TAJINE TAUSEN
AND ONE NEIGHT

Slow-cooked saffvon beet cavamelised
plums, braised vagout of onion, chickpen
and vaisin, voasted almonds seved with
saffrvon couscous and mavinated
vegetables - true taste of ¥YFovocco's
vich culinary histovy.

13.90

1" 4 7

SAHARA SOUL BOWL

Gvilled mevgues lamb sausanges

with braised vagout of onion,

chickpea and vaisin, mavinated
vegetables and chevmoula.

1350

1 5 6 7

COUSCOUS
MARRAKASH

GColden-baked lemon chicken
shkewev, bvaised onions, mavinated
vegetables, and presevved lemons,
havissa and saffrvon couscous - n

pevfect balance of tangy and

savoury flavouvrs.

13.00

1 6 7

BERBER BOWL

A selection of seasonal vegetables and
melted chevvy tomatoes, served with
saffvon couscous, caramelized onions,
chickpeas, vaisins and vosted almonds.

12.90

1" 4 7

12-4PM | ALL DISHES 1050 ADD A DRINK FOR 1290

SWEETS

GAZELLE HORNS 1234 350

(Kaab El Ghazal)

elicate crescent-shaped
pastery filled with almonds

MAAMOUL 13272 300

Semolina-based cookies
filled with dates

@ GLUTEN @) EGGS

DRINKS

MOROCCON MINT TEA 5.00

Seved in traditional Jevvad
tea pot

HOMEMADE LEMONADE =7 3.90

HOMEMADE MOROCCAN 3.90
MINT ICED TEA

WATER 3.00
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G MUSTARD o SULPHUR DIOXIDE AND SULPHITES (>10 MG/KG OR 10 MG/L)




