffed flat mushrooms)  9.95
 Flat mushrooms filled with spinach, onions, fresh tomatoes and peppers topped 
 with cheddar cheese. Served with rice and salad.

50 Vegetarian Mousakka  9.95 
 Aubergine, potatoes, carrots, peppers, onions and chick peas topped 
 with dry tomato sauce and béchamel sauce baked in the oven.  
 Served with salad and rice.

51 Falafel  9.0  
 Fried balls of chick peas with coriander, parsley, garlic, onions and
 fresh herbs served with humus.

52 Imam Bayildi  9.95 
 Stuffed aubergine with onions, peppers, chick peas, mushrooms 
 and tomatoes, served with rice.

53 sautéed mixed Vegetables   9.95 
 Carrots, french beans, broccoli, bell peppers, aubergine and courgette marinated 
 in dill, garlic and olive oil. Cooked in chef tomato sauce, served with rice.

Vegetarian



The Grill

seafood Dishes

(g) = Gluten  (n) = Contains Nuts  (v) = Vegetarian  (s) = shell/Fish bone

house specials
39 Islim Kebab  13.5 

 Sautéed lamb with onion, tomato 
 and bell peppers, topped with 
 sliced aubergine and oven baked. 
 Served with salad and rice.

40 Lamb Casserole  12.95  
 A traditional slow cooked casserole        
 containing lamb cubes, mushrooms, 
 baby onions, peppers and fresh 
 tomatoes.  Served with salad and rice.

41 Chicken Casserole  12.5 

 Traditionally slow cooked casserole
 with chicken, mushrooms, baby 
 onions, peppers and fresh tomatoes.  
 Served with salad and rice.

42 Kleftiko (Lamb shank)  14.95
 Tender lamb on the bone oven 
 cooked ,infused with garlic, celery, 
 carrots, bell peppers and onions. 
 Served with mash potatoes.

43 Meat Moussaka   13.9 

 Minced lamb, potatoes, peppers, 
 carrots, aubergine and courgette 
 topped with béchamel sauce, 
 cheese melted on top and oven 
 baked. Served with salad and rice.

44 sac Kavurma   12.95 
 Diced lamb pan cooked in bell 
 peppers, onions and tomatoes.
 Served with salad and rice.

45 Chicken a la Crème  12.95 
 Pan grilled tender chicken, oyster    
 mushrooms, spinach and garlic.      
 Served with salad and rice.

46 stuffed aubergine  10.95 
 Baby aubergine stuffed with 
 minced lamb, fried onions, and 
 peppers in tomato sauce baked
 in the oven. Served with salad,
 yoghurt and rice.

47 Pasha Gourmet  8.95
 Beef Burger (g)   
 Served with chips and salad.

48 Pasha Gourmet Chicken 8.95 
 Fillet Burger (g)  
 Served with chips and salad.

9  Pasha assORTED MEZE    11.0
Selection of hot and cold meze.

22 Lamb shish  12.95  
 Marinated cubes of lamb from middle neck tender part of lamb, chargrilled. 
 Served with salad and rice.

23 Chicken shish  11.95  
 Diced breast of chicken chargrilled, served with salad and rice.

24 adana Kofte  10.95  
 Marinated mince lamb chargrilled, served with salad and rice.

25 Mixed shish  12.95 
 Marinated cubes of lamb and chicken chargrilled on skewers,
 served with salad and rice.

26 Bildircin  14 
 Pair of marinated quail chargrilled on the bone, served with salad and rice.

27 Lamb Ribs  11.95 
 Spare ribs chargrilled, served with salad and rice.

28 Lamb Chops  14 
 Tender lamb chops chargrilled, served with salad and rice.

29 Tavuk Kanat  9.95 
 Seasoned and chargrilled chicken wings, served with salad and rice

30 ali Nazik Lamb or Chicken  12.95 
 Special aubergine sauce of aubergine and peppers topped with butter
 and served with rice.

31 Yoghurt adana (g)  11.95 
 Chargrilled mince lamb on skewers with croutons in tomato sauce topped 
 with yoghurt and butter. Served with salad and rice.

32 Mixed Platter for 2  37.5 
 Mixed cold meze, selection of lamb and chicken shish, adana kofte, chicken wings, 
 lamb ribs and chops. Served with salad and rice.

33 Pasha Biftek (sirloin steak)  17.9 
 Grilled steak served with sautéed vegetables, chips and salad.

34 surf & Turf  37.9
 Griddled Sirloin steak served with Lobster tail and cooked in the chef’s special sauce. 
 Served with sautéed vegetables or salad and chips or rice. 

35 sea Bream  14.95 
 Grilled served with salad, sautéed vegetables, rice or chips.

36 sea Bass  14.95 
 Marinated and grilled served with salad, sautéed vegetables, rice or chips.

37 salmon  15.95 
 Marinated and grilled salmon fillet on a bed of wilted spinach. 
 Served with a béchamel sauce, sautéed vegetables or salad, rice or chips.

38 Jumbo Charcoal Grilled Prawns  15.95  
 Served with chef’s special sauce, rice, salad or mixed vegetables. 

1   soup Of The Day  4.95  
 Freshly prepared daily, served with bread.

2   humus (vegan) 3.75
      Crushed chick peas with garlic, tahini and lemon juice.

3 Tarama (s)  3.95  
 Salted and cured roe of cod.

4 Cacik Tzatziki (v) 3.75  
 Chilled yoghurt with garlic, mint, cucumber and olive oil.

5 Ispanak Tarator  3.75  
 Fresh spinach in creamy yoghurt with hint of garlic and olive oil.

6  saksuka (v) 4.5  
 Aubergine, peppers and tomatoes in tomato sauce.

7 Patlican Ezme (n) 4.5 
 Charcoal grilled aubergine and red peppers marinated with yogurt, tahini and garlic.

8  Cold Meze Platter - serves 2 (v)  9.95 
 A selection of chef’s favourite staters to share. 

10  halloumi (v)  4.5
 Cyprus goat cheese grilled and served with salad.

11  sucuk  4.5  
 Spicy Turkish sausage chargrilled.

12  Falafel (vegan) 4. 
 Fried balls of chick peas with coriander, parsley, garlic, onions 
 and fresh herbs. Served with humus.

13  Mantar (v) 4 
 Mushrooms cooked in white wine sauce with garlic and fresh tomatoes.

14 sautéed King Prawns  6.95 
 Prawns fried in white wine with garlic and fresh tomatoes.

15 Mussels  5.95 
 Hint of garlic, cooked in white wine with tomatoes, onions
 and herbs in tomato sauce.

16  Pasha hamsi (s)  5.5 
 White bait cooked with butter, garlic and white wine.

17 Kalamar (g) 5.5 
 Fresh squid deep fried and served with tartar sauce.

18 humous Kavurma  5.95 
 Pan cooked diced lamb on a bed of humus.

19 Kuzu Chop shish  5.95 
 Diced lamb chargrilled on skewer with cumin and oregano. 
 Served with fried onions and salad.

20 Tavuk Chop shish  5.5 
 Diced chicken on skewer chargrilled with cumin and oregano. 
 Served with fried onions and salad.

21 hot Meze Platter - serves 2 (g) 12
 A selection of chef’s favourite staters to share.

hot Meze

Cold Meze


