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Main course
(N) Moroccan kofta M’kaoura

A marvellous marinated meatball dish cooked in a Moroccan tomato 
and herb style sauce. Served with saffron rice and almonds

(N) Tagine djaj Bel Barkouk
Chicken tagine with prunes, saffron, ginger, roasted almonds, sesame seeds. 

Served with saffron rice or cous-cous

(V) VegetarianTagine 
Seasonal vegetables cooked in ginger, cinnamon and coriander sauce served 

with marinated dry fruits and homemade sauce 

(N)Tagine Begri bel mashmash
Moroccan Beef style tagine with caramelised onions, apricots, raisins, sprinkled 

with 
roasted �aky almonds, and sesame seeds. Served with saffron rice or Cous Cous

(V) Cous Cous dyal walida
This wonderful dish includes seven original vegetables served with 

Tunisian Herrissa, marinated raisins and homemade sauce on the side

(N) Moroccan Chicken Kadra 
Typical Moroccan chicken dish cooked in coriander sauce, saffron ginger, 

butter ghee, chickpeas and almonds. Served with saffron rice 

(V) Omelette d’yal dar
Deep round style omelette packed with potato, chickpeas, onions peppers, 

and mushrooms. Served with Moroccan style salsa

Moroccan Chicken shawarma
A rolled soft tortilla bread �lled with spicy chicken, sliced peppers, onions 

 and cheese, served with house salad , jben and sharmoula harra

Add Glass of house Wine (175ml) for only £5.50 
White, Red or Rose

Mint tea and baklawas for only £6.00

(V): vegetarian dish (N): contains nuts ingredient

Note: the above price is per person.

Main course
(N) Moroccan kofta M’kaoura

A marvellous marinated meatball dish cooked in a Moroccan 
tomato and herb style sauce. Served with saffron rice and almonds

(N) Tagine djaj Bel Barkouk
Chicken tagine with prunes, saffron, ginger, roasted almonds, 

sesame seeds. Served with saffron rice or cous-cous

(V) VegetarianTagine 
Seasonal vegetables cooked in ginger, cinnamon and coriander sauce 

served with marinated dry fruits and homemade sauce 

    (N)Tagine Begri bel mashmash
Moroccan Beef style tagine with caramelised onions, apricots, raisins, 

sprinkled with roasted �aky almonds, and sesame seeds. 
Served with saffron rice or Cous Cous

(V) Cous Cous dyal walida
This wonderful dish includes seven original vegetables  served 

 with Tunisian Herrissa, marinated raisins and homemade 
sauce on the side

(N) Moroccan Chicken Kadra 
Typical Moroccan chicken dish cooked in coriander sauce, saffron ginger, 

butter ghee, chickpeas and almonds. Served with saffron rice 

(V) Omelette d’yal dar
Deep round style omelette packed with potato, chickpeas, onions  peppers, 

and mushrooms. Served with Moroccan style salsa

Moroccan Chicken shawarma
A rolled soft tortilla bread  �lled with spicy chicken, sliced peppers, onions, 

and cheese, served with house salad , jben and sharmoula harra

(V): vegetarian dish (N): contains nuts ingredient

Add Glass of house Wine (175 ml) for only £5.50 
or Mint tea and baklawas for only £6.00

Note: the above price is per person. 
If you share a starter and main course we have to charge for each person


