BREAKFAST

FULL ENGLISH BREAKFAST - 15.25

Two free-range eggs served with Cumberland
sausage, dry cured bacon, Portobello
mushroom, grilled cherry tomatoes, hash
brown, beans, and warm artisan bread

MEDITERRANEAN BREAKFAST - 15.95

Grilled halloumi with two free-range eggs, parsley
and feta filo pastry, sujuk, tahini hazelnut dukkah,
honey cream, crushed avocado, feta-marinated olives
and jam, served with warm artisan bread

v ARIAN BREAKFAST - 14.90

Grilled halloumi, Portobello mushroom, free-range
egg, cherry tomatoes, vegan sausage, crushed
avocado, hashbrown and beans with artisan bread
Vegan option available

THE MORNING FEAST - 15.25

Scrambled eggs served with Chicken sausage, turkey
bacon, Portobello mushroom, grilled tomatoes,
halloumi, hash brown, beans

Add French toast 2.90

SHAKSHUKA - 14.95

Two free-range eggs gently simmered in a warm tomato
sauce with peppers, aubergine, spices and cheese,
served with artisan bread

Add spicy sujuk 3.00

CILBIR - 14.95

Creamy garlic yoghurt topped with free-range poached
eggs, chillikissed butter and spicy diced sujuk, served
with flatbread

NEW YORK - 15.95

Pancake plate with dry cured bacon, fwo

free-range eggs, cumberland sausage, hash
brown and warm beans

EXTRAS

BREAD - 2.90 SAUSAGE - 2.90
EGG - 2.10 BEANS - 2.60
BACON - 2.50 HASHBROWN - 2.90

CHIPS - 4.50
SUCUK - 4.20

AVACADO - 3.50
HALLOUMI - 4.50

THE AVO CLUB

ADD SALAD ON ALL AVO CLUBS - 2.50
AVOCADO ON TOAST - 6.90

Crushed avocado on toasted sourdough bread
Add eggs - 2.10

TURKISH EDIT AVO - 15.20

Crushed avocado, poached eggs, whipped feta,
grilled halloumi, crispy sujuk, chilli butter

GREEN CLUB - 14.90

Crushed avocado, sauteed spinach, mushrooms,
poached eggs, seeds, herb oil

HASH & AVO - 13.90

Hashbrown, crushed avocado, poached eggs,
feta, chilli

BURRATATA - 16.90

Creamy burrata, mushrooms, avocado, roasted
tomatoes topped with trufle oil
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EGG BENEDICT - 12.95

free-range poached eggs, dry cured
bacon, hollandaise sauce

BENE-DELIK - 14.90

Turkish style beef pastirma, crumbled
feta, free range poached eggs, parsley,
sesame seeds, chilli oil, hollandaise

GOLDEN STACK & WRAPS

BRUNCH FOLDS

SALMON FOLD - 15.95

Smoked salmon, cream
cheese, spinach, topped with
dill & chives

TURKISH FOLD - 15.95

Omlette topped with sucuk, halloumi,
roasted peppers, tomatoes, spring
onion & fresh parsley

THE HENEDICT - 15.50 GARDEN FOLD - 14.95

Slow cooked pulled chicken, roasted Three egg omelette with mushrooms,
vegetables, sumac,dill - pickled red baby spinach, roasted peppers, tomatoes,
onions, free range poached eggs, feta, fresh herbs
hollandaise

MORNING CATCH - 16.90 BEAST FOLD - 16.95

Smoked salmon, cream cheese, Loaded with crispy sucuk,beef pastrami,

spinach, free range poached eggs, grilled halloumi, melted cheese,
hollandaise, dill, lemon zest & caramelised onions, hashbrown. aleppo
microgreens chilli butter & fresh herbs

BETWEEN THE BREAD

HALLOUMI & AVO - 13.50

Grilled halloumi, crushed avocado, hummus,
roasted peppers, rocket & chilli jam, chips

CHIICKEN CAESAR CLUB - 13.90
Chargrilled chicken, baby gem lettuce, shaved parmesan, crispy
turkey bacon, caesar dressing, stacked in toasted sourdough,
chips
SALMON - 14.90

Smoked scottish salmon, crushed avocado, rocket,
pickled red onion, cucumber & lemon-dill mayo,
chips

THE GREENERY

CHICKEN CAESAR SALAD - 15.50

Grilled chicken with crushed avocado,
gem lettuce, parmesan, tomato, croutons,
and Caesar dressing

GOAT’S CHEESE & BEETROOT SALAD - 15.95

Goat's cheese and beetroot salad with tomato,
gem lettuce, crisp croutons and a smooth tahini
dressing

HALLOUMI SALAD - 14.95

Grilled halloumi with roasted vegetables, gem
lettuce, tomato, croutons and tahini dressing

ALLERGEN NOTICE

While we take every precaution to reduce the risk of cross-contamination, our kitchen handles all 14 major allergens, includi
gluten, dairy, and shellfish. As such, we cannot guarantee the absence of allergens in any of our dishes. If you have a severe

intolerance, please speak to a member of our team before ordering.

