APPETIZERS

Zaalouk .
Pan-fried eggplani{8sautéed in olife Roma tomato- garlic
sauce with a touchof eumin ay /

Taktouka /i

L i
Cooked Green pépy 1SS yes, flavored With parsley, olive oil
¢ and special Moro Aﬁ

Carrots a laShH /, :
Bias-cut cart; ade sharmoula sale & ‘;

.-‘l

Cumin& pg lic reduction. v [ 3P
{ ¥ r

oufa ‘ .0

tach wit C '. tler* .‘n‘d o{iv

1soned cabbage and

S, | garli@ | juice
ce

Marrg Sampler

Combination platter of our ablouk, Taktouka, Carr

t ala sham

Lentil Soup =
Lentils cooked inMQ oc
Harira 2 .

Traditional soup with tomatoes, herbs, rice, lentils
and chickpeas. !




SALADS

House Salad .
Lettuce, tomatoes, cucumber, cheese and olives with croutons and
homemade dressing. ﬁ
Beet Salad ,,

Marinated in Vinag té,fpursley topped with green beans,

eggs & caper mayo (i
Cucumber Sala

Cucumber, tomatQ@ss Iehoned with parsley, olive oil and house

vinaigrette. \
Green Bean g

Marinated i vmmgrétte, parsley and garnished with
tomatoes, ka olq”ves& caper mayo.
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ITREESALADS  

Variee Sala .|‘
Marinated g s) carrots, beets and cabbage, serty it
Tuna rice ang Sl
Salmon Sal R P
Grilled or bl Salgon served over mixed greemk

croutons, ang with balsamic basil vinaigeaige,

SN
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I compod

Soup/Salad l

Harira or lent ith house salad.

Salad/1/2 ch

House salad u andwich of your choice

Soup/1/2 S 112 »
Hariga or leig ith% sandwich ;,< r &b 18k

":!I”

1| [ow . Fond—ecran—image .Con




ENTREES
KABOBS

Served with rice and vegetables.

Beef Kabob
Grilled Beef tenderloin marinated in special Moroccan spices.

Lamb kabob

Grilled spiced lamb in cumin& vinaigrette.

Chicken Kabob

Grilled Marinated chicken with special Moroccan spices and lemon
vinaigrette.

Kafta Kabob
Spiced 100% lean gound beef.

Merguez kabohll
Grilled Homemade amb 2 ewith special Spices.
Shrimp kabg

o Grilled Marina d/ shrit on butter pepper sauce
Mixed grill

14.95 ‘ & "
Grilled Be¢ ta, merguez and s/t
"J ! ' ) h ' .\.‘
!‘w ,

. - la cous ‘
Brazsed n seroed over couscous with chickpeas and caragelizea

01’110115 and raisins.

_ Beef Cmu
- Beef tenderloin s cous with vegetables
Lamb cousc | 10.95
cous topped with lamb. .
1 8.95
ouscous with vegetables &chickpeas.
Vegetarian Couj_cous » 7.95
Traditional couscous u wtth vegetables & chickpeas.
Merguez couscous. - - 8.95
Grilled Homemade sqysage s_tzgj:ed with ground lamb and beef, herbs and

‘
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special spices served over couscous with vegetables& chickpeas.

T

MORE ENTREES

GRATINS

Served with your choice of 1 stde.

Tuna Gratin ;} 6.95

Mushrooms, tuna¥onions and mashed potatoes with béchamel Sauce
&cheese. 4

Chicken Gratin R 7.95

Marinated chi with mashed potatoes, béchamel sauce & cheese.

X
U

*Séiwed with French fries

Marrakech ( ﬁtjdwmh

Grilled chicke plant sauce, lettuce und slice I
Tomatoes and

Kafta Sand ' » A
100% ground b to‘t'}toes, onions and eggplant $g A\
Turkey Avoq andwich |

Smoked turke ocado with lettuce and to na toes, ci |
& cheese. ' N

Merguez S3 h )
Grilled home usage with sun dry tomato.g

Veggie Ber nd nch 3 V,af,'

Veggie San | n M\
Eggplant saug seasoned zucchini, turnips, carrot and c/jll

|

| SIDES

Saffron rice
Vegg tn ot




BEVERAGES & DESSERT

a
¢
BEVERAG}FS

Moroccan Mint il 1.95
Moroccan iced tilll |
1.95 i Bottled iced
Tea |
2.49
Soft drinks
Sparkling wa
2.49

DESSE

Tiramisu
4.95

Key lime pi
4.95

Baklava
4.95
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