
Tender marinated lamb, slow-cooked with mixed peppers, courgette,
aubergine, garlic & mushrooms in a rich tomato sauce. Served with rice &
a fresh salad.

KIDS’ MENU...
chicken pasta
Tagliatelle pasta in a creamy
chicken sauce.

Lamb kofte

Beef Burger

Chicken Burger

Homemade beef burger topped with
cheese, served with rice or chips.

Tender lamb kofte served with a choice
of rice or chips.

Breaded chicken burger with
cheese, served with chips.

BURGERS...

adana lamb köfte
CLASSIC BEEF BURGER
28-day rested beef steak burger topped with cheddar cheese, gherkins,
caramelized onions & mayo. Served with coleslaw & chips tossed in
Parmesan & truffle seasoning.

..................................................................

...............................................................................................

CHARCOAL PRODUCTS...

rump
aged 32 days matured, succulent steak on the bone
(recommended medium rare)

fava truffle hummus

DIPS & NIBBLES...

HOT STARTERS...

SALADS...

VEGETARIAN & VEGAN

SIDES...

MEET & MEAT SPECIAL DISHES
(CHEF SPECIALS)...

TO SHARE...

STEAKS...

lentil soup

All our dips are served with toasted pitta bread

Creamy blend of dried broad beans, tahini, garlic & sun-dried
tomatoes, finished with a drizzle of truffle olive oil.

gherkin kisir salad

Shepherd’s salad

baby potato

Couscous tossed with tomato, cucumber, spring onions &
tangy gherkins, infused with fresh herbs & finished with a
drizzle of pomegranate molasses & extra virgin olive oil.

A refreshing mix of spring onions, cucumber & chopped
tomatoes tossed with fresh herbs, served over a silky chive &
avocado cream & drizzled with extra virgin olive oil.

Roasted baby potatoes combined with crisp lettuce, spring onions,
fresh mint & a hint of red pepper flakes, all tossed in our
homemade vinaigrette.

mEET THE PLATTER FOR TWO

mEET THE PLATTER FOR FOUR

All served with house salad & rice

A feast for two featuring lamb shish, chicken shish, adana kofta,
chicken wings & chicken kofta. all marinated in Anatolian herbs &
charcoal grilled to perfection.

The ultimate sharing experience for four . lamb shish, chicken shish,
adana kofta, chicken kofta, lamb ribs & chicken wings, all infused with
our signature marinades & grilled over charcoal.

All steaks are chargrilled to perfection & served with tenderstem
broccoli, asparagus, Parmesan & truffle chips &  a sauce of your
choice:Peppercorn, Red Wine, Creamy Mushroom, or Chimichurri.

(Swap chips for sweet potato fries +£1.50)

Josper steak - gilded in gold + £25

sirloin steak

chicken platter

Fillet

Rib eye

A trio of grilled chicken delights. chicken shish, chicken wings &
chicken kofta, marinated in Anatolian herbs & cooked over open
flames for rich, smoky flavour.

Upgrade any steak with an edible gold leaf coating for a truly
luxurious touch.

Tender 28-day aged sirloin steak full of flavour.
(Recommended Medium Rare)

28-day dry-aged prime rib eye bursting with flavour.
(Recommended Medium)

aged 32 days matured, succulent steak on the bone
(recommended medium to rare)

10 oz

10 oz

8 oz

8 oz/12 oz

prawn & pesto

bolognese

creamy chicken

All pasta served with parmesan on top

lamb casserole

chicken Sauté 
Succulent chicken pieces cooked with courgette, peppers, aubergine, garlic
& mushrooms in a hearty tomato sauce. Served with rice & a fresh salad.

chicken köfte

chicken shish

chicken wings

mixed grill

chickpea piperade stew

butternut squash

falafel

Slow-cooked chickpeas with roasted peppers, red onions & a hint of harissa,
topped with fresh herbs & creamy labneh. Served with a fresh side salad.

Oven-roasted butternut squash marinated in sundried pepper paste,
served on a bed of herb-infused labneh cream with a fresh side salad.

Golden fried chickpea falafel, served on a bed of creamy
hummus with a fresh side salad.

mixed vegetables

fish fingers
Golden fish fingers served with
rice or chips.

LA PASTA TAGLIATELLE...

LA PIZZA...

(gf)

(gf)

(vg)

(vg)

(v)

(v)

(v)

(gf)

(gf)(v)

(v)

(vg)

(gf)

(gf)

(v)

(v)

(v)

(vg)

(gf)

.........................................

.................................................................

.......................................................

............................................................

................................................................

..............................................................

............................................................

.....................................................................................

..............................................................................

.................................................................................................

..................................................................................................

................................................................................

....................................................................................

.........................................................................................

............................................................................

.............................................................................

............................................................................

..................................................................................

....................................................................................

............................................................................................

................................................................................

.....................................................................

.................................................................................

..........................................................................................................

..............................

.......................................

.............................

......................................

............................

