5‘:8 rters

@ Seasonal SOUP of the ciaﬂ ~-$i4 (servcd with breacl)

@ Delicious Special Pita bread for diPng" $1.60a Piece
@ Agaclir ]:east : A Moroccan Feast “must” :

$18 small /$22 large
A combination of 4/6 salads, made dailg, selected }33 us
from the fo”owing:
| _entil salad lemoned with caPsicum & fresh herbs
(Casablanca Carrot, cooked with Moroccan herbs; served chilled.
ez Matbu}ﬁa, A tangy, rich marinade of tomato, CaPsicum, chilli égar]ic‘
[Home made Moroccan Fickle mix.
E_ggplant, seasoned with garlic, pepper & Parsleg.
Tangier Beetroot, seasoned with the (Chef’s spice mix, served cold.

@® SPiCﬂ meat Moroccan Cigars : 6 pieces~$ i4
@® Sardine croquet with mixed herbs, lightlg fried
with a delicious kick inside - $ 14
@& Moroccan Fasti”es filled with mixed vegies : 6 Pieces ~-$i2
@ Ro”cd Eggp]ant with seasoned minced beef inside &
Tahini Paste on toP: 3 Pieces ~-%$17
@ Minced chicken liver Paté with eggs and sPices $6.50

Yummg E_xtras. ..
Bread -~ %$1.60a Piece ]_:_xtra Salad (Top UP) ~-$4.50
Harissa chili paste $2 Moroccan Ta}‘n’ni dlp ~-$3

Menuis sul:ject to change without notice accorcling to food availabi]itg.



