
COLD APPET ISERS

Pure of  ch ick peas,  tah in i ,  lemon and garl ic

H U M M U S  ( V )

Creamy yogurt  with cucumber ,  garl ic and dry mint

T Z A T Z I K I

Finley chopped f lat  leafed parsley mixed with mint,  quinol,  tomatoes,
onion and pomegranate dress ing

Q U I N O A  T A B B O U L E H

Feta cheese tomatoes cucumber mar inated ol ives and red onions.

G R E E K  S A L A D  ( V )

Cod roe pate, ol ive oi l  and lemon ju ice

T A R A M A  S A L A D

Select ion of  mediterranean ol ives

M I X  O L I V E S

6 . 9 5

6 . 9 5

7 . 9 5

6 . 9 5

6 . 9 5

7 . 0 0

Rice, onions,  d i l l  herbs and ol ive oi l  wrapped in v ine leaves

S T U F F E D  V I N E  L E A V E S

( D O L M A ) ( V )

Stewed aubergine, peppers,  ch ickpeas and tomatoes

A U B E R G I N E  R A T A O U I L L E  / I M A M

B A Y I L D I  ( V )

7 . 5 0

7 . 9 5

Caviar  of  smoked aubergine, tah in i  garl ic,  lemon, ol ive oi l  and yogurt
topped with f resh pomegranates.

B A B A  G H A N O U S H  ( V )

Finley chopped tomatoes,  onion and parsley with lemon and ol ive oi l
dress ing topped with f resh pomegranates and walnuts

E Z M E  S A L A D  ( V ) ( N )

7 . 9 5

8 . 9 5

Caviar  of  smoked aubergine, tah in i  garl ic,  lemon, ol ive oi l  and
yogurt  topped with f resh pomegranates.

B E E T R O O T  A N D  Q U I N O A

T A R A T O R  ( V )
7 . 9 5

HOT APPET ISERS

Deep fr ied f r i t ters  made from chickpeas and herbs

F A L A F E L

Sauted diced lamb f i l let  with pine kernels on bed of  hummus

H U M M U S  K A V U R M A

Covered on bread crumbs served with salad and cranberry sauce

F R I E D  G O A T  C H E E S E  ( V )

Char-gr i l led spicy garl ic Turk ish beef sausage

G R I L L E D  S P I C Y  S A U S A G E  ( S U C U K )

King prawns cooked in coconut cream, onions and ginger sauce

S P I C Y  P R A W N

King prawns in a panko coat ing (  japanese breadchumbs) Served with
chi l l i  sauce

P A N K O  C O A T E D  K I N G  P R A W N

7 . 9 5

7 . 9 5

8 . 4 5

7 . 9 5

9 . 9 5

8 . 9 5

Fi lo pastry f i l led with spinach and feta cheese

S P I N A C H  A N D  F E T A  P A S T R Y

( B R O E K )

Gri l led cyprus cheese with salad

H A L L O U M I  C H E E S E  ( V )

7 . 9 5

7 . 9 5

Marinated squid, Served with tartar  sauce

B A T T E R E D  S Q U I D / C A L A M A R I

Minced lamb with tomatoes,  onions,  garl ic,  parsley and herbs

M I N I  L A H M A C U N

9 . 9 5

7 . 9 5

King prawns sauteed in a garl ic butter sauce 

G A R L I C  K I N G  P R A W N S ( G F ) 1 0 . 5 0

W W W . Y U C E S . C O . U K  
1  T H E  R O W S ,  H A R L O W ,  E S S E X  C M 2 0  1 B XPlease note that  al l  d ishes and ingredients are subject to change s ince the k i tchen is  based on f resh and seasonal  ingredients.  The food descr ibed with in th is  menu any conat ion nuts or

der ivates of  nuts.  I f  you suf fer  f rom al lergies or food intolerance, please advise a member of  staf f  who wil l  be pleased to the ass is t  you

A discretionary 12.5% service charge will  be added to the f inal menu



FROM THE  GR ILLS

Marinated lamb pieces gr i l led on a skewer. Served with bulgur
pi lav,  salad and special  ch i l l i  sauce

L A M B  S H I S H  K E B A B 2 2 . 9 5

Marinated chicken pieces gr i l led on a skewer Served with bulgur
pi lav,  salad and special  ch i l l i  sauce

C H I C K E N  S H I S H  K E B A B

Marinated lamb kneaded with red carpia peppers and f resh
herbs.Served with bulgur pi lav,  salad and tomato sauce

A D A N A  K O F T E  K E B A B

Marinated chicken wings gr i l led over charcol.  Served with bulgur
pi lav,  salad and special  ch i l l i  sauce

C H I C K E N  W I N G S

Adana kofte,  lamb cutlet,  mar inated cubed lamb and chicken gr i l led
over charcol.  Served with bulgur pi lav,  salad and special  ch i l l i  sauce

Y U C E ' S  S P E C I A L  M I X E D  G R I L L

Marinated minced lamb or chicken gr i l led on a skewer wrapped un
lavash bread topped with tomato sauce then dr izzled with butter.
Served with yogurt.

