
SET MENU
£15 FOR 2 COURSES     £19 FOR 3 COURSES

STARTERS 

HARIRA 
Traditional Moroccan vegetable soup, spiked
with coriander oil

CHARGRILLED AUBERGINE 
Marinated aubergine in baby charmoula
flavoured carrots and rocket pesto

BRIOUATS 
Filled with cheese, mint and potatoes served
with a quince marmalade

MAIN
MARKET FISH OF THE DAY
ask your waiter for details

CHICKEN COUSCOUS 
Charcoal grilled marinated chicken breast

KOFTA TAGINE
Spicy minced lamb with charmoula sauce and
poached eggs

STUFFED MEDITERRANEAN VEGETABLES
With red pepper emulsion

 

TRADITIONAL 
MAGHREBINE 
PASTRIES

CRÈPES “BERBERES”  
With dates and 
almond ice cream

«MO» 
PETITS GÂTEAUX
£5.00

FRESH FRUIT 
SORBET 
Home-made every day

DESSERTS
£6.00

	 SUITABLE FOR VEGETARIAN  
 	 CONTAINS ALCOHOL   

	 CONTAINS NUTS

	 CONTAINS NUTS

AN OPTIONAL 13% SERVICE CHARGE WILL BE ADDED TO YOUR BILLTHIS MENU HAS BEEN DESIGNED BY ICH&KAR IN 2009

FREE WI-FI ACCESS - PLEASE ASK STAFF FOR ACCESS CODE



TRADITIONAL 

KOFTA TAGINE
£12.50
Spicy minced lamb with 
charmoula sauce and poached 
eggs

CHICKEN TAGINE 
£13.50
Chicken with preserved lemons, 
olives, onion compote and 
saffron
 

VEGETABLE TAGINE 
£13.50
Fresh vegetables and 
mushrooms in a scented 
ras-el-hanout jus

LAMB COUSCOUS  
£15.00
Charcoal grilled skewers of 
marinated lamb

CHICKEN COUSCOUS
£13.50
Charcoal grilled marinated 
chicken breast

MERGUEZ COUSCOUS
£12.50
Moroccan spicy sausage

CHEF’S DISHES

SPRING CHICKEN
£13.50
With seasonal vegetables and 
pommes fondantes

CHARGRILLED BEEF RUMP   
£15.00
With sweet potatoes, 
watercress salad and “Momo” 
butter

◊MARKET FISH OF THE DAY  
£14.00
Ask your waiter for details

STUFFED MEDITERRANEAN 
VEGETABLES
£13.50
With red pepper emulsion

MAIN DISHES

	 SUITABLE FOR VEGETARIAN  
 	 CONTAINS ALCOHOL   

	 CONTAINS NUTS AN OPTIONAL 13% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

TRADITIONAL 

HARIRA  
£5.00
Traditional Moroccan vegetable 
soup, spiked with coriander oil

BRIOUATS  
£6.50
Filled with cheese, mint and 
potatoes served with a quince 
marmalade

WOOD PIGEON PASTILLA  
£7.50
Fine filo pastry filled with sweet 
and lightly spiced wood pigeon, 
almonds and cinnamon, 
served with orange confit 

DUO OF ZAALOUK 
& MECHOUIA  
£6.50
Moroccan aubergine caviar 
and mixed pepper salad with 
cumin and fresh tomato

CHEF’S DISHES

CHARGRILLED AUBERGINE 
£7.00
Marinated aubergine in baby 
charmoula flavoured carrots 
and rocket pesto

CRISPY GAMBAS  
£6.95
With watercress tabouleh and 
harissa mayonnaise
			          
HOUMOUS   
£6.00
With sautéed lamb 
and pine nuts

STARTERS