If you suffer from a food allergy or intolerance please let a member of staff know upon placing your order,
however we cannot fully guarantee that the food on the premises will be free from allergens

(vg) VEGAN (n) CONTAINS NUTS(v) VEGETarIAN(gf) GLUTEN FREE

Margherita

Sucuk

Chicken Pizza

Vegetarian pizza

......................................................................................

.................................................................................

........................................................................................

.........................................................................(v)

(beef sausage)

(v)

(gf)

(gf)

(gf)

(gf)

(gf)

piri piri chicken thigh

Grilled butcher-style lamb köfte on an iron skewer, marinated in
authentic Anatolian herbs. Served with fragrant rice & fresh salad.

Succulent king prawns in a pesto sauce, paired with tender
courgette & fresh asparagus, infused with garlic & finished
with a sprinkle of parsley

Rich slow-braised beef mince with carrots, celery & onion,
simmered in red wine & a splash of Worcestershire sauce for
deep, hearty flavour.

Tender chicken with mushrooms & mixed peppers, cooked in a rich
double cream sauce, finished with Parmigiano & fresh parsley.

Grilled chicken köfte on an iron skewer, enriched with lamb fat
for extra flavour & marinated in Anatolian herbs. Served with
fragrant rice & fresh salad.

Succulent chicken breast pieces, marinated & grilled on a
skewer. Served with fragrant rice & fresh salad.

Charcoal grilled marinated chicken wings, bursting with flavour.
Served with fragrant rice & fresh salad.

A platter of marinated chicken PIECES, lamb PIECES & Adana
köfte. Served with fragrant rice & fresh salad.

Classic pizza with rich tomato sauce & melted mozzarella cheese.

Tomato sauce & mozzarella topped with diced spicy Turkish
beef sausage.

Tender chicken chunks on a bed of tomato sauce, topped with
melted mozzarella.

A colourful mix of red onion, bell peppers & mushrooms over
tomato sauce, finished with melted mozzarella.

Juicy chicken thighs with spicy piri piri sauce, parmesan &
truffle seasoned chips & creamy coleslaw.

........................................................(gf)

(gf)

chicken beyti
Minced chicken kofta wrapped in lavash bread, drizzled with spiced
tomato sauce over a base of cool yogurt. Served with rice & a fresh salad.
(Contains lamb fat)

(gf) ...........................................................................................

(gf)

(gf)

(gf)

(vg)
(warm salad)

spinach tarator
Tender cooked spinach combined with garlic labneh
yogurt, drizzled with extra virgin olive oil.

(gf)(v)............................................................

Aubergine Baba Ghanoush
Chargrilled aubergine smashed with garlic, tahini & lemon
juice, finished with olive oil. 

.............................(gf)(vg) (v)

house dips for 2
A sharing platter of our Fava Truffle Hummus, Spinach
Tarator & Aubergine Baba Ghanoush, served with warm
toasted pitta bread.

..............................................................(gf) (v)

A hearty blend of roasted leeks, carrots, onions, garlic,
potatoes & lentils, served with warm pitta bread.

pan fried beef sucuk
Spicy beef sausage pan fried with caramelized red onions.

....................................................................

falafel
Golden chickpea falafel served on a bed of creamy hummus.

...................................................................................(vg)(v)

cheesy garlic mushrooms
Baked mushrooms in a creamy garlic sauce, mixed with blue
cheese & topped with melted cheddar.

...........................................(v)(gf)

pastry roll
Feta cheese wrapped in filo pastry with chilli flakes &
parsley, topped with Parmesan. Served with a sweet chilli
dipping sauce.

...................................................................................(v)

salt & pepper calamari
Crispy fried calamari served with a lemon wedge &
tartar sauce.

..............................................................

hot meze platter
A sharing platter of crispy halloumi, beef sucuk, feta pastry
rolls, fried calamari & falafel.

................................................................for 2

EXTRAS...
Tender broccoli & asparagus lightly tossed with chilli & sesame seeds.

.........................................................................(gf) (v)(vg)

sauces..............................................................................................................................
PEPPERCORN
RED WINE
Creamy MUSHROOM
bread ..........................................................................................................................(v)
chips ...........................................................................................................................
tossed in a parmesan & truffle seasoning

(v)

mashed potatoes .....................................................................................(gf)
yogurt ..............................................................................................................

house salad .........................................................................................

(gf)

(gf)

(gf)

(gf)

tomahawk
32-day dry-aged tomahawk steak on the bone, succulent & full of
flavour. (Recommended Medium)

36 oz .....................................................................................(gf)

seabass fillet

PIPERADE COD LOIN 

Delicately chargrilled seabass fillet, paired with creamy homemade mashed
potato, a fresh, vibrant salad & a thick avocado & chive cream sauce.

Oven-baked cod loin, topped with a flavoursome piperade, finished with a
thick avocado & chive cream sauce & fresh salad.

................................................................................................

.........................................................................................