PISTACHIO - 12.90

Mascarpone tapping pistachio cream, vanilla
icecream, seasonal fruit, maple syrup

choice of pancake or french toast
BUTTERMILK - 12.90

Berry compote, salted caramel, seasonal
fruits, maple syrup

choice of pancake or french toast

CHOCOLATE - 12.90

A mix of mascarpone, rice chocolate, vanilla ice
cream, fresh grive and maple syrup

choice of pancake or french toast

CHICKEN AND AVACADO WRAP - 16.50

A warm tortilla wrap filled with grilled chicken,
smooth avocado, cheddar cheese, and fresh
tomatoes, served with chips

HALLOUMI WRAP - 15.50

Warm tortilla filled with grilled halloumi, creamy
hummus, crushed avocado, romesco and pickled red
cabbage, served with chips

JACKET POTATO - 21.50

Sweet potato, sirloin steak, avocado topped with
shepherds salad

SIDES

CURLY FRIES - 5.50
SWEET POTATO FRIES - 5.50
SMOKED SALMON - 5.50

BICI BURGERS

BICI SMASH - 15.9

Two smashed beef patties, melted cheese,
caramelised onions, house pickles, bici
burger sauce in a toasted brioche bun
served with fries

BICI GRILL CHICKEN - 15.0

Buttermilk fried chicken, melted cheese,
crunchy slaw, pickles, bici sauce in a
toasted brioche bun, served with fries

THE GREEN STACK - 15.9

Crispy halloumi, smashed avocado,
hummus, roasted peppers, pickles & garlic-
herb sauce in a toasted brioche bun served

with fries
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TEA O'CLOCK SMOOTHIES

ENGLISH BREAKFAST TEA 3.90 BLUE BLAST 6.95
ENGLISH BREAKFAST DECAF TEA  3.90 Apple. banana, lime, peach. pincapplc,

TURKISH TEA 2.90 MPATCHA POWER 6.95
FRESH MINT & LEMON TEA 3.90 (_‘:ivnl:;h“"“a' matcha powder, pineapple,

EARL GREY TEA 3.90 RASPBERRY HEAVEN )
HERBAL TEAS FROM TEAPIGS 3.90 ’r‘n"spp';;r':'i‘e‘:‘””“" OO0

Poppecrmint tea STRAWBERRY FANTASY 6.95
Green tea Banana, strawberries

Chamomile ltea BERRY BURST 6.95

Lemon and Ginger tea
Banana, blackberries, blackcurrants,

Ginger and manuka honey tea blueberries

Pumpkin spice chai tea

COFFEES iced version available SOFT DRINKS
ESPRESSO 3.40

STILL WATER 2.60
TURKISH COFFEE 3.90
SN EETNG A SPARKLING WATER 2.85
FLAT WHITE 4.10 BOTTLE STILL OR SPARKLING 4.90
LATTE 4.10 COCA COLA 3.50
MACCHIATO 3.55 DIET COCA COLA 3.50
AMERICANO 3.45

FANTA 3.50
MOCACCINO 4.90
CHATR AT F 4110 SPRITE 3.50
ICED LATTE 4.50
MATCHA LATTE 4.99

BEERS
HOT CHOCO 4.99
KIDS CHOCO 2.99 5.50

CORONA 5.50
I MATCHA YOU

PERONI 5.50
STRAWBERRY COLD MATCHA - 6.95
MANGO COLD MATCHA - 6.95
PISTACHIO WHITE CHOCOLATE COLD MATCHA - 6.95 COCKTAILS

MIMOSA 09.95
SHAKE-SHAKES Orange and prosecco
FERRORO ROCHER 6.60 ESPRESSO MARTINI 10.95
BOUNTY 6.60 Coffee liqueur, Whitley vodka, double

espresso, and a touch of sugar syrup
SALTED CARAMEL COOKIES 6.60

OLD FASHIONED 09.95
RAFAELLO 6.60

Bourbon, angostura bitters, brown
~ ~ ~ o sugar
ERESH [JUICES MARGARITA 10.95
ORANGE JUICE 5.50 Tequila,forgotten triple sec , lime juice

@BICI.BISTRO BICIBISTRO@HOTMAIL.COM



STARTERS | COoLD

HUMMUS V G - 7.2
YAPRAK SARMA V.- 7.9

Hand rolled vine leaves, rice, fresh herbs, lemon hung

soghurt
ZESTY OLIVES V - 6.9

CACIK V - 6.9

BEETROOT TARATOR V - 6.9

Roasted beets, creany hung yoghurt, garfic, walnuts
SELECTION OF COLD MEZES - 24.9
Cacik, kisir, zesty olives, hummus, beetroot tarator
SMASHED EGGPLANT V - 8.5

