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TAKEAWAY MENU

tel: 023 8251 4646
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yaprak-locksheath.com

PLATTERS

SALADS
Shepherd’s Salad (Coban Salatasi) (V)	  5.45
Diced tomatoes, cucumber, parsley, onions and olive oil dressing 
Greek Salad (V)	  5.95
Diced tomatoes, cucumber, feta cheese, olives, parsley, onions and olive oil dressing
Avocado Salad (V)	  5.95
Avocado with tomatoes and green leaves
Goat Cheese Salad (V)	  7.95
Mixed greens, goat cheese, walnuts, cherry tomato, pomegranate, mixed sauce

SIDES
Rice (V)	  2.95 
Bulgur (V)	 2.95
Grilled Onions (V)	  3.50
Strained Yoghurt (V)	 2.95
Chips (V)		   3.45
Bread & Olives (V) 	  5.00

SOFT DRINKS
Coke/Diet Coke/Sprite/Fanta	  1.75 
Small Still Water	  1.50
Large Still Water	  2.45

*V: Vegetarian  N: Contains Nuts

* Please ask a member of staff for information about allergens 

KIDS MEAL
Chicken Nuggets with Chips	   6.95
Small Chicken Wings with Chips	  7.25
Small Chicken Shish	 8.45

Family Special (for 4 people)
Cold Mix Meze

Lamb Shish, Chicken Shish,
Adana, Chicken Beyti, Lamb Ribs, 

Lamb Chops, Served with 3 portions 
of Rice, portion of  Salad & Chips

75.50

House Special (for 3 people)
Cold Mix Meze

Lamb Shish, Chicken Shish,
Adana, Chicken Beyti, Chicken Wings 

Served with 2 portions of Rice, 
portion of  Salad & Chips

45.50

OPENING HOURS:
Monday-Saturday 12pm-11pm, Sunday 12pm-10pm

Our kitchen closes at 9.30pm. Your order must be received at 9.20pm at the latest

Yaprak Locks Heath
Unit R10, Locks Heath Shopping Vil,

Centre Way, Park Gate, Southampton, SO31 6DX

LUNCH MENU £14.95
2 course meal (1 starter + 1 main)

Available on Monday-Friday 12:00-16:00

HAVE YOU BOOKED YOUR TABLE?
Create beautiful memories with your loved 

ones in a pleasant ambiance with great food at 
Yaprak Locks Heath!

Lunch menu is only eat in, not for take away.
Designed for one person, not for sharing.
This offer is not valid with any other offer.

Please ask a member of staff for information                                                                       
about allergens.



COLD STARTERS VEGETARIAN

KEBABS All of our kebabs are served with rice and salad

HOUSE SPECIALS All of our house specials are served with rice and salad

GRILLED FISH All of our grilled fish are served with rice and salad

HOT STARTERS

Houmous (V) Pureed chickpeas, tahini, olive oil, lemon juice and garlic	  5.60
Beetroot Salad (V) (Pembe Sultan) Oven roasted beetroot, natural stained yoghurt, a hint 5.60
of garlic , extra virgin olive oil	
Cacik (Tzatziki) (V) Cucumber, mint and a hint of garlic in strained yoghurt, olive oil	  5.60
Feta Cheese (V) Served with chef’s design	  5.60
Imam Bayildi (V, N) Onion, garlic, red and green pepper, pine nuts, chickpeas, olive oil	  5.60
aubergine  and tomato sauce	
Yaprak Sarma (V, N) Stuffed vine leaves with rice and blackcurrants with olive oil	  4.45
Patlican Soslu (V) (Sauced aubergine) Dip fried aubergine cubes cooked in our special	  4.45
tomato sauce with onion, pepper and garlic	
Green Beans (V) Onion, garlic, lemon, orange, olive oil	       4.45
Prawn Cocktail Prawn cocktail served on a bed of shredded lettuce and homemade	  4.45
cocktail sauce	
MIXED COLD PLATTER	  14.00
Houmous, Beetroot Salad, Sauced Aubergine, Mixed Olives, Green Beans	

Vegetarian Moussaka (V) 	  11.45
Aubergine, potato, courgette, carrot, mushrooms, onions, peas, mixed peppers, bechamel  
sauce with cheese and tomato sauce, served with rice and salad
Falafel (V, N) 	  11.95
Chickpeas, broad peas, sesame and vegetable fritters, served with houmous and salad	
Vegetable Kebab (V) 	  12.95
Grilled mixed vegetables with tomato sauce, served with rice and salad
Mucver (V) 	  11.95
Courgette, feta cheese, flour, parlsey, mixed & deep fried, served with salad
Imam Bayildi (V, N) 	  11.45
Onion, garlic, red and green pepper, pine nuts, aubergine and tomato sauce served with                      
rice and salad	
Halloumi Kebab	  13.95
Halloumi, red and green peppers, served with rice and salad

