
MAINS  �
BISTEC DE PALOMILLA GF �  24 
Grilled flat iron steak, carmelised onions, tender stem 
broccoli, ancho mole & fries  

SIZZLING FAJITA STACK VE �  19.5  
Cooked in our special mix of spices, onions & peppers.  
Served with guacamole, grated cheese, salsa, soft tortillas   
CHOOSE YOUR FILLING: CHIPOTLE MUSHROOMS OR GRILLED CHICKEN   
+ FLAT IRON STEAK 3.5 

GRILLED CHICKEN GYROS �  21.5  
1/2 boneless chicken, marinated in spices & buttermilk, served 
with flatbread, mojo rojo, mint yogurt & pomegranate salad

BAKED COD �  19  
Roast sweetheart cabbage, creamed corn, salsa macha  

PALM HOUSE CHEESEBURGER GF* �  19  
Dry aged double steak smash patties with cheese,  
burger sauce, shredded lettuce & pickle 
+ BACON 2.5 | + BIRRIA BRISKET 4 | + DOUBLE PATTY 4

PLANT BURGER VE �  18  
Simplicity patty, vegan cheese, crispy onions,  
garlic aioli, rocket, pickles 
- 
BURGERS SERVED WITH FRIES. UPGRADE TO SWEET POTATO FRIES 1

Small Plates  �
CRAB TOSTADAS GF �  11 
Shredded iceberg, sliced 
radish, avocado creama, pico 
de gallo 

PANKO KING PRAWNS �  10 
Sweet chiili & lime 

ARANCINI A LA MEXICANA V �  9  
Sweet potato, mozzarella, 
mole blanco  	

SALT COD & CORN  
FRITTERS �  10 
Scotch Bonnet & ginger aioli  

QUESABIRRIA TACO �  10  
Birria beef & melted cheese, 
dipping broth

KARAAGE CHICKEN	 GF �  10  
Japanese style crispy 
chicken, wasabi mayo	

Salads  �
CAESAR SALAD VE* �  13 
Romaine lettuce, Caesar dressing, cured anchovies,  
soft boiled egg, herby croutons & Grana Padano

ENSALADA MEXICANA VE �  13  
Vegan queso hummus, shaved vegetables, toasted almonds, serrano 
chilli salsa, tortilla chips 

POKE BOWL VE�  13  
Sushi rice, edamame beans, cucumber, fresh mango, sliced 
radish, pickled cabbage & avocado 
- 
+ GRILLED CHICKEN | CHIPOTLE MUSHROOMS VE | TEQUILA CURED SALMON 
4 EACH

Sides  �
SKINNY FRIES VE/GF �  5 

SWEET POTATO FRIES VE/GF �  6 

CAJUN SPICED CORN RIBS  
VE/GF �  5.5 
Plant queso fresco, red 
chillies 

POMEGRANATE SLAW VE/GF �  6.5 
With a tequila & lime 
dressing 

CHILLI BROCCOLI VE/GF �  5 

CREAMED CORN GF �  5

Desserts  �
ROAST PINEAPPLE & RUM 
PANCAKES  �  9 
Served with coconut ice 
cream 

BAKED BASQUE  
CHEESECAKE V/GF  �  9 
Served with sour cherry 
compote

CHURROS V �  9  
Cinnamon sugar served with 
dulce de leche & chocolate 
dipping sauce

CHOCOLATE TRUFFLE V �  9 
Triple chocolate mousse, 
chantilly cream 

SORBET VE/GF �  3.5 
Raspberry / Lemon / Mango

ICE CREAM V/GF �  3.5 
Vanilla Bean / Chocolate / 
Salted Caramel

TACOS  �  
Two wheat tacos  
with a raw slaw

BARBACOA BEEF GF* �  11.5 
Chipotle ketchup, corn 
relish	  

JERK CHICKEN GF* �  11 
Citrus mojo 

BAJA FISH �  11 
Panko crumbed haddock, pico 
de gallo 

CHIPOTLE MUSHROOMS  
VE �  10.5 
Pulled chipotle foraged 
mushrooms 

SHARERS SERVES 3-4 �  
BUILD YOUR OWN TACO BOARD �  38  
BAJA FISH, JERK CHICKEN, CHIPOTLE MUSHROOMS, BARBACOA BEEF 
Served with tortillas , pico di gallo, pickled red onion, 
jalapeños, garlic aioli, citrus mojo, chipotle ketchup, 
tortilla chips 	

PALM BOARD �  35  
Beef quesabirria, karaage chicken, mini burgers, fries, 
selection of dips

VEGGIE BOARD VE �  30  
Nachos, taquitos, corn ribs, pulled chipotle foraged mushrooms, 
padron peppers & dips

£12.5 Express Lunch
SELECTED MAIN & SOFT DRINK

MONDAY - FRIDAY | 12 - 3PM

ANY TACO & FRIES  
OR SALAD

PALM HOUSE 
CHEESEBURGER  

& FRIES OR SALAD

CAESAR SALAD

PALMHOUSELONDON.CO.UK

150 VICTORIA STREET, LONDON, SW1E 5LB

Nibbles  �
GUACAMOLE VE/GF �  5.5  
Served with blue and yellow 
corn tortilla chips

PADRON PEPPERS VE/GF �  5.5  
Smoked Maldon sea salt  

BLACK BEAN & VEGAN QUESO 
TAQUITOS VE/GF �  6.5 
Served with Amarillo pepper 
aioli  

NACHOS  �  
HOUSE NACHOS VE* �  13  
Tangy cheese sauce,  
avocado, sour cream, salsa, 
jalapeños, pickled onions 
+ GRILLED CHICKEN 4  
+ CHIPOTLE MUSHROOMS VE 4

V 	 Vegetarian  
V* 	 Vegetarian option available 
VE 	 Vegan 
VE* 	Vegan option available 
GF 	 Gluten free 
GF* 	Gluten free option available

12.5% discretionary service charge 
will be added to your bill



Scan to view calories 

Please always inform your server of any allergies 

or intolerances before placing your order. Not all 

ingredients are listed on the menu and we cannot 

guarantee the total absence of allergens. Adults need 

around 2000 kcal a day 