(gf)

(gf)
FISH...

t-bone
32-day dry aged T-bone steak, perfectly chargrilled for rich flavour.
(Recommended Medium rare)

20 oz .............................................................................................(gf)

meet and meat steak board
A selection of 28-day aged 8 oz Fillet, 8 oz Ribeye & 8 oz Rump, served with
broccoli, asparagus, cooked cherry tomatoes & a choice of 2 sides: rice,
chips or mashed potato, plus 2 sauces.

........................................................(gf)

nocerella Olives ..................................................

5

5.5

6

15

5

7

7

9

7

9

20

7

7.5

8

45

79

39

19

24/35

25

35

49

69

69

20

18

19

17

16

17

16

lamb shish ...................................................................................(gf)
Tender lamb PIECES, marinated & grilled on a skewer.
Served with fragrant rice & fresh salad.

20

25

16

17

14

16

11

12

12

12

20

19

15

15

15

15

6

3

3
3

3
3

4

4.5

7

7

8

8

7

Prepared over a hot charcoal grill to lock in natural
flavours and deliver a smoky, charred taste.

Freshly prepared with hand-stretched dough and sauce,
baked in our brick pizza oven for a deliciously crisp base.

Plump, green Sicilian olives with a delicate, buttery flavour.

Sweet Chilli Chicken wings
Four golden, crispy pieces of fried boneless chicken,
tossed in our signature homemade sauce.

...................................................... 7

harissa halloumi
Crispy fried halloumi served with roasted apple purée,
harissa & a sprinkle of sesame seeds.

(v) .....................................................................8

Garlic Butter King Prawns
Succulent king prawns sautéed in white wine, butter, chilli flakes,
parsley & cherry tomatoes. Served with warm pitta bread.

.............................................(gf) 10

chicken salad 
Chargrilled chicken served on a crisp bed of fresh lettuce,
cherry tomatoes & crunchy croutons, finished with shaved
Parmesan & our classic Caesar dressing. ADD AVOCADO + £1.50

..................................................................................13.5
kuzu incik (lamb shank)
Six-hour braised lamb shank, melt-in-the-mouth tender, served with creamy
mashed potato & fresh broccoli. (May contain small bone fragments)

................................................................... 21

lamb beyti
Seasoned lamb kofta wrapped in soft lavash bread, drizzled with spiced
tomato sauce over a base of cool yogurt. Served with rice & a fresh salad.

(gf)................................................................................................. 20

lamb ribs ......................................................................................
Tender marinated lamb ribs, grilled to perfection. Served
with fragrant rice & fresh salad.

(gf) 19

lamb chops ..................................................................................(gf)
Juicy charcoal-grilled lamb chops, marinated for depth of
flavour. Served with fragrant rice & fresh salad.

23

Salmon fillet
Chargrilled salmon fillet, served with creamy homemade mashed potato,
a fresh, vibrant salad & a thick avocado & chive cream sauce.

....................................................................................................(gf) 21

CHICKEN BURGER
Choice of grilled boneless chicken leg or breaded deep-fried chicken
breast, served with lettuce, gherkins, cheddar cheese & mayo.
Accompanied by coleslaw & chips with Parmesan & truffle seasoning.

..........................................................................................................14

chargrilled hot chillies ........................................................
Six hot chilli peppers chargrilled over charcoal, finished with
a drizzle of pomegranate molasses.

(gf) (v)(vg) 5

veggie (vg)(v) ......................................................................................
A hearty medley of aubergine, courgette, mushroom & asparagus,
simmered in a rich tomato sauce.

15

rice ...........................................................................................................(gf) (vg) (v) 4

Kids’ chicken skewers
Succulent chunks of chicken served on a
skewer, with a choice of rice or chips.

...8

chicken strips
Crispy chicken strips served with
rice or chips.

..................................8 RUMP STEAK 4 oZ
Tender 28-day aged rump steak, served
with cherry tomatoes, broccoli & chips.

................10(gf)

sweet potato fries ................................................................................ 4.5

(gf)(vg) (v)

(gf)

(gf)

(gf)

Chimichurri 
garlic & chilli

(gf)(vg)(v)

(gf)(vg)
(gf)(vg)

(v)
(gf)(v)

(vg) (v)
(gf) (vg) (v)



FIND US ON
MEETANDMEAT.CO.UK

FIND US ON
MEETANDMEAT.CO.UK

MEET & MEAT PRESENTS A REFINED CELEBRATION OF TURKISH CUISINE, ENRICHED WITH

THE FRESHNESS AND VIBRANCY OF THE MEDITERRANEAN. 

OUR MENU BRINGS TOGETHER DELICATE MEZZE, AROMATIC SPICES, AND EXPERTLY CRAFTED

MAINS, OFFERING A DINING EXPERIENCE THAT IS BOTH AUTHENTIC AND SOPHISTICATED. 

EVERY DISH IS DESIGNED TO TRANSPORT YOU TO SUN-KISSED SHORES,

WHERE TRADITION MEETS ELEGANCE.

PLEASE LET OUR TEAM KNOW OF ANY ALLERGIES OR SPECIFIC NEEDS, 

WE ARE HAPPY TO ACCOMMODATE YOUR NEEDS THE BEST WE CAN.

Menu


