Home made Desserts
All desserts £7.95

Selection of Baklava & Turkish Delights

with pistachio and almonds

Kanafeh Cheese
With orange flower syrup

Chocolate cake with cream
Fresh fruit salad with orange flower

Ice Cream vanilla, chocolate or caramel sauce

Whole chocolate cake £39

With strawberries and cream (12 portions)

Tea & Coffee
Tea 3.95
Breakfast tea, Earl grey, Green tea, Chai tea, Camomille

Mint Tea 4.95

Fresh Moroccan mint tea, Ice mint tea

Coffee 3.95
Arabic coffee, Cafe Latte,
Americano, Espresso, Cafe mocha

Soya milk available

Beers & Cider
Corona 4.6%, Casablanca 5%, EFES 5% 33l

Magners cider 4.5% 568ml (Apple)

Soft Drinks

All £3.95 / Jugs £14.95
Lemonade, Coke, Diet Coke
Juice (Orange, Apple, Mango, Pineapple, Passion fruit)

Water 500m| (Still, Sparkling) 295
Water 2L (Still) 495

House Spirits & Liqueurs
S50CL Premium £8.45 / Mixers £0.50

Vodka, Gin, Rum, Tequila, Sambuca, Scotch
Ask staff for selection of liqueurs

Shisha

£30 - Extra head £12 - Each Shisha is limited to 60min
Apple, Grape, Mint, Orange, Peach, Lemon,

Watermelon, Tropical, Kiwi &Moore...

Relax & Enjoy

Wifi: Souk Restaurant Pass: souk1234

Drinks List

A camel can go 48 hours without a drink, but

then again, who wants to be a camel?




Cocktails
All £10.95 /Jugs 1L £38.95

Bellini

Passion fruit liqueur topped with prosecco

Pornstar Martini
Vodka vanilla, passoa, passion fruit puree

Espresso Martini
Kahlua, vodka, coffee, sugar cane

Juicy Marrakech
Gin muddled with passion fruit, raspberry, lime juice
topped with lemonade

Mojito

Rum muddled with fresh mint, limes and sugar cane

Ali Baba

Vodka, Amaretto, fresh lime and apple juice

Desert Breeze
Passion fruit, light and dark rum topped with a dash of gin

Naughty Mint Tea

Infused bourbon, green tea, mint

Rum Diaquiri

Choose from: raspberry, mango, passion fruit

Pina Colada

Rum blended with coconut milk and pineapple juice

Pimm’s Cocktail

Non-Alcoholic Cocktails
All £6.95 / Jugs £26.95
Virgin Colada

Coconut milk and pineapple juice

Meknes

Fresh mango and rasperry, granadine syrup, topped with
whipped cream.

Charbet (Virgin Mojito)
Homemade lemonade with fresh mint and rose water and
a dash of apple juice.

Choose from: raspberry, mango, passion fruit, lemon

Sparkling Wine

Glass 125mi/ Bottle

Prosecco extra dry 8.95/37.95

Il Baco da Seta, Italy
Light and lively, with ripe pears and lemon
rounded off with a hint of sweetness.

Champagne

Louis Dornier et Fils, Brut

Upfront biscuity elegance blends with respectful
ageing in bottle. A very stylish wine.

White Wine

Glass 175ml/ Bottle

White wine Pinot Grigio 8.50/29.95
Delle Venezie Previata, Italy Buttery, crisp

and dry with hints of pear.

Sauvignon Blanc 8.75/31.95

San Andres, Valle Central, Chile Light

herbaceous aromas with a dry finish.

Chateau Oumsiyat White 35.95
Lebanon Fresh and aromatic with citrus and
floral notes. A perfect match for seafood and light mezze.

Rosé Wine

Californian Highbridge Zinfandel 8.50/29.95
USA - Juicy and Refreshing. Medium dry.

MD Excellence, AOG Zenata 36.95
Thalvin, Domaine des Ouled Thaleb, Morocco

Dry rosé, hints of strawberry and pomegranate.

Red Wine

Merlot 8.50 /29.95
San Andres, Valle Central, Chile Soft,

warm and smooth red wine with
blackcurrant and plum and a dash of spice.

Malbec 8.95/32.95

Finca la Vistosa , Argentina
Ripe berries, spice, cinnamon and vanilla.

Ouled Thaleb 8.95/32.95
Morocco

Aromas of incense, leather, spice, cherries

and black- berries. Smooth and rich on the palate.

Syrah 35.95
Chateau Oumsiyat, Mount Lebanon, Lebanon
Velvety and full-bodied, with notes of black plum

and liquorice. Perfect with grilled meats and tagines

Sweet Wine
Glass 125mi/ Bottle 375ml
M17 Muscat 10.50 /29.95
Morocco - Smooth, concentrated and expressive.
Seductive by its aromatich complexity.



