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Cold Kemia
(To share)

Zaalouk*
compote of aubergines cooked with tomato 
sauce, parsley, fresh coriander  and olive oil

Mechouia*
slow cooked grilled pepper cooked with 
tomato sauce cumin, garlic and olive oil

Houmous*
chickpeas purée served with crispy pitta 
bread and ouzania olive oil

Slata Barda*
Sliced beetroot with honey, cinnamon, olive 
oil and a touch of balslmic vinegar

Carrot Salad*
Cooked carrot with garlic, coriander and 
Moroccan spices

Hot Kemia
1 of your choice

Ishoofane*
Slow cooked spinach with onion and tomato 
sauce

Kefta Meshwia
Grilled lamb kefta, mechouia dip & 
coriander

Briwat
Selection of filo pastry with chicken, beef
and spinach goat cheese

* suitable for vegetarians

An optional 12.5% service charge will be added to your bill
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* suitable for vegetarians

Mains
1 of your choice

Tagine Kefta 
Kefta meatballs cooked with tomato sauce 

and moroccan spices finished with a 

poached egg

Tagine Makfoul
Chicken stew in savoury Moroccan spices 

and topped with caramelized tomato and 

sesame seeds

Lamb Barkouk Tagine
Slow cooked lamb shank with prunes, 

almonds, poached pear and sesame seeds

 

Fish Tagine 
Slow cooked fish selection with potato and 

Moroccan tomato sauce

Batenjan Bil Jibneh* 
Baked aubergine stuffed with roasted 

peppers, rocket salad and goat cheese

Desserts

Moroccan Sweets
& Mint Tea

An optional 12.5% service charge will be added to your bill
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