COLD STARTERS

Marinated Mixed Olives (V) (VG) (GF)

Dlives, garic, spices
Hummus {VG) (GF)

Chickpe as, garlic, spices

Cacik {Vv) {GF)

Yogurt, cucurmber, mint, garlic, olive oil

Ezme {V) {VG) (GF)

Cucurmber, tomato, parsley, pepper onion, herbs

Red Beetroot and Yogurt (VG) {GF)

Beetroot, vogurt, dill, zarlic, alive oil

Babaganoush (V) (G

iarilled aubergines, r‘e&l:nel:l{ pepper, gadic, tahini, yoghurt
Shakshuka (V) (VG) (GF)

Sauteed aubergine s, peppers, tomato, onion sauce

Smuoke Salmon (G

Smoked salmon, avocado slice s, parme san chee se

Burrata (V) (GF)
B urrata, che vy tomato, avocado, pesto sauce

VEGETARIAN DISHES

Tenderstem hroccoli (V) (VG) {GF)

Broccoli, alive oil, seasalt, garlic

Owven Baked carrots {v) {N)

B ake d carrot, garlic, almond mayo

Grilled Mixed Vegetables (V) {VG) (GF)

Aubergine, courgette, onion, peppers, tomato sauce

Ue%qetarian Casserole (V) (VG) (GF)
Ml Lis

room s, tomatoes, pe ppers, onions, garlic

Stuffe d Aubergine (V) (VG) (GF)

Aubergine, mixed peppers, onions, tomatoe sauce

Vegetarian Musakka {) (GF)
Aubergine, courgette, potato, carrot, bechamel, sauce,
rnazzarella, tomato sauce

PASTA

Macaroni & Cheese ()

M acaroni pasta, double cream, che ese

Penne Arahiatta {V)

Penne pasta, tomato, gadic, olive s, parme san, pesto sauce

Chicken Tagliatelli

6.50

6.50

7.00

7.00

8.00

8.00

9.00

10.00

12.00

9.50

11.00

14.00

16.00

17.00

15.00

10.00

11.00

13.00

Sautéed chicken, rushrooms, crearm, pesto sauce, panmesan

cheese

Tagliatelli Prawns
Prawns sautéed in gadic, butter, with tom ato sauce

Epaﬁhetti Bolognese

Spaghett pasta, bolognese sauce, tamato, gadic, parme san
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13.50

14.00

[M] Comaim Mut

HOT STARTERS

Soup of the day 6.50
Sigara Borek (:II} 7.50
Filo pastry,spinach, feta, mozzarella chee se, gadic mayo

Falafel (V) (VG) (GF) 7.50
Chickpe as, tahini, ve getables

Deep Fried Chicken 8.00
Fried chicken, chives, sweet chili sauce

Owven Baked Feta Cheese (V) {GF) 8.50
Baked feta cheese, cherry tomato sauce, basil

Creamy Garlic Mushroom {V){GF) 8.00
Wushrooms, creamy garlic sauce, mozzarella cheese

Pan Beef Sucuk 8.50
Pan Turkish sausage with pepper, cherry tomato, spice

Mini Meathalls 9.00
Beef meatballs, tomato sauce, onion, parmesan chee se
Chargrilled Halloum {GF) 9.00
Hallourni, fig jam, drizzle of olive ail

LAMB LIVER ?GF} 9.50
Pan fried lambs liver, served with red onions, parsley

Crispy Calamari 10.00
Calarn ari, srracha chilli mavo

Hummus Kavurma (GF) 10.00
Hurmus, pan fied lamb, pine kernels, mixed herbs

Crispy Prawn 10.50
Prart, mixed lettuce, spicy mavo

Pan Cooked Prawns (G 11.00
Pan cooke d fresh prawens, gadic, butter, herbs

Slow Cooked Lamb ribs 12.00
Lamb ribs, sesame seeds, bread crumbs, spiced sauce

Sauteed Octopus {GF) 13.00
Qctopus cooked with lernon, garlic, olive oil

Shepherd’s Salad (V) (VG) (G 9.00
Diced tomato, cucumber, onion, parsley, olive oil, sumak,

lermon dressing

Chopped Salad (N) (VG) 11.00
Torn atoes, cucumber walnuks, spring onions, parsley, green
peppet fresh mint, sumak, lernon dressing

