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Glass of Kir Royal on arrival Complimentary light
Moroccan Mezze to share

Starters

Soup El Bahia (V)

Cream of fresh king asparagus, wild mushrooms, Moroccan herbs, light
spices crotons

Birwat's Bestella

Layers of filo pastry stuffed with your choice of baby spinach & feta
cheese or with corn fed chicken, served with Moroccan plum mango dip
Sultan Baked Avocado

Oven baked avocado stuffed with mushrooms, peeled prawns &
creamed tomato sauce

Hout Azayla

Rosette of smoked salmon with delicate rocket salad, cherry tomatoes &
Little Marrakech dressing

Tabouleh Royal Salad

Hand crafted Couscous, chopped parsley & tomato, fresh mint and grilled
vegetables drizzled with lemon and Moroccan olive oil dressing g
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Main Courses

Couscous Romeo &Juliet (lamb or chicken)

Bed of couscous topped with tender braised lamb shank, or tender breast of
chicken, an array of garden vegetable blend topped with caramelized
onions & raising

Lamb Tagine

Selected lamb shank braised with Moroccan onion sauce served with
artichoke hearts, garden peas topped with caramelized onions & sultanas

Chicken Tagine

Tender chicken breast marinated in preserved Moroccan lemon and spices
served with vegetables toasted almonds & sesame seeds

Monk Fish Sami

Pan-fried fresh fillets of monkfish served on a bed of garlic spinach & topped
with light cream champagne sauce

Risotto Meknes (V)

Saffron Moroccan rice with fresh mixed vegetables, wild mushrooms &
parmesan flakes
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Desserts

Home Selection of Desserts, Coffee or Moroccan fresh mint tea \
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