CAFE YASOU

"To your good health

LUNCH MENU AUTUMN/WINTER 2010

LAMB SOUVLAKI 16.90

Tender marinated lamb skewers served with 3
Greek salad, warm pitta bread, Tzaziki sauce
and our beer battered chips

GRILLED HALOUMI CHEESE 14.90
Served with orange slices on 3 bed of
Fresh baby greens drizzled with our

New caper dressing

FILLET OF FISH 15.90
Freshly cooked in lemon & parsley butter.
Accompanied with 3 bowl of fresh salad or
Our Beer Battered Chips

BACON & MUSHROOM PASTA  13.50
Farfalle pasta bows,
With our creamy mustard sauce

SMOKED SALMON FETTUCCINI
Coated in a light dill sauce 16.90
WARM COUSCOUS & QUINOA SALAD
Mixed with honey glazed carrots and

Spicy chorizo, 15.90

TRADITIONAL GREEK SALAD 15.50

Served with toasted pitta bread

CHICKEN & VEGETABLE NOODLES 15.90
Served with chilli and soy sauce

YASOU BLT 10.50
Grilled Bacon, fresh tomato

Crisp lettuce in a toasted roll

With our honey mustard sauce
GOURMET STEAK BURGER 14.50

Grilled schnitzel beef marinated with
Herbs and spices, served in Turkish bread
With fresh mushrooms, tomato,
Spanish onion & Our Aioli mayonnaise

FISH BURGER 9.80
Crumbed fish fillet with our tartar sauce,
served with crispy lettuce in 3 toasted roll

POTATO & LEEK FRITTATA
Served with 3 fresh salad

14.50

MINI MEZE PLATTER

Open grilled Turkish bread
Greek Sausage with tzaziki dip
Haloumi cheese & melon
Semi-dry tomato & olive dip
Greek Salad

16.50

BEER BATTERED CHIPS 6.00

BOWL FRESH SALAD 6.00

Our staff will be happy to help you select
gluten free and vegetarian dishes.

For our seasonal suggestions, please see the
Selection on Yasou Specials Board



