STARTETR RS
All starters served with
balsamic glazed mixed leal salad

AVOCADO HUMMUS
Zesty avocado chickpeas hummus
with pitta bread

HOT BUFFALO
CHICKEN WINGS

Spicy buffalo coated grilled
chicken wings

BB(Q CHICKEN WINGS

BBQ Coated grilled chicken wings

CHEESY MEATBALL
Cheese stulfed homemade meatball
served with marinara and cheese sauce

SPICY TURKISH SAUSAGE

Spicy Turkish sausage served with
melted aromatic cheese mix

STEAKS

All served with sauteed baby potatoes
Upgrade to skin-on [ries for £1.50

SIRLOIN 250gr

A delicate cut of beel known for
being tender, succulent and juicy
with a nice balance of marbling

RIBEYE 250gr
A flavoursome marbled cut of beefl
with a juicy and buttery texture

FILLET 250gr
Alean and tender cut of beel
luxurious with a delicate flavour

WAGYU
SELECTTION

JAPANESE A5
WAGYU STEAK
BMS6+ / 180GR

AUSTRALIAN
WAGYU RIBEYE
BMS6+ / 250GR

AUSTRALIAN
WAGYU SIRLOIN
BMS6+ / 250GR

AUSTRALIAN
WAGYU TOMAHAWK
BMS6+ / 1KG

MAINS

FLAT-IRON FAJITA

SIZLLES

Brought to your table on sizzling very

hot flat iron plate with peppers, onions
and fajita spice with quacamole, salsa
sauce, creme fraiche and soft flour tortillas

~ CHICKEN FAJITA £19.95
“BEEF FAJITA £20.95

GRILLED CHICKEN BREAST £18.95
Grilled chicken breast served with
creamy baby potatoes

CREAMY GARLIC &
MUSHROOM CHICKEN

Tender pan [ried chicken smothered
in a garlic mushroom sauce

CHICKEN TERIYAKI

Chicken breast drizzled in teriyaki
sauce and sprinkled over with
roasted sesame seeds. Served with
creamy baby potatoes

BEEF TERIYAKI

Beel'slices drizzled in teriyaki
sauce and sprinkled over with
roasted sesame seeds. Served with
creamy baby potatoes

LAMB SHOULDER

6 hours slow cooked lamb served
with gravy or melted cheese sauce
& tortilla wrap

¥ MATURO Y

CHICKEN MINI FILLETS
Grilled chicken fillet marinated
with mixed spices. Served with
spicy mayonnaise

SMOKEY BBQ RIBS
Smokey BBQ beef ribs

MATURO KING PRAWN
Panfried king prawn cooked in a
special creamy sauce

CALAMARI
Crispy [ried calamari served with
homemade tartare sauce

GRILLED OCTOPUS
Grilled octopus leg, served with
olive oil & garlic sauce

LOKUM 250gr
From the bead of the fillet, the best
combination of tenderness flavour

GARLIC LEAF STEAK
Thinly sliced steak with pesto
and garlic sauce

CHEESEY LEAF STEAK
Grilled sliced steak with
aromatic cheese sauce

DRY AGED
MATURO CUTS

These steaks are priced per 100gr and subject
to availability. Served ata minimum of 500gr

CHATEAUBRIAND £12 / 100GR

TOMAHAWK STEAK £9 / 100GR

T-BONE £8 / 100CR

RIBEYE ON THE BONE £8/ 100GR

Gold leaf available for all steaks for £25

LAMB SHANK

Slow cooked lamb shank with
mashed potato, carrots and
gravy sauce

CHICKEN SHISH
Served with mixed garden salad,
rice, tortilla wrap

LAMB SHISH
Served with mixed garden salad,
rice, tortilla wrap

SPICY BEEF

Sliced beef pieces in homemade
spicy tomato sauce & gravy
Served with creamy baby potatoes

GRILLED SALMON

Grilled salmon fillet served with
buttery mash potatoes and garlic &
lemon broccoli

