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CASABLANCA FEAST

£27.95 per head · minimum 2 people

The menu is a selection of starters & main courses to share 

Please feel free to ask for a refill of hummus, chicken tagine & couscous at no extra charge

STARTERS
ALL STARTERS SERVED WITH PITTA BREAD

Hummus VG

Falafel V

Labneh — yoghurt with cucumber & fresh mint V

MAIN COURSES
ALL SERVED WITH COUSCOUS & VEGETABLES

Beef tagine — slow-cooked with prunes, raisins & 

dried apricots

OR

Chicken tagine — with saffron

OR

Fish tagine — cod, king prawns, tomato, garlic & 

spices

OR

Vegetable tagine — with dried fruits VG

DESSERT

Selection of baklava & Turkish delight

baklava: pastry with honey & mixed nuts

&

Fresh Moroccan mint tea

FOOD ALLERGIES AND INTOLERANCES

Please speak to a manager about the ingredients in your meal when placing your order.

V vegetarian dish VG vegan dish
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MARRAKESH FEAST

£32.95 per head · minimum 2 people

The menu is a selection of starters & main courses to share 

Please feel free to ask for a refill of hummus, chicken tagine & couscous at no extra charge

STARTERS
ALL STARTERS SERVED WITH PITTA BREAD

Hummus VG

Falafel V

Labneh — yoghurt with cucumber & fresh mint V

Halloumi cheese V

MAIN COURSES
ALL SERVED WITH COUSCOUS & VEGETABLES

Lamb tagine — with gently spiced chickpeas & cumin

OR

Chicken tagine — with saffron

OR

Fish tagine — cod, king prawns, tomato, garlic & 

spices

OR

Vegetable tagine — with dried fruits VG

DESSERT

Selection of baklava & Turkish delight

baklava: pastry with honey & mixed nuts

&

Fresh Moroccan mint tea

FOOD ALLERGIES AND INTOLERANCES

Please speak to a manager about the ingredients in your meal when placing your order.

V vegetarian dish VG vegan dish
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ROYAL FEAST

£36.95 per head · minimum 2 people

The menu is a selection of starters & main courses to share 

Please feel free to ask for a refill of hummus at no extra charge

STARTERS
ALL STARTERS SERVED WITH PITTA BREAD

Hummus VG

Falafel V

Labneh — yoghurt with cucumber & fresh mint V

Calamari — with tartare sauce

Halloumi cheese V

MAIN COURSES

Mixed grill — chicken thigh, lamb cutlet & merguez

SERVED WITH SAFFRON RICE

OR

Grilled sea bass fillet — with Moroccan spices

SERVED WITH SAFFRON RICE

OR

Vegetable tagine — with dried fruits VG

SERVED WITH COUSCOUS

DESSERT

Selection of baklava & Turkish delight

baklava: pastry with honey & mixed nuts

&

Fresh Moroccan mint tea

FOOD ALLERGIES AND INTOLERANCES

Please speak to a manager about the ingredients in your meal when placing your order.

V vegetarian dish VG vegan dish


