
Selection of Moroccan, Indian & 
Mediterranean Salads

Selection of Soups
Chicken Soup - Moroccan Vegetable Soup 

Selection of Hot Starters
Onion Bahji, Vegetable Cigars, 

Falafel, Poppadoms

Main Course

Moroccan Section
Chicken Tagine with Olives & Lemon Confit

Tagine Kefta with Tomato Sauce & Eggs
Lamb Tagine with Apricots, Raisins 

and roasted almonds
Fish Tagine with Chermoula Sauce - Carrots, 

Green Peppers & Mussels
Moroccan Cous Cous & Moroccan Vegetables

Indian Section
Chicken Tikka Masala – Chicken Madras

Lamb Korma -Pork with Spinach
Beef Curry – Beef Vindaloo

Pilao Rice – Mixed Vegetables Curry
Potato and Cauliflower - Naan Bread

Selection of Mediterranean & 
Moroccan Homemade Desserts

Indian & Moroccan Tea

Our menu serves Halal meat.

 Our menu may contain traces of cereals (containing gluten), milk (containing lactose), eggs, peanuts, nuts, soybeans,
fish, crustaceans, molluscs, sesame seeds, mustard, celery, sulphur dioxide or sulphites, and products thereof.

For special dietary requirements, please don’t hesitate to contact the Restaurant Supervisor, who will be more than
happy to assist you with your needs.



Selection of Moroccan, Indian & 
Mediterranean Salads

Selection of Soups
Cream of Vegetable Soup - Moroccan Harira Soup

Selection of Hot Starters
Jalapeno Cheese, Vegetable Cigar, Poppadoms, Vegetable Samosas, Mango

Chutney, Sweet Chilli

Main Course

Moroccan Section
Moroccan Couscous - Moroccan Vegetables

Lamb Tagine Makfoul
Beef Tagine with Peas & Carrots

Chicken Tagine
Fish Tagine with Shrimps, Aubergine, Lemon, 

Black Olives & Moroccan Chermoula Sauce

Indian Section
Chicken Tikka Masala - Chicken Karahi

Lamb Rogan Josh - Pork with Spinach Curry
Beef Dopiaza - Beef Vindaloo

Potato & Chickpea Curry - Mixed Vegetable Curry
Pilao Rice - Naan Bread

Selection of Mediterranean & 
Moroccan Homemade Desserts

Indian & Moroccan Tea

Our menu serves Halal meat.

 Our menu may contain traces of cereals (containing gluten), milk (containing lactose), eggs, peanuts, nuts, soybeans,
fish, crustaceans, molluscs, sesame seeds, mustard, celery, sulphur dioxide or sulphites, and products thereof.

For special dietary requirements, please don’t hesitate to contact the Restaurant Supervisor, who will be more than
happy to assist you with your needs.
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