
Welcome to WOOD OVEN
Wood oven BBQ has a charcoal grill that provides freshly gritted meat 

& fish dishes. We have a team of chefs with combined cooking 
experience of over 20 years. We have an open grill approach to 

cooking where our customers can see their meat being cooked during 
each visit. We are very popular in & around north & east London.

Our take away service is unique providing exquisite cuisines like our 
dining experiences. We also offer stone-baked pizzas cooked fresh in our 

custom made wood oven.

V - VEGETARIAN                N - NUTS

Food allergies & intolerances. Please speak to our staff about the 
ingredients in your meal, when making your order. Thank you

www.woodovenbbq2.co.uk

TEL: 01707 664 738      
27-29 High Street, Potters Bar, Hertfordshire, EN6 5AJ

Food allergies & intolerances. Please speak to our staff about the ingredients in your meal, when making your order. Thank you



COLD STARTERS
All starters served with warm bread

1.	 Hummus V N	 6.00
Crushed chickpeas, tahini, lemon juice & garlic

2.	 Tarama	 6.00
Freshly prepared whipped cod roe (fish roe plate)

3.	 Cacik V	 6.00
Chopped cucumber & hint of garlic in creamy yoghurt sauce

4.	 Patlican Soslu V	 6.00
Aubergine & green peppers in special tomato sauce

5.	 Yaprak Sarma V	 6.00
Stuffed vine leaves with rice, mint & parsley

6.	 Spinach Tarator V	 6.00
Fresh spinach with creamy yoghurt & a hint of garlic

7.	 Mix Olives V	 6.00
Marinated black and green olives 

8.	 Kisir V	 6.90
A blwnd of crushed wheat, celery, parsley, peppers, mint & herbs in 
a dry tomato sauce 

9.	 Babaganoush V	 6.90
Mushed smoked aubergine, cappia peppers, garlic, sautéed 
tomato, olive oil, yoghurt & tahini

10.	 Imam Bayildi V	 6.90
Aubergine stuffed with onions, tomato & green peppers

11.	 Prawn & Avocado Cocktail V	 6.90
Fresh prawns in Marie Rose sauce, served with crispy lettuce & 
avocado 

12.	 Mix Cold Meze V	 19.00
Hummus, tarama, cacik, spinach tarator, patlican soslu, 
yaprak sarma

HOT STARTERS
13.	 Daily Soup	 9.00

Chicken or Lentil soup

14.	 Lahmacun	 9.00
Turkish pizza with minced meat & herbs, served with mix leaves 
salad

15.	 Halloumi Cheese V	 8.00
Grilled Cyprus traditional cheese

16.	 Lamb Liver	 8.00
Lightly floured, pan cooked with cumin, red onion & parsley

17.	 Sigara Boregi V	 8.00
Cheese, parsley, seasoning, pastry rolled & fried, served with sweet 
chilli sauce

18.	 Chicken Wings	 8.00
Charcoal grilled chicken wings, served with sweet chilli sauce

19.	 Falafel V	 8.00
Mashed chickpeas, broad beans, herbs, served with hummus & 
salad

20.	 Garlic Mushrooms V	 8.00
Pan fried mushrooms, garlic and butter sauce 

21.	 Sucuk	 8.00
Grilled Turkish spicy sausage, topped with olive oil dressing

22.	 Goats Cheese	 8.00
Deep fried goat cheese with garnish, served with marmalade

23.	 Sautéed Octopus	 10.00
Served with smoked mixed peppers

24.	 Calamari	 8.90
Freshly fried squid, served with homemade tartar sauce & lemon

25.	 Hummus with Lamb	 9.00
Pan fried lamb, served on a bed of hummus

26.	 Pan Fried Prawns	 10.00
Peeled prawns cooked with tomato sauce

27.	 Butterfly Prawns BBQ	 10.00
Grilled butterfly prawns, served with sweet chilli sauce       

28.	 Mix Hot Meze	 22.00
Falafel, Halloumi, Calamari, Sigara Boregi, Sucuk

KEBABS & GRILLS
All kebabs served with rice, bread & salad 

29.	 The Burger	 15.00
Beef burger with melted cheese, topped with tomato, pickles, 
lettuce, caramelised onion with burger sauce. Served with fries