GRILLED SEA BASS
Grilled sea bass with pesto sauce
served with seasonal vegetables

HALLOUMI TOWER (v)

Stack of grilled halloumi cheese
with tomato and grilled courgette
served with baby potato in creamy
and marinara sauce

SPICY GRILLED

MINI MEATBALLS

Meatballs served on a splash of
spicy roasted house tomato sauce

CRISPY GOAT CHEESE (v)
Panko buttered cheese brushed with
pesto sauce and parmesan

GRILLED HALLOUMI (v)
Grilled halloumi cheese brushed
with pesto sauce

CRISPY FETAROLLS (v)
Feta cheese and parsley rolled in filo
pastry served with marinara sauce

MATURO CHICKEN
Grilled mini fillets with creamy
Asian sauce

STEAK DIANE
From the bead of the fillet
covered with Diane sauce

TEXAS STEAK 350g

Delicately marbled sirloin, seared
on the grill and pan-finished to
enhance its rich, full-bodied flavour

THE KING PLATTER 350g

Perfect platter to try our favourite cuts
Fillet steak
Lamb shish

Ribeye steak
Sirloin steak

DRY AGED
MATTURDO

PEPPERCORN SAUCE
DIANE SAUCE
CHIMICHURRI SAUCE
GRAVY SAUCE

HOT BBQ SAUCE
BLUE CHEESE SAUCE
BEARNAISE SAUCE

HOMEMADE
BURGERS

All served with skin -on-Iries
Add extra cheese £1

MATURO BURGER

Spicy Turkish sausage,cheddar
cheese, lettuce, jalapeno peppers,
cajun spice, sriracha sauce and
crispy onion rings

PULLED LAMB BURGER

6 hour slow cooked & pulled lamb
shoulder with gravy, lettuce and
red onions

CHICKEN BURGER

Grilled chicken breast, cheese
sauce, lettuce, crispy onions, sliced
gherkins, burger sauce

CHICKEN BURGER

200gr minced beef steak burger
with lettuce, gherkins, onion,
tomato and Maturo burger sauce

TOWER BURGER

Triple minced beefl steak burger
topped with red onion, lettuce,
tomato, sliced gherkins and a
cheese sauce

£67.95

CUTS

£3.45
£3.45
£3.45
£3.45
£3.45
£3.45

£3.45

SHARING
MATURO PLATTER

Spicy Turkish sausage, grilled
halloumi, cheesy meat balls, feta
rolls. Served with sweet chilli and
cheese sauce

SEAFOOD PLATTER £23.95
Calamari, lemon and butter prawns,

grilled salmon and octopus. Served

with tartare sauce and rocket salad

SALADS
CHICKEN CAESER SALAD £14.95

Grilled chicken breast, lettuce,
croutons, homemade ceasars sauce
and grated parmesan cheese

MATURO SALAD £15.95
Grilled sliced beef, mixed leaves, red

onions, pomegranate, asparagus,

wallnut

MOZZERALLA &
AVOCADO SALAD (v)

Gem lettuce, avocado, buffalo
mozzarella, cherry tomatoes,
homemade pesto sauce

SITDES
GRILLED ASPARAGUS

SAUTEED MUSHROOMS
SKIN ON FRIES

TRUFFLE & PARMESAN FRIES
SWEET POTATO FRIES
MASHED POTATO

ONION RINGS

TENDERSTEM BROCCOLI
CHEESY MUSHROOMS
ROCKET & PARMESAN
HOUSE SALAD

KIDS”
KIDS BURGER

MENU

CHICKEN BREAST
MEATBALLS

CHICKEN NUGGETS
KIDS SIRLOIN STEAK
FISH FINGERS

KIDS CHEESE BURGER
KIDS ICE CREAM

* All menu items are subject to availability

[f'you have any food allergy or intolerance
please inform waiting staff when you are
ordering

Due to nature of our business we can’t
quarantee the food prepared on these
premises is free from allergenic
ingredients




