RESTAURANT MENU

—— STARTERS & SMALL PLATES —

Harira soup — vegetables, lentils, chickpeas, vermicelli, gentle - 6.50
spice

Briouat — vegetable, feta cheese & mint spring roll @ - 7.95
Zaalouk — aubergine with garlic, tomato & herbs Qo) - 7.95
Mutabel — smoked aubergine, voghurt & tahini @ - 7.95
R A S R O e 7.50
Falafel — with tahini & voghurt sauce (@) s 7.50
D I O S O O R 7.95
Labneh za'atar — voghurt with cucumber, mint, sesame & ~ 7.50
za'atar olive oil ®

Merguez — lamb sausage, garlic & spices with tomato sauce - 9.95
Deep-fried calamari — With tArtare SAUCE - 9.95
Grilled king prawns — with sweet chilli & lime sauce e 11.95
Mixed mezze for two — halloumi, hummus, falafel, labneh, - 22,95

olives, pickled pepper ™
Pastilla J— chicken’ almond & honey inﬁlo pastry .......................................... 13.95

MOROCCAN WRAPS
(T Gl < A0S )

Saffron Chicken

chargrilled saffron-marinated chicken
breast

Halloumi & Falafel ™ Hummus & Falafel ™

Food allergies or intolerances? Please speak to a manager when ordering.

Merguez

chargrilled spiced lamb sausage
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— COUSCOUS DISHES —

FREE REFILL OF COUSCOUS & TRADITIONAL VEGETABLE & CHICKPEA SAUCE

Merguez couscous — Lamb SAUSAZE - 17.95
T e e o T 17.95
S o ] Tr i (T BT e enrseece e 19.95
L] 59 (T I EL BT oonmmece ettt 19.95
Royal couscous — tender beef, chicken leg & merguez - 23.95

with chickpea & vegetable sauce

— TAGINE —

ALL SERVED WITH COUSCOUS & VEGETABLES

Lamb tagine — prunes, apricots & roasted sesame - 19.95
Slow-cooked beef tagine — roasted onion, green peas & - 19.95
potatoes

Kefta beef meatball tagine — with cumin, tomato, garlic - 19.95
& egg
Chicken tagine — potatoes, olives & pickled lemon - 17.95

Chicken tagine — prunes, dried apricots & sesame - 17.95

— SIDE ORDERS —

Steamed couscous e 4.00 Saffron vegetable rice - 4.00
Fri@s oo 4.00 Mixed or green salad - 4.00
Mixed vegetables in sauce 4.00 Olives & pickled pepper - 3.00
Pitta bread o 1.00

FOOD ALLERGIES AND INTOLERANCES

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

@ vegetarian dish vegan dish
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— FROM THE GRILL —

ALL GRILLS ARE SERVED WITH SAFFRON RICE OR FRIES

FISH

Grilled sea bass fillet — with Moroccan spices - 19.95
Grilled marinated king prawns — garlic & tomato 19.95
Mixed fish platter — grilled sea bass, king prawns & - 23.95
calamari

Fish tagine — cod & king prawns with tomato, garlic & - 18.95
spices

MEAT

Lamb cutlets — 4 cutlets, cooked medium -, 19.95
Butterﬂy chicken grill — marinated - 17.95
Mixed grill — chicken thigh, lamb cutlet & merguez - 22.95
Grilled merguez — lamb sausage with spices - 17.95

— VEGETARIAN & VEGAN - £15.95 —

Vegetable tagine — prunes, apricots, raisins, saffron & onion

Couscous — root vegetables & chickpea sauce

— MAIN SALADS - £15.95 —

Casablanca salad — grilled chicken thigh, tomato, olives, olive oil
dressing & pickled red onion

Marrakech salad — crushed falafel, chickpeas, olives, pickled red
onion, tahini & yoghurt dressing @

ADD HALLOUMI +£4.50

FOOD ALLERGIES AND INTOLERANCES

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

@ vegetarian dish vegan dish




— DESSERT —

Selection of baklava & Turkish delight -l 7.95
T s T e 7.95
Chocolate cake — with rose water cream - 7.95
Fresh fruit salad — with orange flower - 7.95

— TEA & COFFEE —

Teas — breakfast, Earl Grey, green, chai or camomile .. 3.95
A7/ 0 T 00 1010750 8 U0 8 0 00 8 U AR 3 T 4.95
Iced MOTOCCATL ITNMEIIE T@@ - eveveereemememem et ittt ittt ettt 4.95
Coffees — Arabic coffee, café latte, Americano, espresso or - 3.95

café mocha

— SHISHA —

SERVED ALL DAY ON THE TERRACE

Traditional shisha - £30

Ask your waiter for flavours

— LIQUEUR COFFEE & SWEET WINE —

Liqueur coffee — from £9.50
Sweet wine — Muscat, 125ml £9.50

FOOD ALLERGIES AND INTOLERANCES

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

@ vegetarian dish vegan dish