30.	 Chicken Wings	 17.50
Marinated chicken wings grilled on charcoal grill

31.	 Chicken Shish	 MED 13.50	 LRG17.50
Marinated cubes of chicken breast grilled on charcoal grill

32.	 Adana Kofte	 MED 13.50	 LRG17.50
Spicy minced meat grilled on charcoal grill

33.	 Lamb Shish	 MED 14.00	 LRG18.50
Marinated cubes of lamb grilled on charcoal grill

34.	 Minced Lamb Beyti Skewer		  17.00
Spicy minced lamb, herbs & garlic, charcoal grilled

35.	 Minced Chicken Beyti Skewer		  17.00
Spicy minced chicken fillet, herbs & garlic, charcoal grilled

36.	 Aubergine Kebab		  18.00
Sliced aubergine pieces with minced lamb on skewers

37.	 Lamb Ribs		  22.00
Lamb’s spare ribs grilled on charcoal grill

38.	 Ribs & Chops mix		  23.00
Seasoned tender lamb ribs & lamb chops grilled on the charcoal grill

39.	 Mix Kebab		  24.00
Lamb shish, chicken shish & kofte kebab, cooked on charcoal grill

40.	 Lamb Chops		  25.00
Seasoned tender lamb chops grilled on charcoal grill

SHISH COMBINATIONS
41.	 Lamb & Chicken shish	 18.00
42.	 Lamb Shish & Adana Kofte	 18.00
43.	 Chicken Shish & Adana Kofte	 18.00
44.	 Mix Beyti (Chicken & lamb kofte)	 18.00

KEBABS WITH 
YOGHURT & SAUCE

45.	 Iskender Kebab	 19.00
Adana kofte kebab on pitta bread with yoghurt, special sauce & 
butter, served with rice & salad

46.	 Halep Kebab	 19.00
Kofte kebab & lamb shish on pitta bread with special sauce & 
butter, served with rice & salad

47.	 Chicken Iskender	 19.00
Chicken breast on pitta bread with yoghurt, special sauce & butter, 
served with rice & salad 

48.	 Adana Kofte with Yoghurt	 19.00
Adana kebab with yoghurt, special sauce & butter, served with rice 
& salad

49.	 Chicken Shish with Yoghurt	 19.00
Chicken shish with yoghurt & butter, served with rice & salad

50.	 Chicken Nazik	 19.00
Charcoal grilled chicken shish on a bed of smoked aubergine with 
yoghurt, tomato sauce and butter, served with salad

51.	 Chicken Sarma Beyti	 19.00
Spiced minced chicken with herbs & garlic, char-grilled wrapped in flat 
bread, served with homemade sauce & yoghurt, rice & salad

52.	 Lamb Sarma Beyti	 19.00
Spiced minced lamb meat with herbs & garlic, char-grilled wrapped in 
flat bread, served with homemade sauce & yoghurt, rice & salad

53.	 Lamb Shish with Yoghurt	 20.00
Lamb shish with yoghurt & butter, served with rice & salad

54.	 Ali Nazik (lamb)	 20.00
Charcoal grilled lamb on a bed of smoked aubergine with yoghurt, 
served with salad

SALADS 
55.	 Feta Cheese Salad V	 85.00

Feta cheese & fresh seasonal green, mix salad and olives

56.	 Ezme Salad V	 7.90
Fresh chilli, tomato, red onions, parsley & sauce

57.	 Coban Salad V	 7.00
Chopped green salad with tomato, cucumber, onions, parsley, 
herbs topped with olive oil

58.	 Mozzarella & Avocado Salad V	 10.00
Served with mix seasonal salad

WOOD OVEN 
CREATIONS

59.	 Chicken & Avocado Salad	 17.00
Grilled chicken, feta cheese, mix olives, avocado with mixed freshly 
chopped salad & red onion

60.	 Lamb Liver Sautéed 	 17.00
Sautéed fresh lamb, served with rice and salad

61.	 Meat Moussaka	 18.00
Minced meat, aubergine, potato, green peppers, carrots, green 
peas, onions, courgette & garlic covered in Béchamel sauce, served 
with rice

62.	 Chicken a la Crème	 18.00
Chicken breast mushrooms and mixed peppers cooked in a white wine 
and cream sauce served with salad & rice

63.	 Chicken Casserole	 18.50
Chicken cubes with vegetables in tomato sauce, served with rice & salad

64.	 Lamb Casserole	 19.50
Lamb cubes with vegetables in tomato sauce, served with rice & salad

65.	 Lamb Shank	 19.50
Slow oven cooked lamb shank, served with mashed potatoes & 
salad

66.	 Mix Seafood Casserole 	 21.50
Salmon, sea bass, prawns & octopus cooked in a chefs special sauce 
with mix peppers and served with rice & salad

STEAKS
67.	 Rib Eye Steak	 25.00

Grilled steak served with mushrooms, chips and black peppercorn 
sauce

68.	 Sirloin Steak	 27.00
Grilled steak served with fries, tomato, mushroom, onion & sauce

69.	 Pepper Sirloin Steak	 29.00
Grilled steak served with fries, tomato, mushroom, onion & sauce

SEAFOOD
70.	 Crispy Calamari	 21.00

Marinated fried calamari, served with salad and chips

71.	 Swordfish	 23.00
Grilled swordfish steak, served with salad and rice

72.	 Octopus	 25.00
Marinated octopus legs in olive oil and dressed with lemon. Served 
with salad and rice

73.	 Salmon Fillet Fish Kebab	 25.00
Marinated fresh salmon grilled & served with salad and rice

74.	 Shelled Tiger Prawns	 26.00
Charcoal grilled prawns with shell,served with salad and rice

75.	 Mix Seafood Skewer	 25.00
Swordfish, salmon, king prawns with onion & mix cappie 
peppers on the skewer. Served with salad and rice

