PALM TREE
GRILL

Mezze & Cocktaill Bar

LUNCH MENU

@ info@palmtreegrill.co.uk



PALM TREE GRILL LUNCH SPECIAL MENU
Tuesday to Friday 12:00noon 4:00pm

1 COURSE 2 COURSE 3 COURSE
£10.90 £12.90 £14.90

STARTER

Please choose one of the following

Hummus (V)
Chickpeas puree with tahini, lemon juice, olive oil and garlic

Cacik (V) (GF)

Cucumber and mint in strained yoghurt
Tarama (GF)

Specially prepared smoked cod roe dip

Muhammara
Finely blended walnuts, breadcrumbs, olive ail,
red peppers and herbs

Tabbouleh

Parsley, tomatoes, wheat couscous and green onions

Beetroot with yogurt
Oven roasted beetroot creamy garlic yogurt spinach and pickle

Vine leaves (dolma) (V) (GF)

Stuffed vine leaves with rice, parsley, onions, bird grabes,
pine kernels

Kisir (V)
Bulgur wheat tomato sauce with spring onion

Falafel (V) (VEGAN)

deep fried balls made from chickpeas vegetable fritters served with
hummus dip

Grilled halloumi cheese (V) (GF)
Grilled halloumi & honey dressing

Creamy mushroom
Freshly cooked button mushrooms with garlic double cream, mild
cheddar and a hint of parsley

Panco coated kingprawns
King prawns in a panko coating, served with sweet chilli

Filo pastry (V)
Rolled filo pastry filled with feta cheese and parsley

Pan fried liver (chicken or lamb)
Sautéed liver with red onions, parsley and sumac

Sausage &halloumi (GF)
Turkish beef spicy sausage with grilled halloumi

Calamari
Deep fried ring calamari served with tartar sauce

MAIN COURSE

Please choose one of the following. All served with rice or couscous

Lamb skewers (GF*)
Lean tender cubes of lamb skewers grilled over charcoal

Chicken skewers (GF*)

Lean chunks of chicken breasts skewered over grilled charcoal
Chicken wings (GF*)

Marinated chicken wings grilled over charcoa

Adana kofte (GF*)

Lean tender minced lamb skewers grilled over charcoa

Veggie moussaka (V)
Aubergine, potatoes, green peppers, mushrooms, tomatoes,
oven cooked onions with bechamel sauce and cheese,

Meat musakka
Minced lamb, aubergine, potatoes, onions, tomatoes, pepper
paste flour, butter, milk bechamelsauce, cheese

Imam bayildi (aurbergine kebab) (V) (VEGAN)

Fried aubergine, onion, tomato, garlic, mixed peppers,

Falafel (V) (VEGAN)

deep fried balls made from chickpeas vegetable fritters served
with hummus

Grill salmon (GF*)
Grilled over charcoal served with fresh vegetables, herbs

Miicver
Courgette, feta cheese, egg, carrot, parsley, dill fritters, yogurt,
served with salad and rice

Chicken Cheff speacial

Creamy chicken with asparagus, spinach & mushroom

Palm tree burger

Our signature steak burger is adorned with parmesan cheese,
caramelised onions, fresh tomatoes, and crisp lettuce. Accompanied
by fresh tomato, tangy pickle, lettuce and a touch of sriracha mayo
for a spicy kick

Pizza
Please ask your server for today’s

Pasta
Please ask your server for today’s

DRI N KS Coke, Coke Zero, Fanta, sprite

Please chose your drinks cans or juices ~ Apple juice, pineapple juice, mango juice, orange juice, cranberry juice

(V) Vegetarian. (N) Contain Nuts. (GF) Gluten. (VG) Vegan.
FOOD ALLERGIES & INTOLERANCES: Traces of nuts may be found in all of our dishes. Should you have any special dietary requirements, please inform our staff.
A discretionary service charge of 10% will be added to all bills.



