	Mediterranean Platter to share
Hummus, olives and speciality bread. Vegan            6.00
Falafel, hummus, olives, tahini, sesame bread and                house salad. Vegan                                                  6.90
Ful Medames, aubergine, falafel, tahini, speciality         bread and salad.  Vegan                                           6.90
Grilled Halloumi, roasted vegetables, Hummus,          salad and sesame bread. Vegetarian                          6.90
Goats cheese crostini, goats cheese on toasted bread,   sundried tomatoes, pesto, onion chutney and salad  leaves with balsamic dressing. Vegetarian                  6.90
Chicken with yogurt, chicken with pesto, chicken         with harissa, potato wedges, garlic May and salad.    6.90
Beef lasagne. Served with chips or salad.                   6.90
Vegan  Soup of the day 
Served with speciality bread. Vegan G                      4.30
Salads

Vegan Salad, roasted vegetables, garlic, olives, house    salad and croutons with French dressing. Vegan        6.50
Falafel Salad, tahini, house salad and freshly baked speciality bread. Vegan G                                         6.50
Aubergine, hummus and olives salad, aubergine          with cumin, chilli and garlic served with house          salad. Vegan G                                                        6.50
Goats cheese Salad, grilled honey glazed goats         cheese, roasted red pepper, mixed leaves, sundried tomatoes, onion chutney and focaccia. Vegetarian    6.50
Feta Salad, mixed salad with feta cheese, olives,    oregano, sundried tomatoes, house salad, French    dressing and fresh pesto. V G                                    6.50
Tuna, sundried tomato and house salad. G                6.50
Chicken and smoked bacon, salad leaves, Caesar   dressing, Parmesan and croutons.                              6.70
Chicken Salad with roasted vegetables.                           Chicken breast, house salad, croutons and French       dressing.                                                                  6.50
Mozzarella, sun dried tomatoes, tomatoes, mixed    leaves, pesto and balsamic dressing. Vegetarian  G     6.20
Pizza Margarita  Vegetarian          6.50
Pizza topped with mozzarella and tomato        sauce. Add one extra vegetarian topping Free  
	 
	Vegan Burgers

Served with chips or salad and your choice of sauce

Aubergine with lime, cumin, chilli, garlic and          house dressing. Vegan  (V with yogurt)                    6.30
Falafel and Hummus, tahini, rocket leaves,        tomatoes, red onions, sundried tomatoes and         house dressing. Vegan   (V with yogurt)                   6.30
Sweet Butternut and Chickpeas, potato, roasted         red peppers, tomatoes, red onions, salad leaves         and house dressing. Vegan                                      6.30
Vegetarian Burgers

Served with chips or salad and your choice of sauce

Grilled Halloumi, roasted red peppers, pesto, rocket        leaves, tomatoes, red onions, sundried tomatoes,

salad leaves and house dressing. Vegetarian             6.30
Puy lentils, grated carrots, spring onions, garlic,        cumin seeds and spices, tomatoes, red onions and     salad leaves. Vegetarian                                          6.30
Butternut squash, potato, goats cheese, beetroot,    spinach and spring onion, onion marmalade,       tomatoes, red onions and salad leaves. V                6.30
Mediterranean Burgers
8oz Beef Burger served with chips or salad and ketchup
Beef Burger, smoked BBQ sauce, caramelized onion    and gherkin.                                                          6.50
Cheese Burger, mature Cheddar, smoked BBQ        sauce, caramelized onion and gherkin.                    6.80
Blue Cheese Burger, Italian blue cheese, smoked         BBQ sauce, caramelized onion and gherkin.            6.80
Mediterranean Beef Burger of the month               7.20

Lamb burger with harissa mayonnaise. Served with  wedges or chips or salad.                                       7.30
Grilled Chicken breast burger in garlic, lime and      herbs with olive oil dressing, salad leaves and aioli served with wedges or chips or salad.                     6.10
Children’s Menu

Kids box cheese or ham sandwich chocolate bar,     apple and fruit juice drink.                                     4.50
Macaroni cheese.                                                   4.00

Scampi and chips or Fish fingers and chips.              4.50
Extras 

Chunky chips, regular 1.90,  Large 2.50    Salad   3.50
Potato wedges V  3.00   Couscous V  3.00   Rice V  G 3.00
	
	Seafood

Served with chips or salad and your choice of sauce

 tartare sauce, basil, lemon mayo sauce or sweet chilli mayo   sauce. 
Seafood Lasagne. Whiting, salmon with creamy      spinach and cheese sauce.                                            7.70
Smoked haddock and mozzarella fishcake G          6.90
Sea bass cod and lime fish cake                            6.90
Jack Sprats. Sprats Filleted and coated in a crispy       bread crumb.                                                              6.60
Battered cod fillet (Fish & Chips)                              7.30
Grilled Salmon, couscous and salad                      7.90      

Grilled Paninis £5.40 Served with balsamic dressing and salad garnish.

Freshly made baguettes £4.30
Freshly baked white Barre Gallega rustic Spanish bread or brown Multigrain baguette or speciality Italian bread.
Brie, cranberry sauce Vegetarians                             
Bacon and brie.    
Bacon and stilton                                                         
Hummus and roasted vegetables. Vegan                   
Falafel, rocket leaves, tomatoes, red onions and tahini. Vegan    
Grilled Halloumi, rocket leaves, tomatoes, sundried tomatoes, olive oil and house dressing. Vegetarian 
Mozzarella, tomato, rocket leaves, pesto and mayo. Vegetarian    
Tuna Melt. Tuna and Cheese.                                            

Tuna with Harissa, olive oil and rocket leaves.                 

