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STARTERS

FRESH MEDITERRANEAN SALAD - XCG 19,-
Feta - olives - radish

MIXED ARABIC PLATTER - XCG 29,-
Baba Ghanoush - hummus - muhammara - carrots - olives - bread 

TUNA - XCG 29,-
Mechouia - soft boiled egg

GAMBAS MEDITERRANEAN - XCG 38,-
Parsley - garlic oil

B’STILLA - XCG 22,-
Filo - chicken - almonds - raisins - cinnamon - orange salad 

KEFTA - XCG 22,-
Meatballs - tomato - spices

* A 10% service charge applies to tables of 6 or more.



MAIN COURSES

VEGETARIAN TAGINE - XCG 35,-
Seasonal vegetables - confit onion 

NORTH AFRICAN MARMITA - XCG 55,-
Seafood selection - saffron - fennel

MUSSELS WITH SAFFRON - XCG 55,-
Crème fraîche - saffron- parsley

MEROU FILLET - XCG  49,-
Grouper - tomato - capers - olives - pine nuts - basil

CHICKEN LEG TAGINE - XCG 39,-
Confit lemon - green olives - almonds

DUCK LEG TAGINE - XCG 49,-
Prunes - sesame

TENDERLOIN SHISH KEBABS - XCG 55,-
Homemade carrot gnocchi

LAMB SHOULDER COUSCOUS - XCG 49,-
Carrot - potato - zucchini

LAMB SHANK - XCG 55,-
Slow cooked apricots

 

for kids 

KEFTA WITH FRIES - XCG 25,-

MINI SHISH KEBABS WITH FRIES - XCG 25,-

* A 10% service charge applies to tables of 6 or more.



DESSERTS

CHOCOLATE MOUSSE - XCG 20,-
Dark chocolate - cherry coulis

CRÈME BRÛLÉE - XCG 20,-
Date - liquorice 

 
SWEETS - XCG 20,- 

Selection of Arabic sweets



drinks

NEGRONI - XCG 22,50

MARTINI - XCG 22,50

ESPRESSO MARTINI - XCG 22,50
 

MARGARITA - XCG 22,50 

WHISKEY SOUR - XCG 22,50 

APEROL - XCG 22,50 

MAI THAI - XCG 22,50 

DARK’N STORMY - XCG 22,50 