S P E C I A L  S A R M A  B E Y T I  K E B A B

2 0 . 9 5

2 0 . 9 5

1 9 . 9 5

2 6 . 9 5

2 1 . 9 5

succulent lamb r ibs gr i l led on a skewer. Served with bulgur pi lav
salad and special  ch i l l i  sauce

L A M B  R I B S  K E B A B  ( K A B U R G A )

Served with bulgur pi lav,  salad and special  ch i l l i  sauce

G R I L L E D  J U I C Y  L A M B  C U T L E T S

2 1 . 9 5

2 4 . 9 5

Mix of  mar inated lamb or chicken pieces gr i l led on a skewer. Served
with bulgur pi lav,  salad and a special  ch i l l i  sauce

M I X E D  S H I S H  K E B A B

Marinated chicken kneaded with red carpia peppers and f resh
herbs.Served with bulgur pi lav,  salad and tomato sauce

C H I C K E N  S H I S H A  K O F T E

2 3 . 9 5

2 0 . 9 5

MA IN  COURSE  SPEC IAL

Oven-cooked lamb with dr ied f ru i t  nuts  and vegetables.  Served with
bulgur and homemade bread

M O R A C C A N  L A M B  T A G I N E

Oven-cooked chicken with dr ied f ru i t  nuts  and vegetables.  Served
with bulgur and homemade bread

M O R O C C A N  C H I C K E N  T A G I N E

Char-gr i l led cubes of  lamb or chicken on cubed of d iced bread
coated. Served with tomato sauce and yogurt

H O U S E  S P E C I A L  ( I S K E N D E R )

Served in a br ioche bun with a s ide of  ch ips and salad

Y U C E ' S  S P E C I A L  B E E F  B U R G E R

Served in a br ioche bun with a s ide of  ch ips and salad

Y U C E ' S  S P E C I A L  C H I C K E N  B U R G E R

F I L L E T  S T E A K

2 2 . 0 0

2 0 . 0 0

2 1 . 9 5

2 1 . 0 0

2 1 . 0 0

3 8 . 0 0

Fi lo pastry f i l led with spinach and feta cheese

G R I L L E D  S C O T T I S H  S I R L O I N  S T E A K 3 2 . 9 5

T - B O N E S  S T E A K 3 8 . 0 0

W W W . Y U C E S . C O . U K  
1  T H E  R O W S ,  H A R L O W ,  E S S E X  C M 2 0  1 B X

STEAK AND BURGERS

L inguine and pasta topped with k ing prawns un a r ich tomato, garl ic
and bas i l  sauce

K I N G  P R A W N  L I N G U I N E

Chicken, mushroom, baby spinach, cream tomato and garl ic

P E N N E  P O L L O

Tomato sauce, chi l l i  and garl ic

P E N N E  A R R A B B I A T A  ( V )

2 7 . 0 0

1 8 . 9 5

1 8 . 9 5

PASTA

Please note that  al l  d ishes and ingredients are subject to change s ince the k i tchen is  based on f resh and seasonal  ingredients.  The food descr ibed with in th is  menu any conat ion nuts or
der ivates of  nuts.  I f  you suf fer  f rom al lergies or food intolerance, please advise a member of  staf f  who wil l  be pleased to the ass is t  you

A discretionary 12.5% service charge will  be added to the f inal menu



FROM THE  SEA  FOOD

Served with creamy mashed potato and salad

G R I L L E D  S A L M O N 2 0 . 9 5

Served with creamy mashed potato and st i r - f ry vegetables

G R I L L E D  S E A  B A S S  2  F I L L E T

Char-gr i l led sea bass,  salmon, k ing prawns monk f i sh.  Served
vegetables

G R I L L E D  F I S H  S P E C I A L S

2 1 . 9 5

2 4 . 9 5

Succulent prawns,  mar inated and gr i l led. Served with f rench, green
leaves and sweet chi l l i  sauce.

G R I L L E D  K I N G  P R A W N S  2 7 . 9 5

VEGETAR IAN

Served with bread and salad

F A L A F E L  W I T H  H U M M U S  A N D

V E G E T A B L E S

Spinach and feta cheese, Served with rocket salad and sweet chi l l i
sauce

F I L O  P A S T R Y  P A R C E L S

Char-gr i l led hal loumi with aubergine and season veg dr izzled with
ol ive oi l  and warm tomato and bas i l  sauce.

M I X E D  G R I L L E D  V E G E T A B L E  ( V )

G R E E N  S A L A D

A V O C A D O  A N D  T O M A T O  S A L A D

Y U C E ' S  M I X  S A L A D

1 5 . 9 5

1 6 . 9 5

1 6 . 9 5

7 . 9 5

9 . 9 5

9 . 9 5

E Z E M E  S A L A D 8 . 9 5

S A L M O N  S A L A D 1 2 . 9 5

W W W . Y U C E S . C O . U K  
1  T H E  R O W S ,  H A R L O W ,  E S S E X  C M 2 0  1 B X

SALADS
Succulent prawns,  mar inated and gr i l led. Served with f rench, green
leaves and sweet chi l l i  sauce.

G R I L L E D  K I N G  P R A W N S  2 4 . 9 5

C H I C K E N  S A L A D 1 2 . 9 5

H A N D  C U T  C H I P S

S W E E T  P O A T O

M A S H  P O T A T O

6 . 0 0

7 . 0 0

6 . 0 0

M A C  ' N '  C H E E S E 8 . 5 0

G R I L L E D  A S P A R A G U S 8 . 0 0

S IDES

B U L G U R 6 . 0 0

(  S H A R I N G  B E T W E E N  4  P E O P L E  )

YUCE 'S  FEAST PLATTER

Select ion of  mixed cold starters and lamb sh ish,  ch icken sh isha,
adana kofte,  chicken wings,  lamb chops and lamb r ibs.

£ 79
(  served with a salad and sauce )

Please note that  al l  d ishes and ingredients are subject to change s ince the k i tchen is  based on f resh and seasonal  ingredients.  The food descr ibed with in th is  menu any conat ion nuts or
der ivates of  nuts.  I f  you suf fer  f rom al lergies or food intolerance, please advise a member of  staf f  who wil l  be pleased to the ass is t  you

A discretionary 12.5% service charge will  be added to the f inal menu


