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PIZZA

MARGARITA (v)
Tomato, fresh basil leaves & mozzarella.

SEAFOOD
Prawns, calamari, salmon, green on�ons, capers, d�ll & mozzarella.

BBQ CHICKEN
Ch�cken, red peppers, cherry tomatoes, BBQ sauce & mozzarella.

BUZZ
Spiced beef, roasted red peppers, chilli sauce, garlic, rockets, tomato & 

mozzarella.

PEPPERONI 
Pepperoni, mushrooms, oregano & mozzarella.

CHICKEN SUPREME 
Chicken, peppers, mushrooms, blue cheese & mozzarella.

MEXICAN HOT
Pepperoni, onions, jalapeno peppers, tomato sauce & mozzarella.

VEGETARIAN SUPREME (v) 
Sp�nach, mushrooms, sweet corn, peppers, onions, tomato sauce & 

mozzarella.

ALOHA
Ham, pineapple & mozzarella.

GARLIC CHICKEN 

Chicken breast pan fried in a garlic butter sauce.

SWEET CHILLI CHICKEN 
Chicken marinated in chilli, garlic, ginger, soy sauce honey & lime juice 

then char-grilled.

HONEY MUSTARD CHICKEN 

Roast chicken & mushrooms in a honey and mustard sauce topped with 

rosemary.

THAI GREEN CHICKEN CURRY 
A medium spicy and creamy Thai ch�cken curry flavoured with fragrant 

Thai spice & basil leaf.

THAI GREEN PRAWN CURRY 
A medium spicy and creamy Thai prawn curry flavoured with fragrant 

Thai spice & basil leaf.

LAMB SHANK
Slow cooked lamb shank with seasonal vegetables - braised in its own 

juices & mustard sauce.

LEMON CHILLI PRAWNS
Pan fried king prawns with chilli, lemon, garlic & soy sauce.

BUZZ PRAWNS
King prawns pan fried in a creamy garlic sauce.

SEABASS PILAKI
Stewed seabaas fillets w�th red pepper, mushroom �n a garl�cky tomato 

sauce

STEAK HOT PLATE                    For One                 For  Two

Fillet steak cooked on a sizzling hot plate at your table – comes with rice, 

chips & salad.

All pasta d�shes can be served as gluten free

PASTAS 

SALADS

SEAFOOD SALAD
Green salad topped with red on�ons, calamari, salmon & prawns.

HONEY ROAST CHICKEN SUMMER SALAD
Green salad topped with red on�ons, slices of honey flavored chicken.

THAI BEEF SALAD 
Green salad topped with red on�ons, green peppers, marinated pieces of 
beef & mustard sauce.

GREEK SALAD (v)
A perfect combination of tomatoes, cucumbers, red onions, peppers, feta 
cheese & olives.

HALLOUMI CHEESE SALAD  
Seasonal greens, cherry tomatoes, red onions, topped with grilled 
halloumi cheese.

CAESAR SALAD 
Crispy Romaine lettuce with class�c Caesar dressing topped with grilled 
chicken strips, parmesan cheese & croutons.

GRILLED CHICKEN & AVOCADO BOWL
Gr�lled ch�cken breast,  avocado, qu�noa, mozarella balls, cherry tomato & 
m�xed greens. 

OLIVES (v)
Selection of olives with oregano & olive oil dressing.

GOMBE (v)
Cooked aubergine salad with onions, tomatoes, garlic, peppers & 

herbs.

BABAGANOUSH (v)
Blend of smokey aubergine & tahini dip.

ANTEP (v)
Spicy tomato dip with onions & herbs.

HAYDARI (v)
Yoghurt dip with garlic, mint & herbs.

HOUMOUS (v)
Blend of chickpeas, tahini, lemon juice, garlic & olive oil.

MUHAMMARA (v)
Walnuts, red bell peppers, garlic & pomegranate molasses dip.

SEA BASS CEVICHE
Sea Bass marinated in lemon & rock salt w�th olive oil, black pepper, 

red on�ons & rockets.

GRAVLAX SALMON
Cured Atlant�c Salmon, labneh cheese, red on�ons & rockets.

MIXED DIP PLATTER  FOR TWO (v)
Selection of dips served with oven baked lavash bread.

DIPS & MEZZES
all served with mashed potatoes & r�ce

BUZZ SIGNATURE DISHES

VEGETARIAN DISHES

STIR FRY (v) 

Stir fried broccoli, mushroom & tofu (or alternatively with halloumi 

cheese), served w�th r�ce.

PAD THAI (v) 

Classic Thai style rice dish with peanut sauce & tofu (or alternatively 

with halloumi cheese)

VEGETABLE CURRY (v) 

Vegetable curry with potatoes, carrots & cauliflowers in an aromatic 

sauce, served w�th r�ce.

VEGETABLE CASSEROLE (v) 

A Mediterranean one-pot stew with peppers, courgettes, lentils, sweet 

smoked paprika and thyme, served w�th r�ce.

ADANA KEBAB
Spicy minced meat kebab - gr�lled on charcoal.

BEEF KEBAB 
Skewered beef kebab - grilled on charcoal.

PERI PERI CHICKEN KEBAB
Chunks of peri peri spiced chicken - grilled on charcoal.