Lamb Shish 	  16.50
Char-grilled lean tender lamb skewers
Chicken Shish 	  12.95
Char-grilled lean chunks of chicken breast skewers	
Special Chicken 	  13.45
Char-grilled lean chunks of chicken breast skewers with peppers, mushrooms
Mixed Shish 	  17.00
(Choice of any 2 shish) Lamb Shish • Chicken Shish • Adana • Chicken Beyti char-grilled
Adana 	  12.95
Char-grilled lean tender minced lamb skewers	
Chicken Beyti	  12.95
Spicy marinated minced chicken seasoned with garlic and char-grilled
Chicken Wings	  11.95
(Spicy available) Marinated and char-grilled chicken wings
Lamb Ribs	  16.00
Char-grilled tender lamb ribs
Lamb Chops	  18.00
Seasoned and char-grilled tender lamb chops
Mixed Shish	  19.00
(Choice of any 3 shish) Lamb Shish • Chicken Shish • Adana • Chicken Beyti • Special Chicken           
char-grilled

Iskender	  14.45
Char-grilled lean tender minced lamb skewers, served on a toasted bread with special                     
tomato sauce with yoghurt and melted butter sauce
Chicken Shish with Yoghurt Sauce 	  14.45
Char-grilled lean tender chicken on skewers, served on toasted bread with special tomato          
sauce with yoghurt and melted butter sauce	
Lamb Shish with Yoghurt Sauce 	  17.00
Char-grilled lean tender lamb on skewers, served on toasted bread with special tomato           
sauce with yoghurt and melted butter sauce
Sarma Chicken Beyti 	  14.45
Specially prepared and char-grilled minced chicken skewers, wrapped in thin homemade      
bread topped with butter, tomato sauce and yoghurt
Ali Nazik 	  17.00
Charcoal grilled smokey flavoured pureed aubergine, with yoghurt and garlic, topped with 
chopped adana (lamb), butter sauce	
Lamb Casserole	  13.95
(Kuzu Guvec) Tender lamb pieces, mushrooms, peppers, tomatoes and onions topped with 
chef’s special tomato sauce cooked in a pan
Chicken Casserole 	  13.95
(Tavuk Guvec) Tender chicken pieces, mushrooms, peppers, tomatoes and onions topped        
with chef’s special tomato sauce cooked in a pan
Prawn Casserole	  14.95
(Karides Guvec) Tiger prawns, mushrooms, mixed peppers, garlic, tomatoes and onions             
topped with chef’s special tomato sauce cooked in a pan
Meat Moussaka	  14.45
Minced lamb with aubergine, potato, courgette, carrot, mushrooms, onions, peas,                         
mixed peppers, bechamel sauce with cheese and tomato sauce
Lamb Shank (Kleftiko - Incik)	  17.00
Lamb shank, mash potato, gravy, vegetables, rice
Chicken Princess	  14.45
Mini chicken fillets sautéed with mushroom, garlic, double cream and cheese

Sea Bass	  15.45
Filleto char-grilled sea bass filleto
Salmon  	  18.00
Char-grilled salmon	
King Prawns 	  15.95
Char-grilled king prawns with garlic and herbs
Monk Fish Kebab 	  16.95
Char-grilled monk fish with mushroom, green and red peppers on skewers

Mucver (V) Courgette, feta cheese, flour, parsley, carrot, mixed & deep fried	  6.00
Pan Fried Houmous (N) Small pan fried lamb pieces, served on a bed of houmous	  6.50
Muska Boregi (V) Pastry filled with feta cheese and spinach	  6.50
Calamari Fried fresh squid served with homemade tartar sauce	  6.00
FalafeI (V, N) Chickpeas, broad peas and vegetable fritters served with houmous	  6.00
White Bait Served with homemade tartar sauce	  6.00
Sucuk Grill Grilled spicy Turkish sausage	  6.00
Halloumi (V) Grilled halloumi cheese	        6.00
Halloumi & Sucuk Grilled halloumi cheese and spicy Turkish sausage	  6.00
Garlic Mushrooms (V) Sliced mushrooms pan fried with butter and 	  6.00
halloumi cheese and herbs	
Pan Fried Lamb Liver Pan fried lambs liver served with red onions and parsley	  7.00
Pan Fried Prawns Peeled tiger prawns, garlic and tomato sauce	  6.45
MIXED HOT PLATTER	  13.45
Halloumi, Sucuk, Muska Boregi,Falafel, Calamari, Mucver	

*V: Vegetarian  N: Contains Nuts

* Please ask a member of staff for information about allergens 


