
COLD STARTERS
Marinated Mixed Olives (V) (VG) (GF)	 6.50
Olives, spices
Hummus (V) (VG) (GF)	 6.50
Chickpeas, tahını, garlic and spices
Cacik (V) (GF)	 6.50
Yogurt, cucumber, mint, garlic, olive oil 
Ezme (V) (VG) (GF)	 7.00
Cucumber, tomato, parsley, pepper, onion, spices
Red Beetroot and Yogurt (V) (GF)	 7.50
Beetroot, yogurt, garlic, dill, olive oil
Babaganoush (V) (GF)	 8.00
Grilled aubergines, garlic, tahini, yoğurt
Shakshuka (V) (VG) (GF)	 8.00
Fried aubergines, peppers in our special tomato, onion
Beetroot tabuleh (V) (VG) (GF)	 9.00
Chopped beetroot, mint, walnuts, parsley, dill, olive oil
Smoke Salmon (GF)	 10.00
Smoked salmon, avocado slices, parmesan cheese
Burrata (V) (GF)	 10.00
Burrata, cherry tomato, avocado, pesto sauce

VEGETARIAN DISHES
Grilled Mix Vegetables (V) (VG) (GF)	 14.00
Aubergine, courgette, onion, peppers, tomato sauce 
Falafel Maiṅ (V) (VG) (GF)	 15.00
Falafel, hummus, mix leaves, tahini sauce
Vegeterian Moussakka (V)	 16.00
Aubergine, courgette, potato, carrot, bechamel sauce, 
mozzarella, tomato sauce
Vegetarian Casserole (V) (VG) (GF)	 16.00
Mushrooms, courgettes, peppers, tomatoes, onions, tomato 
sauce 

SALADS
Shepherd’s Salad (V) (VG) (GF)	 9.00
Diced tomato, cucumber, pepper, onion, parsley, olive oil, 
Pomegranate lemon dressing
Chopped Salad (N) (V) (VG) (GF)	 10.00       
Tomatoes, cucumber, walnuts, onions, parsley, pepper, 
pomegranate dressing
Chicken Caesar Salad	 12.00
Grilled chicken, lettuce, sun dry tomato, croutons, parmesan, 
caesar sauce
Salmon Salad (GF)	 13.00
Mixed greens, cucumber, dill, onion, avocado, olive oil, lemon 
sauce
Greek Salad (V) (GF) 	 11.00
Cucumber, cherry tomato, olives, onion, feta cheese, olive oil, 
lemon dressing
Octopus Salad (GF)	 13.00
Octopus, cherry tomato, smoke red pepper, onion, parsley, 
olive oil, lemon dressing

HOT STARTERS
Soup of the day (V) (VG) (GF)	 6.50
Pan Sauteed Spinach (V) 	 7.00
Pan Sautéed Spinach, yogurt, garlic, bread crumbs
Stuffed Aubergine (V) (VG) (GF)	 7.50
Aubergine onions, red peppers, green peppers, tomato sauce
Falafel (V) (VG) (GF)	 7.50
Chickpeas, tahini, vegetables
Coated Goat Cheese (V) (N)	 7.50
Frıed goat cheese, bread crumbs, smoked red peppers pure, 
honey
Sigara Borek (V)	 8.00
Filo pastry, feta, parsley, sweet chilli sauce
Deep Fried Chicken	 8.00
Fried chicken, sweet chili sauce
Creamy Garlic Mushroom (V) (GF)	 8.00
Mushrooms, creamy garlic sauce, mozzarella cheese
Pan Fried Beef Sucuk	 8.00
Pan fried Turkish sausage, pepper, cherry tomato, spices
Pan Fried Oyster Mushroom (GF) (V) 	 8.00
Oyster mushroom, garlic, mix herbs
Aubergine, Smoked Peppers  (V) (GF) 	 8.00
Smoked Aubergıne, red smoke pepper, garlic, herbs, yogurt 
Oven Baked Feta Cheese (V) (GF)	 8.50
Baked feta cheese, cherry tomato, pesto, tomato sauce
Chargrilled Halloumi (V) (GF)	 9.00
Grılled haloumi, figs jam
Crispy Prawn	 9.00
Prawns, bread crumb, spicy mayo
Lamb Liver (GF)	 9.50
Pan fried lambs liver, red onions, lemon
Crispy Calamari	 10.00
Calamari, bread crumb, tartare sauce
Hummus Kavurma (GF)	 10.00
Hummus, pan fried lamb, mixed herbs
Pan Cooked Prawns (GF)	 10.00
Chopped garlic, butter, pan-sautéed fresh prawns
Scallops (GF) (N)	 11.00
Sauteed scallops, smoked red peppers pure, mixed herbs, 
hollandaise sauce
Slow Cooked Lamb ribs	 12.00
Lamb ribs, bread crumbs, home made sauce
Sauteed Octopus (GF)	 12.00
Sauteed octopus, potato, lemon, garlic, olive oil

PASTA
Macaroni & Cheese (V)	 10.00
Macaroni pasta, cream, cheese
Penne Arabiatta (V)	 12.00
Garlic, arrabbiata sauce, pesto sauce, parmesan cheese
Chicken Tagliatelli	 13.50
Sautéed chicken, mushrooms, cream, parmesan, pesto sauce
Tagliatelli Prawns	 14.00
Sautéed prawns, garlic, butter, pesto, tomato sauce
Chiċken Penne Pasta	 13.50
Sauteed chicken, garlic, mushroom, cream, pasta, parmesan 
cheese, pesto sauce

