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WHICH CEREAL
BAR?

Although I am one of those lucky arts stu-
dents who doesn't often have to get out of
bed for the dreaded 9.15 am lecture or semi-
nar, on the rare occasion that this does hap-
pen, I often used to find myself sleeping
through the alarm, waking up at 8.45 and
barely having time to change out of my pyja-
mas and into a pair of jeans, let alone eat a
decent breakfast. If it hadn't been for cereal
bars, the people sitting next to me in my
seminars would have had to put up with the
dreadful rumbling coming from my stomach
as I blushed apologetically, wishing I had
had time to have that essential piece of toast
and Marmite before leaving the house. The
problem is, with so many to choose, how do
you know which cereal bar is the best?

CEREAL BAR: NUTRIGRAIN STRAW-
BERRY

Nutrigrain bars come in a variety of flavours,
but strawberry is always the flavour that I'm
drawn to. The label claims that they contain
8% actual strawberries, but I'm not con-
vinced that you can actually taste them,
although this doesn't really matter. The oats
are a change from the usual crispy texture of
cereal bars and overall this is a tasty and sur-
prisingly filling alternative to breakfast.

CEREAL BAR: GO AHEAD FOREST
FRUITS YOGHURT BREAKS

These biscuit-type bars taste much too good
to be the healthy snack they claim to be. Two
biscuits in a pack, with sultanas and a forest
fruit-flavoured yoghurt topping (which you
can be forgiven for thinking resembles white
chocolate), leave you feeling very satisfied
indeed. The problem is they are so delicious
that you'll find yourself wanting another.

CEREAL BAR: COCO POPS

For the more sweet-toothed, Coco Pops
have always been a good choice and if you
feel the need for that chocolate hit first
thing in the morning, this bar won't disap-
point. Personally, I found this that little bit
too chocolatey - if I wanted a sweet start to
the day, I would simply reach for a much
more satisfying bar of Dairy Milk.

CEREAL BAR: BLUEBERRY SPECIAL K

At only 90 calories, these are the healthiest
of the bunch, but do they live up to the high
expectations set by their delicious cereal
counterpart? Although not quite as nice as a
normal bowl of Special K, these bars aren't
bad. Theyre slightly too sugary for my liking,
but this is made up for by the delicious driz-
zling of yoghurt and fruity blueberries.
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RESTAURANT: SIAM HOUSE
ADDRESS: GOODRAMGATE
AVE.FOQOD PRICE: £9
AVE.DRINK PRICE: £3
REVIEW: LAUREN MENZIES
OO

The small entrance to Siam House (blink and
you'll miss it) leads you upstairs to a charm-
ing restaurant situated above the hustle and
bustle of busy Goodramgate. Having never
tried Thai cuisine before, I was expecting
there to simply be a list of curry dishes and
the odd seafood platter. However, Siam
House offers much more than this and it
really was quite difficult for my fellow diners
(my two housemates) and I to choose from
the extensive list of poultry, pork, seafood,
beef and curry dishes.

The food was served to us by waitresses
wearing what I presume was authentic Thai
dress, adding to the general ambience of the
restaurant, which is decorated in a tradition-
al Thai style. All we had to hope for was that
the food was as authentic as the décor was.

For starters, we decided to share a collec-
tion of appetizers, consisting of very delicious
chicken satay with peanut sauce, spring rolls,
some rather rubber-like fish cakes and some
yummy prawn toasts (although I do wonder
how much prawn was actually in them).
Although quite satisfying—the chicken satay
was as good as any I have ever tasted—I wasn't
blown away by these choices, the fish cakes
ruining it for me ever so slightly.

However, for the long-awaited main
course, Siam House surpassed themselves. The

sweet and sour duck was delicious and perfect- |

ly cooked; served with pineapple, tomatoes,
peppers and onions, the extremely generous
portion was exactly what I had hoped for. My
fellow diners, similarly happy with their choice
of duck with ginger, agreed wholeheartedly.

