MOROCCAN MENU – MONDAY NIGHTS 5 – 10 pm
Let us treat you to an authentic Moroccan evening with
three courses* for$25
STARTERS
Zaalouk, Hummus and Black Olives $8*
Eggplant Caviar & Fresh Hummus served with Pita Bread

Bastilla $9

Phyllo Dough stuffed with Chicken, Almonds and Eggs, topped with Powdered Sugar & Cinnamon

Kemroom Bil Chermoula $9
Sauteed Shrimp in a Light Tomato Sauce with Herbs and Preserved Lemon with Toast Points

Sampler $10*
Roasted Pepper & Tomato Salad, Marinated Zucchini & Carrot Salad and Marinated Olives

ENTREES
Tagine L’Ghanmi Bel Barkouk $22

Roasted Rack of Lamb with Prunes over Cous Cous in a Tagine

Stuffed Trout $18*
Head-on, Tail-on Fresh Trout stuffed with Onions and Raisins served over Cous Cous

Fresh Seasoned Vegetables $12*
Served over Moroccan Cous Cous

Chicken Tagine $16*
With Pickled Lemons & Olives over Saffron Rice with Tomato Salad

Fresh Seasoned Vegetables with Beef $19*
Served over Moroccan Cous Cous

Combination Kabobs $17

Chicken & Beef Kabobs over Saffron Rice with Tomato Salad

Kefta Tagine Bil Beid $13*
Meatball Tagine with Tomatoes and Eggs Served with a Side of Saffron Rice

DESSERT
Keneffa $7*
Crisp Pastry layered with Almond Cream

Orange in Rose Water $6*