Grilled chicken, house salad and fresh pesto.     
Grilled chicken, roasted vegetables and fresh pesto.          
Grilled chicken, smoked bacon with Caesar dressing and Parmesan.
Smoked Salmon Baguette with cream cheese, lemon mayonnaise and black pepper.                                               5.90
Add Salad or Chunky chips £1 extra

Afternoon Cream Tea 

Scone, clotted cream and strawberry jam served with         a pot of tea.                                                                4.50
Cakes                                                          

gluten free, vegan and sugar free       

Selection of cakes from Carrot cakes, Lime and orange cake   to Lemon polenta cake G, Fruit and  cherry cake loaf V 2.60
Muffins or Flapjack or Shortbread                                2.30

	Smoothies Made with freshly squeezed      oranges and Selection of fruits.                            3.90
Milkshakes                                                                    

Strawberry or Banana or Chocolate or Raspberry     3.50
Granita 

Strawberry or Mango or Lime or Passion fruit
Two shots of syrup with ice cold lemonade or soda water.         3.20
Frappes                                                                        

Vanilla Frappe or Mocha Frappe or Coffee Frappe          or Chocolate Frappe.                                               3.60
Peppermint Punch                                                        
Vanilla Frappe with Mint Syrup and Chilli Syrup, blended               with milk.  Served ice cold.                                                       3.90
Iced Coconut Frappe                                                   Chocolate Frappe and Espresso with Coconut Syrup with            milk.  Served ice cold.                                                              3.90
Iced Café Mocha 

White Chocolate Sauce and Espresso with Vanilla Frappe             with milk. Served ice cold.                                                        3.90
White Chocolate Cherry Iced Mocha 
White Chocolate Sauce, Espresso, Vanilla Frappe and                Cherry Syrup with milk. Served ice cold.                                   3.90
Iced Café Mocha

Chocolate Sauce and Espresso with Vanilla Frappe with milk,                served ice cold.                                                                       3.90
Cherry Iced Mocha                                                          
Mocha Frappe and Cherry Syrup with milk. Served ice cold.       3.90
Cool Caramel                                                                  
Mocha Frappe and Caramel Syrup with milk. Served ice cold.     3.90
Praline Frappe 

Chocolate Frappe, Hazelnut Syrup and Caramel Syrup with          milk. Served ice cold.                                                               3.90
	
	Coffee  Organic & Fairtrade
Filter Coffee or Americano                                              2.30              

Decaffeinated coffee                                                       2.40

Single/Double Espresso                                                                                         1.80/1.90
Cappuccino                                                                    2.40

Café Latte                                                                       2.40

Flavoured Latte, vanilla or caramel or hazelnut                2.80

Mocha.                                                                          2.80
Macchiato. A shot of espresso with a dish of milk foam                             1.80/1.90

Mug of coffee (all varieties)                                          +0.20

Hot Chocolate                                                               2.80

White Hot Chocolate                                                     2.80

Hot Chocolate with cream, marshmallows                      3.20
Spiced Chai                                                                    2.90

Coffee syrup                                                                +0.50
Trick & Treat Double Espresso, Caramel and Pumpkin

Syrup with Steamed milk                                                       3.50
Pumpkin Spice Latte Double Espresso, Pumpkin Spice
Syrup with Steamed milk.                                                      3.50
Mocha with Mint Hot Chocolate, Espresso and Mint
Syrup with Steamed milk.                                                      3.50
Chilli Hot Chocolate Hot Chocolate with Chilli Syrup
and steamed milk.                                                                 3.50

White Hot Chocolate with Cherry Hot Chocolate,
Cherry Syrup with Steamed milk.                                          3.50

Hot Chocolate with Mint Hot Chocolate, Mint Syrup

 with Steamed milk.                                                              3.50

Hot Chocolate with Coconut Hot Chocolate, Coconut

Syrup with Steamed milk.                                                      3.50

Hot Chocolate with Hazelnut Hot Chocolate, Hazelnut

Syrup with Steamed milk.                                                      3.50
Tea

Pot of Tea-per person or Mug of Tea                               1.90

Speciality Teas or loose leaves tea.                                   2.00
Cold Drinks

Freshly squeezed orange.                   Regular 3.00.  Large 3.90 
Mineral Water-Sparkling or Still 500ml                              1.20
	
	     [image: image1.emf]
      Mediterranean
    Call, come and collect it      

     Open all year, 7 days a week
    HOW TO ORDER

    Simply choose the food you would like and place your                  order at the counter. Help yourself to cakes and cold  drinks. We will bring the food to your table.
Vegetarian and Vegan

	Vegetarian

Vegan

 And more . . . .
FREE venue hire
 Flying Aubergine cafe is available to hire for private parties and special events.

	
	Fruit shoot                                                                       1.50

Presse or orangina or Fentimans  or Appetizer or J20         2.60
Energy drinks 2.20      Coke or Diet Coke                          1.90
Organic Luscombe 320ml                                                 3.20
Wine & Beer

House wine red/white 187ml                                                             3.90

House wine red/white bottle 750ml                                13.50
Lager on Draught  Kronenbourg       half pint 2.00, 1 pint  3.60

Peroni or San Miguel Premium Lager 330ml                      3.30

Peroni or San Miguel Premium Lager 660ml                      4.90

Cider 500ml £4.00   Premium Cider £4.90
We cannot guarantee the absence of nut traces in our menu items

V=suitable for vegetarians   Vegan=V    G=gluten free                          All prices in £ sterling include VAT
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Flying Aubergine

Quality Catering




 Free WiFi
    For Reservations

(: 07970121666 & 02380235336
    www.flyingaubergine.com

 East Park Pavilion, Southampton












