


SAINT VALENTINE’S 
DINNER MENU

£125 FOR TWO



Selection  of Kemia  
Mechouia, zaalouck, briouats, pigeon pastilla, pan-fried scallop
	 or
Prawn K’taiffe 
With avocado velouté, labneh cheese 
	 or
Harira
Traditional Moroccan vegetable soup, spiked with coriander oil

 
	 ~

Slow Cooked Lamb Shoulder 
With poached quince, onion jam & steamed cinnamon couscous
	 or
Vegetable Tagine 
Stuffed Winter vegetables in fragrant tomato & herb jus

 	 or
Spiced Roasted Monkfish
With saffron risotto

	 or
Beef Fillet
Buck wheat pancake, baby vegetables & foie gras emulsion
	
	 ~

Momo’s Chocolate Plate
		 or
Raspberry & Rosewater Macarron
With a fromage frais mousse
	
	 ~
Petits Fours

A GLASS 
OF MOMO SPECIAL

AN OPTIONAL 13% SERVICE CHARGE WILL BE ADDED TO YOUR BILL  SUITABLE FOR VEGETARIAN 