CHICKEN KEBAB
Skewered marinated & seasoned chicken shish kebab - grilled on 

charcoal.

MIXED KEBAB 
Trad�t�onal Turk�sh flavours stra�ght from the gr�ll w�th a comb�nat�on 

of Adana (sp�cy Turk�sh m�nce kebab), ch�cken & beef kebabs.

SEA BASS KEBAB 
Skewered marinated w�ld sea bass served w�th ch�ps & salads.

all served with dips, rice & chips

KEBABS & SKEWERS

GRILLS
all served with oven baked potatoes & vegetables

BACON WRAPPED CHICKEN BREAST 

Bacon wrapped chicken breast served with creamy vegetable sauce.

CHICKEN & PRAWNS 

Prawn wrapped chicken breast.

LAMB CUTLETS 

Lamb Cutlets with mustard mint dressing.

FILLET STEAK 

250 gr of fillet steak - tell us how you would like it done.

PEPPERED STEAK 
250 gr pan fried steak in a black pepper, cream & brandy sauce.

MUSHROOM STEAK 

250 gr fillet steak tenderloins of beef seared in shallots, sautéed 

mushrooms, dijon mustard, cream & brandy sauce.

FILLET STEAK IN BLUE CHEESE SAUCE 
250 gr fillet steak served with blue cheese sauce.

FILLET STEAK & CREAMY GARLIC PRAWNS 

250 gr fillet steak cooked to perfection & topped with creamy garlic 

prawns.

SIDES

CHIPS 

POTATO WEDGES 

GARLIC PITTA  

GARLIC PITTA CHEESE 

SIDE SALAD

KIDS

CHICKEN FINGERS 

FISH FINGERS 

KIDS BURGER

KIDS BOLOGNAISE

KIDS MINI PIZZA

KIDS HOTDOG 

all served w�th ch�ps
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HOT STARTERS
SEAFOOD CAKES 
Coarsely chopped calamari, fish and prawns made into seafood 
cakes with herbs & cheddar cheese.

PRAWN BOREK 
Filo pastry rolls with prawns & vegetables.

STUFFED MUSHROOMS (v) 
Grilled mushrooms topped with cheese & garlic butter.

MUSSELS 
Fresh mussels in white wine & cream sauce.

PRAWNS & CALAMARI
Pan fried baby calamar�, prawns, parmesan cheese, tomato & 
red pepper sauce.

CREAMY GARLIC PRAWNS 
Pan fried prawns w�th creamy garl�c sauce.

GARLIC PRAWNS
Pan fried prawns w�th garl�c, butter & ch�ll�es.  

FRIED CALAMARI  
Deep fried calamari rings served with tartar sauce.

CHICKEN WINGS
Grilled chicken wings with spicy sweet & chilli sauce.

GARLIC MUSHROOMS (v) 
Pan fried mushrooms with creamy garlic sauce.

BOREK (v) 
Filo pastry rolls with cheese & parsley stuffing.

GRILLED HALLOUMI CHEESE (v) 
Chargrilled halloumi cheese sprinkled with oregano & olive oil.

ICLI KOFTE 
Meatballs made with bulgur (cracked wheat) and filled with 
minced meat, pine nuts & spices.

FALAFEL (v)
Chickpea patties served with yoghurt dip.
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BUZZ SPAGHETTI 
Pasta with beef, chilli, garlic, onions, mushrooms & tomatoes.

SEAFOOD SPAGHETTI 
Pasta with prawns, calamari, basil, mussels & white wine sauce.

FETTUCCINE CARBONARA
Fettuccine served in a creamy parmesan cheese & bacon sauce.

MEDITERRANEAN PENNE
Penne with feta cheese, olives & roasted red peppers in a creamy 

pesto sauce.

BUZZ PENNE
Penne served in a creamy sauce with shrimps, capers & dill. 

SPAGHETTI BOLOGNESE
Beef minced meat, red wine, herbs & freshly peeled tomatoes tossed 

with spaghetti.

CHICKEN FETTUCCINE
Fettuccine topped with sliced chicken, mushrooms, spring onions & 

served in a creamy white wine sauce.
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SEAFOOD
all served with oven baked potatoes & salad garnish

SEA BASS FILLET 
Fillet of Sea Bass grilled or pan fried.

SEA BASS FILLET SOY & GINGER SAUCE 
Fillet of Sea Bass w�th soy & g�nger sauce.

FISH & CHIPS 

Fillet of fish covered in batter & served with chips.

SALMON FILLET  
Fresh Atlantic salmon fillet – seasoned & grilled.

KING PRAWNS 

Grilled or pan fried in garlic butter.

PRAWN WRAPPED SEA BASS 

Prawns wrapped in a fillet of Sea Bass & topped with garlic olive oil 

sauce.

SIZZLING SEAFOOD PLATTER  
King prawns, calamari, fish fillets, sautéed with seasonal vegetables in 

light butter sauce served on a sizzling plate.

THAI SEAFOOD RICE
King prawns, calamar� tossed w�th egg-fr�ed r�ce and served w�th 

med�um sp�ced red Tha� sauce & peanuts.
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Gluten Free Bread �s ava�lable on request

585

Please let us know �f you have any food allerg�es or spec�al d�etary needs.
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Please let us know �f you have any food allerg�es or spec�al d�etary needs.