(V) Vegetarian  -  (VG) Vegan   -   (GF) Gluten Free   -   (N) Contains Nut                                      Please alert your server to any allergies or dietary requirements



TO SHARE 
All served with salad, rice & couscous

TO SHARE 
All served with salad, rice & couscous

70.00 98.00

CHARCOAL GRILL
Sharing salad, rice or couscous or (chips £1.75)

Chicken Wings	 17.50
Marinated chicken wings       

Chicken Beyti	 18.00
Tender minced chicken, mixed pepers, parsley

Adana Kofte	 19.00
Hand minced lamb mixed with spices 

Chicken Shish	 19.50
Marinated chunky pieces of chicken  

Mixed Shish	 20.50
Marinated chunky pieces of half lamb and half chicken   

Lamb Ribs	 21.00
Succulent ribs, seasoned with herbs

Adana and Wings	 22.50
Adana köfte, marinated chıcken wings

Lamb Shish	 22.50 
Marinated chunky pieces of lamb  

Mixed Grill	 24.00
Marinated lamb cubes, chicken cubes, adana kofte, 

Lamb Chops	 25.00
Four succulent chops seasoned with herbs

Lamb Ribs and Chops	 26.00
Lamb ribs, lamb chops, mixed herbs

SIDES
Bread (V) (VG)	 2.00
Rice (GF) (VG)	 2.50
Couscous (V) (VG)	 2.50
Mixed Salad (V) (VG) (GF)	  3.00
Grilled Onions (V) (VG) (GF)	 3.00
Chips (V) (VG) (GF)	 3.50
Roasted Baby Potatoes (V) (VG) (GF)	 3.50
Sweet Potato chips (V) (VG) (GF)	 4.00
Potato puree (V) (GF)	 4.00
Sauteed Carrots, Brocolli, Corns (V) (GF)	 5.00

PALM SPECIAL
Palm Burger	 14.00
Home made burger, sourdough bun, cheese, spicy mayo, 
chips
Steak Burger	 19.00
Beef steak, sourdough bun, caramelised onion, chips, spicy 
mayo
Chicken Shish with Yoghurt	 20.50
Chargrilled seasoned chicken, diced bread, topped with 
yoghurt, tomato sauce
Adana with Yoghurt	 21.00
Chargrilled seasoned minced lamb, diced bread, topped with 
yoghurt, tomato sauce
Chicken Sarma Beyti	 21.00
Hand minced Chicken mixed with herbs,  grilled over charcoal 
then wrapped in lavash bread and topped with tomato sauce
Oven Baked Lamb Shank (GF)	 21.50
Oven baked lamb shank, potato puree herbs, demi glace 
sauce
Lamb Sarma Beyti	 22.00
Hand minced lamb mixed with spices grilled over charcoal  
then wrapped in lavash bread and topped with tomato sauce
Creamy Chiċken Asparagus (GF)	 23.00
Chicken, asparagus, oyster mushroom, double cream, herbs
Lamb Shish with Yoghurt	 23.00
Chargrilled seasoned lamb, diced bread, topped with yoghurt, 
tomato sauce
Ali Nazik (GF)	 23.00
Chargrilled leantender lamb cubes on a bed of aubergine 
pure, yoghurt
Palm Special Kebap (GF)	 26.00
Adana kofte, lamb shısh, abuergıne pure, butter sauce
Beef Shashlik (GF) 	 27.00
Marinated beef,  blue and cheddar cheese sauce
Ottoman Pan Sauteed Beef (GF)	 27.00
Beef cubes, garlic, onion, pepper, cherry tomato, potato 
puree
Beef Steak, Spinach and Oyster mushrooms	 28.00
2 Fillet steak, sautéed oyster mushrooms, béchamel spinach, 
demi glace sauce

SEAFOOD
Grilled Whole Sea Bass (GF)	 22.00
Whole seabass, sautéed broccoli, corns, carrots, hollandaise
Grilled Fillet Salmon (GF)	 22.50
Grilled salmon, sauteed broccoli, carrots, corn, hollandaise 
Octopus (GF)	 24.00
Slow cooked octopus, sauteed baby potato
Grilled Tiger Prawns (GF)	 25.00
Grilled tiger prawns, baby potato
Grilled Tiger Prawns and Salmon (GF)	 26.00
Tiger prawns, salmon, sauteed broccoli, carrots, corn, 
hollandaise sauce
Pan Sauteed Prawns (GF) 	 21.00
Prawns, garlic, peppers, cherry tomato, onion

HOUSE SPECIAL FOR TWO
Lamb Shish

Chicken Shish
Adana Kofte

Chicken Beyti
Chicken Wings

Lamb Ribs

HOUSE SPECIAL FOR FOUR

Lamb Shish
Chicken Shish
Adana Kofte

Chicken Beyti
Chicken Wings

Lamb Ribs

(N) Contains Nut  -  (V) Vegetarian  -  (VG) Vegan   -   (GF) Gluten Free                                                                Please alert your server to any allergies or dietary requirements


