STARTERS

Garlic or Herb Bread @y
Berber Bread 7
qrilled bread pieces topped With Hagsan’s spicy tomato charmoula & cheege — a relishing starter

(Mixed Dipg 16.5

qourmet presentation served With a vartety of ethnic bread — ask your Watter for the spectals of the day
Marm bread with Dakkah and drqan oil
toasted ethnic bread served with Dukkah and antoGely (Noroccan Berber drqan oil 8.5

OVY(TERS
15 Dozen Dozen

Dataral 16 28
Kilpatrick 1725 29
00aA Oysters 17.5 29
served With ime, cortander, olive oil, chilli and red caviar

§ALADS

Zala Zalak Marm §alad 1q
warm salad of roasted atberqine, roasted capsicam), tomato, preserved lemon, olives served With Warm bread

(Moroccan Sammer Salad 13
mixed herb and salad leaves With ciicts seqments and dried black olives drizzled With a preserved lemon, maliba
and coconut dressing

ENTREE PLATES

(Marrakesh Expregs Brochettes 15
lamb backstrap marinated in pare olive oil, fresh cortander leaves, camin and paprika, Charqrilled on skeers
and served With otr famots tomato charmoula saGcee

Soal Sardigeg 145
fresh filleted sardines marinated tn a blend of exotic herbs and spices, lightly panfried and lmmersed

tn a sptcy tomato satcee

Breathlegs Briotats 19
filo ctqar pagstries filled with spiced marinated chicken and almonds and served With sweet saffron satce

(Mazza Platter 16.5
condiments of mixed marinated and roasted qotrmet veqetables

{ptcy Grilled Calamart 17
served on a bed of mixed leaves With roasted roma tomato, drizzled With sandried tomato dressing

(Dixed Entree 19.5

brochette, briotat, sardine, spicy qrilled calamart and kinq pran on a bed of mixed salad



