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“]:lavours of Morocco”

“ Amuse Bouchc”
Soup 4y gl
harira soup served with lemon and dates
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Grilled Course % ; Ssduall (Guka
moroccan style kofta served with onion, tomato and thai red chili
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\/cgctarian Course Jkadll gb
couscous with spring vegetables :
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Main Course 2 i) ()
Chicken Tajinc | . b ol

classic moroccan stgle chicken served with turned Potato babg carrot,

home mac{e green OIIV@S and PlCi{]Cé lemon T
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Fish Tajinc daud) cralh
classic moroccan stgle fish served with sPring vegetab]es and moroccan bread
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Dessert Aalanl)

Orangc and Almond Dclight sl STl dsas

dark chocolate and milk ganachc, roasted a]moncl, orange chips
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A STYLE TO REMEMBER