76.	 Sautéed King Prawns	 26.00
Peeled pan fried king prawns, cherry tomatoes, parsley, garlic, olive 
oil sauce, served with salad and rice

77.	 Sea Bass	 23.00
Fresh Sea Bass charcoal grilled served with salad & rice

78.	 Sea Bass Fillet	 23.00
Fresh Sea Bass fillet charcoal grilled served with salad and rice

79.	 Monk Fish Skewer	 24.00
Char-grilled monk fish with mix cappie peppers and onions,  
served with salad and rice

VEGETARIAN
80.	 Falafel V	 15.00

Mashed chickpeas, broad beans, herbs, served with humus, rice & 
salad

81.	 Veg Moussaka V	 15.00
Aubergine, potato, green peppers, carrots, green peas, onions, 
courgette & garlic covered in Béchamel sauce, served with rice & salad

82.	 Imam Bayildi V	 15.00
Baby aubergine stuffed with fried onions, tomato & green 
peppers baked in a light tomato sauce, served with rice & salad

83.	 Halloumi Casserole V	 15.00
Sautéed mix vegetable & mushrooms with chefs special sauce

84.	 Vegetable Kebab V	 16.00
Mix Vegetables grilled on skewers, served with rice & salad

85.	 Vegetarian Casserole 	 17.00
A mixture of aubergine, courgettes, onions, mix peppers, mushrooms, 
cherry tomatoes cooked with chef special sauce served with rice & salad

PASTA
86.	 Penne Arrabiata	 14.50 

Penne pasta seasoned with chilli flake and cooked with our house 
tomato sauce topped with parmesan, Served with mix salad 

87.	 Tuna Fish Penne Pasta 	 16.50
Chunky tuna fish cooked in a pan with mixed pepper, mushrooms 
and chef special sauce, topped with parmesan, Served with mix 
salad

88.	 Chicken and Mushroom Penne 	 17.00
Chicken breast mushrooms and mixed peppers cooked in a white 
wine and cream sauce, Served with mix salad 

89.	 Mix Seafood Penne Pasta 	 18.50
Mixture of salmon, sea bass and prawns cooked with mixed 
peppers with chef special sauce, Served with mix salad

PIZZAS
90.	 Margherita V	 11.00

Mozzarella & our homemade tomato sauce

91.	 Vegetarian V	 13.00
Bell peppers, black olives, red onions & jalapeños

92.	 Chicken Pizza Chicken & fresh tomato	 14.00
93.	 Hawaiian Pizza Ham & pineapple	 15.00
94.	 Spicy Pizza	 15.00

Fresh chillies, red onions, tomato sauce, red bell peppers, 
mushrooms & spicy beef

95.	 Diavola	 15.00
Pepperoni, chilli sausage, bell peppers, fresh chillies & red onions

96.	 Garlic Bread V	 6.00
97.	 Garlic Bread with Cheese V	 6.50

SIDE 
98.	 Bulgur Rice V	 5.00
99.	 Rice V	 5.00
100.	Fries V	 5.00
101.	 Cheesy Chips V	 5.00
102.	Creamy Mashed Potato V	 5.00
103.	Mixed Vegetables V	 5.00

WOOD OVEN SPECIAL  £60.00
(2-3 people)

Lamb shish, chicken shish, adana kofte kebab, 
chicken beyti, 7 pcs chicken wings, 2 pcs lamb chops, 

3 pcs lamb ribs, served with rice & salad

CHICKEN PLATTER  £48.00
(2-3 people)

2 skewers chicken shish, 2 skewers chicken beyti, 
7 pcs chicken wings, served with rice, salad & bread

FULL PLATTER  £99.00
(3-4 people)

MIXED STARTERS
Hummus, cacik, patlican soslu

MAIN
Lamb shish, chicken shish, adana kofte kebab, 

chicken beyti, 7 pcs chicken wings, 5 pcs lamb chops, 
8 pcs lamb ribs, served with rice, salad & bread

KIDS MENU
97.	 Fish Fingers & Chips	 11.00
98.	 Chicken Nuggets & Chips	 11.00
99.	 Hamburger & Chips	 11.00
100.	Chicken Burger & Chips	 11.00
101.	 Penne Pasta 	 11.00

With tomato sauce topped with parmesan

102.	1 Skewer Chicken Shish	 11.00
Served with chips or rice

103.	Kids Margherita Pizza	 11.00
Cheese & tomato

104.	Chicken Wings & Chips ( 5pcs )	 11.00