Smoked eggplant, kapia peppers, tahini, fresh pomegranates
KISIR SALAD V - 6.9

Bulgur wheat, spring onions, tonato purée, celery,
‘mixed herbs, pomegranate molasses

SHAKSHUKA - 7.9

Aubergine, tomato satce, peppers

FIRE

LAMB SHISH SIGNATURE = 27.9
Shepherds salad
CHICKEN SHISH - 23.9

Shepherds salad
MIX SHISH - 25.9

Griled lamb,chicken skewers,
Shepherds salad

MIX KEBAB - 29.9

Adana, chicken, lamb, shepherds salad
MIX KOFTE - 245

Chicken, Adana, shepherds salad
CHICKEN KOFTE - 21.9
Garlic, shepherds salad

LAMB RIBS - 25.9
Shepherds salad

LAMB CHOPS - 30.9

Shepherds salad

ADANA " 229

Seasoned minced lamb, shepherds
salad

CHICKEN WINGS ] 20.9

Shepherds salad
LAMB SARMA BEYTI = 24.9

Adana wrapped in cheesy lavas bread, hung
yoghurt, halep sauce, shepherds salad

CHICKEN SARMA BEYTI = 23.9

Chicken wrapped in cheesy lavas bread,
hung yoghurt, halep, spice, shepherds salad

VEGETARIAN SKEWERS V = 20.9

a seasonal combination of vegetables
drizzled with halep sauce, olive oil, sumak
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STARTERS | HOT
SCALLOPS - 12.9
white wine, garlic, peppers
CHICKEN WINGS - 8.9
Coal - fired, pot of sweet chilli
HONEY-GLAZED GOATS CHEESEV - 11.9
Beetroot purée, caramelised shallots, balsamic, crushed walnuts
CALAMARI - 9.9
Lightly floured, smoked paprika, tartar sauce

OCTOPUS - 12.2

SEA
SALMON - 24.9

Creamy mashed potato with
asparagus, roasted vegetables

OCEAN GRILL < 27.9

king prawn salmon monk fish,
seasonal greens & fries

SEA BASS - 24.9

Coal-fired flavour, hand-cut
chips, scasonal greens

PASTA

SEAFOOD LING

E - 21.9

Mix Scafood, Creamy fomato
sauce, garlic

CHICKEN & PARMESAN LINGUINE - 19.9
Chargrilled chicken, creamy
garlic sauce, parmesan,
mushrooms
SIDES
PILAV RICE V- 3.9
HAND CUT CHIPS V-5.9
salt blend with thyme
BARBECUED MUSHROOMS V - 5.9
Salgam, pomegranate molasses, sumac, parsley
COAL - FIRED CHILLIES V - 4.9
salted olive oil drizzle

BREAD - 3.9

ALLERGEN NOTICE
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STARTERS | HOT

FILO PASTRY V - 7.5
Crispy filo rolls, feta cheese, parsley, spinach
GARLIC MUSHROOMS V - 9.9

Sautéed mushrooms, garlic butter, fresh herbs,

mozzarella, creamy

HELLIMV - 9.9

Grifled cheese, sweet chi
KING PRAWNS - 12.9

Grilled King prawns, garlic butter, lemon, creamty

tomato sauce

HUMMUS KAVURMA - 10.5
Sautéed lamb, pine nuts, chillies

SUJUK - 8.9

Coakfried becf sausage, herb yoghurt, honey, sriracha
CHICKEN LIVER - 10.9

Lightly floured, pan - cooked, cumin, red onions, parsley

SPECIAL

ALI NAZIK = 28.9

Lamb shish on smashed eggplant,
hung yoghuri Halep sauce

VELI NAZIK - 25.9

Chicken shish on smashed eggplant,
hung yoghurt halep sause

MIXED SEAFOOD GUVEC - 249

Mixed seafood, mozzarella, seasonal
vegetables, simmered in fragrant tomato
and herb sauce

CHICKEN GUVECH PREMIUM = 21.9
Tender slow-cooked chicken, seasonal
vegetables, simmered in fragrant tomato
and herb sauce

LAMB GUVECH PREMIUM - 22.9

Tender slow-cooked lamb, seasonal
vegetables, simmered in fragrant tomato
and herb sauce,

VEGETARIAN SARMA BEYTI - 22.9

Seasonal vegetables, in cheesy lavas
bread, hung yoghurt, halep sauce

SOIL

CHICKEN CAESAR SALAD < 16.9
Grilled chicken served with avocado,
parmesan, tomalo, croutons, creamy Caesar

dressing

GREEK SALAD - 14.9

Temato, cucumber, peppers, olives,
onions, creamy cheese, olive oil

GOATS CHEESE & BEETROOT SALAD - 17.9

Warm goal's cheese & beetroot salad, tomata,
crisp croutons, hazelnut dukkah, tahini dressing

03, including
1 severe
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CONTACT US

BICIBISTRO@HOTMAIL.COM

@BICL.BISTRO