If you're in the mood for something a little
different from your usual Chinese takeaway,
Siam House could be just what you're looking
for. With its authentic surroundings and deli-
cious food, it is the perfect setting for a light
dinner with friends. Even if you prefer the
comfort of your own living room, you will be
pleased to hear that this pleasant Thai restau-
rant now offers deliveries direct to your door.
What more could you ask for?
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RESTAURANT: LA TASCA
ADDRESS: BACK SWINEGATE
AVE.FOOD PRICE: £3.50
AVE.DRINK PRICE: £3
REVIEW: STACEY GO

RESTAURANT: MANA

ADDRESS: ST SAMPSON'S SQUARE
AVE.FOOD PRICE: £8

AVE. DRINK PRICE: £3.50

REVIEW: HELEN CITRON

RESTAURANT: MELTON’S
ADDRESS: SCARCROFT ROAD
AVE.FOOD PRICE: £18
AVE.DRINK PRICE: £6
REVIEW: LOUISE BRYDGES
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If you're looking for that perfect restaurant to
spend a lazy summer’s day in, La Tasca might
just be it. With an outdoor rooftop terrace
and offers such as ‘tapas for a tenner) I just
had to venture inside.

After much deliberation, I decided to
order the paella de chorizo and was definite-
ly not disappointed. Slightly spicy and burst-
ing with a potent mix of Spanish seasonings,
the paella was tasty and filling—a meal in
itself. The chorizo served as a great finishing
touch to an excellent dish.

La Tasca also proved their cold dishes
were of the same high standard with the
ensalada de pollo con pimientos, a salad
combining chicken, spinach, avocado and
peppers. Served together with the paella, the
ensalada tempered the former’s spiciness
with a cool, refreshing taste.

However, the third dish—the gambas pil
pil, king prawns sautéed in olive oil—was a
disappointment. Although the prawns were
fresh and tender, they arrived drowned in
tasteless olive oil with pieces of garlic hap-
hazardly thrown in for good measure.

Despite this, eating at La Tasca was a
delightful experience, with the taste of the
paella de chorizo and ensalada de pollo a wel-
come, exotic addition to a hot summer’s day.

Summer has well and truly arrived, and one
of the best aspects of this season is the luxury
of al fresco dining. Not many places in town
cater for pavement eating, apart from Mana,
which not only has seats outside, but also an
open shop-front to allow those seated inside
to enjoy the warm weather. As I worked my
way through a bottle of wine with some
friends, surrounded by stone-washed walls
and terracotta decorations, it was almost pos-
sible to believe I was actually in some sunny
seaside location. I was not in York’s St
Samson’s Square in May, but rather the cob-
bled streets of a sleepy Mediterranean village
in the height of summer.

The restaurant describes its food as
‘Greek-Med Cuisine’. The result is a menu
boasting both traditional Greek foods, such
as kebabs and moussaka, alongside more
classical pizzas and pastas. My moussaka was
delicately flavoured, better than some of the
touristy dishes I've been unlucky enough to
sample on authentic Greek Islands. However,
the pasta was disappointing and bland, and
one wonders why the management feels it
necessary to have such a huge menu, instead
of just specializing in good Greek cuisine.

The food may be hit-and-miss, but
Mana is worth a try for a classier night out.

Situated just outside the city walls, Melton's
is a discreet and delightfully charming little
restaurant that entices ravenously hungry
students, such as myself, into its lair with its
mouth-watering smells. The cosy, intimate
interior with its soft lighting and scattered
candles creates a lovely atmosphere to
leisurely peruse the menu. In doing so, one
immediately gets the sense that this restau-
rant is all about the food.

I chose the puff pastry with the new sea-
son's asparagus, chives and butter, followed
by a breast of Gressingham duck with
rhubarb and spice, local greens and potato
gratin and for dessert, a creme briilée. The
meal was utterly delicious, everything was
cooked to perfection and the combination of
flavours was superb. My companion was also
particularly impressed with the lager which
(apparently) was not the usual stuff served in
restaurants, but is from the local Sam
Smith's brewery, and therefore a lot nicer.

Overall, this restaurant is really very
good. It is also, however, very expensive. It's
probably not ideal for the average, perhaps
dwindling, student bank balance. It is, how-
ever, far more suited to the parents-visiting-
York scenario, which I think is a rather good
alternative.



