
 Appetizers 
Moroccan and Middle Eastern Specialties 

4.75 

                       Olives  &  Pickles      Babaganoush             CucumberYogurt   
                  Matbucha                    Spicy Carrots 
                               Hummus                Marinated Beets     Tabouli                              
             Labne, zahatar & olive oil                      Roasted Eggplant & tahini              

Soups 
Homemade Daily Specials 

 

Salads 
Served with house vinaigrette 

  Mesclun Salad – mixed field greens  6.5 
  House Salad – mesclun, endives, beets, cucumber, onion, & carrot / add grilled chicken  8.5 / 11.5  
  Greek Salad – greens, feta cheese, cucumbers, tomatoes, onion, & olives  9.5 
  Herb Goat Cheese Salad – mesclun, endive, beets, pear, & walnuts  9.5 
  Avocado Salad – mesclun, cucumber, endive, tomato, beets & olives  9.5 
 

Platters 
Served with harissa and pita bread 

  Merguez Platter - merguez, hummus, salad 10 
  Hummus Platter with warm chickpeas          6.5 
  Hummus Falafel with green sauce  10 
  Mixed Platter - tabouli, babaganoush, hummus, salad 10 
  Falafel Plate with salad & tahini 9.5 
   



 
Cous-Cous 
A Specialty of the House 

 Fluffy grains of semolina steamed over a bouillon of meat and vegetables  
 served with an assortment of  vegetables, chickpeas, and raisins. 

 
         Vegetarian         12 
         Chicken              15                Combination    17.5 
         Merguez            15  

     Lamb                16.5 

       (choice of two meats)

  
 

Grill 
Skewered marinated meat grilled over charcoal served with  

grilled vegetables & basmati rice. 
 
         Chicken             13          Merguez          13 
            Lamb                14         Mixed Grill     15.5

 

Bastilla 
Layers of crispy filo pastry stuffed with chicken, eggs, almonds, 

seasoned with an exotic blend of herbs and spices. 
Served with a small salad. 

15 

 
Tagines 

Long simmered stew seasoned with a traditional blend of herbs and spices. 
Served with basmati rice or cous cous 

 
Chicken    14.5     or     Lamb   16.5

with a choice of one of these sauces 

           � Apricot and Prunes   � Lemon and Olives                                  
                     � Casablanca (chickpeas, raisins, onions)         � Potato Turnip and Saffron                     
      � Charmoulla (spicy green sauce)



 
Beverages 

  
  Hot Drinks          Cold Drinks 

      Espresso                 2.5 

     Double Espresso     3.5 

     Cappuccino     3.5 

     Café au lait     4 
          with mocha     4.5 

     Long Espresso     3 

     Decaf/Iced .25 extra 

     Turkish Coffee     4.5 

     Steamed Milk  
          with honey      2.5 

     Hot Cider     4 
          with brandy     6.5 

     Hot Chocolate     4.5 

     Tea     3 
          English Breakfast 
          Earl Grey, Chamomile 
          Apple Cinnamon    

     Pot of Moroccan Tea 
     Green tea, fresh mint & sugar  

           small     4.5 

             large     6.5        
 
 
 
 
 

   Sparkling Mineral Water 
        small    3.5 

        large    6.5 

   Fresh Orange Juice 
        small    3 

        large        4.5 

   Apple Cider    3.5 

   Grapefruit Juice   3.5 

   Cranberry Juice   3.5 

   Homemade Lemonade   4 

   Sparkling Lemonade   4 

   Moroccan Iced Tea   4 

   Coke, Diet Coke, Sprite   3.5 

   Club Soda, Ginger Ale   2.5 

 

                        Beer 
   Corona    6   

   Goldstar    6 

   Amstel Light    6 

  Stella Artois    6 

  Hoegaarden    7 

  Chimay Red    9 

  Duvel    8.5 
 
 


	Salads



