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Stearters

1) Corba (Home-made Soup of the Day)

2) Traditional Turkish Meze Platter (V. option)
3) Kalamar Tava (Deep Fried Calamari) (V)
4) Bevaz Peynir Sogiis (Feta Cheese Salad) (V)
5) Yaprak Sarma (Stuffed Vine Leaves) (V)
6) Sigara Boregi (Filo Cheese Rolls ) (V)
7) Honey Glazed Melon (V)
8) Halloumi Cheese Bruschetta with Sweet Chilli (V)
9) Smoked Salmon with Brown Bread and Lemon Wedges (V)
10) Stuffed Garlic Mushrooms (V)
11) Prawn Cocktail (V)
[2) Avocado with Prawns (V)
[3) Mozzarella, Tomato & Basil Salad (V)
14) Flambeved Whole Garlic Prawns (V)

15) Mussels in a Cream & White Wine Sauce (V)
16) Arnavut Cigeri

(Calves Liver with Tomato, Onion & Peppers)

17) Falafel

(The Turkish version of this popular dish served with a Yogurt & Cucumber Dip) (V)

18) Tost Ekmekli Sak Suka

(Grilled Aubergine, Peppers, Onions & Tomatoes on Toast - a Turkish Bruscheita!) (V)
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(V) - Suitable for Vegetarians
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19) Shish Kebab - (Turkey's culinary Ambassador!) with Rice & Chips

Lamb........... TL Chicken ........... TL
20) Sote - Traditional Turkish Casserole with a Rich Tomato Sauce
Served with Rice
Lamb ........... TL Chicken ...........TL
21) Tavuk Sis Kofte

(Chicken Meatballs on skewers) with Rice

22) Karisik Izgara
(Turkish Mixed Grill) Lamb, Steak, Chicken,
Meatballs & Calves Liver with Rice & Chips

23) Cullu Kofte

(Shepherd's Meatballs) with Yogurt & Cucumber Dip & Chips
24) Ciger Guiveg

(Calves Liver Casserole) topped with a Filo Pastry Crust with

Rice or Mash

25) Adana Kifte

(Long Spicy Meatball on a skewer) with Rice & Chips
26) Firinda Tavuk

(Cven Baked Chicken in a Rich Tomato Sauce) with Rice

27) Furinda Kdfie
(Oven Baked Beef Meatballs in a Rich Tomato Sauce) with Rice

28) Tiirlii

(Fresh Seasonal Vegetable Casserole) with Rice (V)
29) Deniz Uriinleri Giiveci

(Fish & Seafood Casserole) with Rice or Mash (V)
30) Deniz Uriinleri Kebabi

(Fish & Seafood Kebab) with Rice & Chips (V)

31) Besamel Soslu Musakka
(Turkish Mousaka with Aubergine & Potato) with Salad or Rice
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32) Rosettes of Lamb with a Wine & Red Berry Sauce . TL

(A Palms favourite & back by demand!) with Crushed
Saute Potatoes & Seasonal Vegetables

33) Fillet of Lamb with Mint Bearnaise Sauce, New Potatoes & N ; I
Seasonal Vegetables

34) Chinese-styvle Sesame Stir-fry with Noodles

Beef ...........TL Chicken ........... TL

33) Chicken Fajitas with Pan Fried Peppers & Onions, Salsa, 0 TL
Sour Cream & Salad Greens

36) Creamy Lemon Chicken cooked with Potatoes & e TL

Seasonal Vegetables, with Crusty Bread

37) Thai-Style Chicken Curry with Potatoes & Peppers, with Rice ISR - i

38) Chicken in a Creamy Mushroom Sauce, with Mash N
39) Mussels in a Cream & White Wine Sauce with Crusty Bread (V) TL
40) Salmon Fillet with a Sweet Chilli Rub, with Saute Potatoes (V) .. TL
41) Chilli Prawns in a Tomato & Wine Sauce, with Rice (V) N
42) Salmon Steak on a Creamy Leek Sauce with New Potatoes (V) T
43) Grilled Vegetable Parcels with Chips & Salad (V) SR i i
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All pastas served with garlic bread

44) Chicken, Bacon & Spinach Tagliatelle e 1L
45) Mediterranean Vegetable Rigatoni (V) e 1
46) Spaghetti Bolognese TL
47) Broccoli & Rigatoni Bake (V) s TL
48) Smoked Salmon, Mushroom & Pea Tagliatelle (V) seaes ML
49) Bacon, Mushroom & Pepper Rigatoni TR i ¥
50) Seafood Spaghetti (V) R— | P
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51) Pork Sausages & Mash with Onion Gravy e TL
32) Liver & Bacon with Mash & Gravy s g b b
53) Lamb Cutlets with Pea & Mint Mash e 1L
54) Lamb Cutlets with Plain Mash & Gravy e TL
35) Home-made Fish Cakes & Chips (V) IL
36) Fish & Chips, with Peas (V) S | s
57) Fish Pie with Mash Potato Crust & visisniEs Sk
Seasonal Vegetables
38) Chicken & Mushroom Pie with Mash 1L
59} Minced Beef & Onion Pie with Mash i 1E
60) Vegetable Pie with Mash (V) e TL
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61) T-Bone Steak (with either C hips, Mash or Saute Potatoes) oo 1L

62) Fillet Steak with Chips & Peas s TL

63) Fillet Steak with Caramelised Red Cabbage, Onion i 1L
& Apple Sauce (with either Chips, Mash or Saute Potatoes)

64) Fillet Steak with a Creamy Peppercorn Sauce (with either ... TL
Chips, Mash or Saute Potatoes)

63) Fillet Steak with a Creamy Mushroom Sauce (with either ..., 1L
Chips, Mash or Saute Potatoes)

66) Fillet Steak with BBQ & Red Onion Sauce (with either Chips, e TL
Mash or Saute Potatoes)

67) Home-made Mighty Burger with Chips e, TL
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Home-Made Chips, Skinny Chips, oo TL  Rice o TL

Wedges, Mash, Saute Potatoes, Salad v TL

New Potatoes, Jacket Potato Vegetables v, TL

(rarlic Bread — oovevisnenns TL
Onion Rings e 1L Bowl of Ofives  viiainns 1L
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Naughty but oh so nice!

68) Fresh Fruit Salad
69) Baklava
70) Turkish Rice Pudding
71) Créme Caramel
2) Sesame Banana Fritters with Rum
73) Bananas & Custard
74) A Selection of Ice Creams
73) Lemon & Sugar Pancake
76) Banana & Honey Pancake

77) Banana & Honey Pancake with Sultanas and
nuts with either Vanilla Ice Cream or
Thick Creamy Turkish Yoghurt

78) Caramelised Apple Pancake with either
Vanilla Ice Cream or Thick Creamy Turkish Yoghurt

79) Caramelised Orange Pancake with either
Vanilla Ice Cream or Thick Creamy Turkish Yoghurt

80) Ice Cream Pancake

(Choose from Chocolate, Caramel, Strawberry or Vanilla)

81) Jam Pancake
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