Chiclcen Caesar Salad 12.00
Grilled chicken, lettuce, sun dry tomato, croutons, panmesan,
CaALsar sauce

Salmon Salad {GF) 13.00

iarilled salmon, mixed greens, cucumber, dill, onion, avocado

Plase akrtyour sersrto am allemies or dietany requiements




Lamb shish
Chicken Shish
Adana Kofte
Chicken Kofte
Chicken vWings
Lamb Ribs

70.00

Lamb Shish
Chicken Shish
Adana Kofte
Chicken Kofte
Chicken Wings

Lamb Ribs

98.00

PALM SPECIAL

Palm Burger 13.00
Homemade burger, brioche bun, cheese, sriracha sauce, chips
Meathalls 17.50
Beef meatballs, tormato sauce, onion, parme san che ese

Chicken Casserole (GF) 19.50
Marinated chicken, tomatoes, peppers, garlic, anion

Chicken Shish with Yoghurt 20.00
Chargrlled seasoned chicken, diced bread, toppe d with

wvoghurt, tomato sauce

Adana with Yoghurt 20.50

Chargrlled seasoned minced lamb, diced bread, toppe d with
woghurt, tomato sauce

Chicken Sarma Beyh 20.50
Hand minced Chicken mixed with herbs, grilled over charcoal
then wrapped inlavash bread and toppe d with tomato sauce

Lamb Sarmma Beyti 21.50
Hand minced lamb mixe d with spice s grille d over charcoal
then wrapped inlavash bread and toppe d with tomato sauce

Lamb Shish with "n"nghhurl: 21.50
Chargrilled seasoned lamb, diced bread, toppe d with woghurt,
tomato sauce

Lamb Casserole 22.00
Marinate d lamb, tomatoes, peppers, gadic, onion

Ali Mazik 23.00
Chargrlled leante nderlarmb cubes on a bed of aubergine

pure, woghurt

Grilled Whole Sea Bass {GF) 21.00
Whaole Seabass, sauteed broccoli, carrots, leman

Grilled Fillet of Salmon (GF) 21.50
Grilledfillet salrnon serve dwith owen baked patatoe s

Octopus SGF} 24.00
Slowe cooked Qctopus, served with broccoli, carrots, corn

Grilled Tiger Prawn {GF) 25.00

Tiger prawns serve dwith owen bake d potatoes
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CHARCOAL GRILL

Sharing zakd, rieoroo s or [chips £.75)

Chicken Wings

Marinate d chicken wings

Chicken Beyti

Tenderminced chicken, mixed pepers, persily
Adana Kofte

Hand minced lamb mixed with spices

Chicleen Shish

Marinate d chunky pieces of chicken

Mixed Shish

Marinate d chunky pieces of half lamb and half chicken
Lamb Ribs

Succulent ribs, seasoned with herbs

Lamhb Shish

Marinate d chunky pieces of [amb

Mixed Grill

Marinate d lamb cubes, chicken cubes, adana kofte,
Lamh Chops

Foursucculent chops seasoned with herbs

SIDES

Bread (V) (VG)

Rice {GF) (VG)

Bulgur (V) (VG)

Mixed Salad (V) (VG) (GF)

Grilled Onions

Chips (V) (VG) (GF)

Roasted Baby Potatoes {V) (VG) (GF)
Sweet Potato chips (V) (VG) (GF)
Sauteed Carrots, Brocolli, Coms

Plase akrtyour sersertoam allermies or dietary rquie ments
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