
Lunch Meu 

C H I C K E N  L I V E R
( G )

Tender chicken liver marinated in a bold chermoula. Blend of fresh
herbs, garlic, lemon & Moroccan spices.

( G ) - G L U T E N  F R E E ,  ( V E G )  -  V E G E T A R I A N ,  ( V )  - V E G A N ,
( N )  -  C O N T A I N S  N U T S

L E N T I L  S O U P  
( G )  ( V E G )  ( V )

Our hearty lentil soup is a warming blend of cumin spiced lentils in a
savoury broth. Served with our Homemade Moroccan Bread. 
Gluten free option available (+£0.50 each)

G A R L I C  B R E A D  
( V E G )

Freshly baked bread brushed with a rich garlic butter blend & toasted to
golden crispy. Finished with a sprinkle of parsley.

F A L A F E L  &  H U M M U S  W I T H  B R E A D  
( V E G )  ( V )

Crispy golden chickpea fritters, seasoned with fresh herbs & spices,
served alongside our creamy house-made hummus. Garnished with
olive oil, paprika & fresh parsley.
Gluten free option available (+£0.50 each)

Starters
Available until 
4pm everyday

2 Courses for £10.95
3 Courses for £13.95



Lunch Meu 

M A R G A R I T A  P I Z Z A  
( V E G )
Made with a thin hand-stretched crust, topped with rich tomato sauce,
creamy mozzarella & fresh basil leaves. Baked to perfection for a crispy,
golden finish with a Moroccan twist.
Topping options available with Chicken or Halloumi (+£3.00 each)

( G ) - G L U T E N  F R E E ,  ( V E G )  -  V E G E T A R I A N ,  ( V )  - V E G A N ,
( N )  -  C O N T A I N S  N U T S

K O F T A  W R A P

Juicy kofta, marinated in a blend of exotic Moroccan spices, grilled to
perfection & wrapped in warm homemade Moroccan Bread with
creamy Hummus & fresh salad. Served with golden crispy chips & your
choice of sauce from our menu.

V E G E T A B L E  T A J I N E  
( G )  ( V E G )  ( V )

A hearty medley of seasonal vegetables slow cooked with Moroccan
spices, olive oil & a touch of preserved lemon for a wholesome &
aromatic dish. Served with a choice of Couscous, Saffron Rice or
Homemade Moroccan Bread.

C H I C K E N  C A E S A R  S A L A D
Crisp romaine lettuce tossed in creamy Caesar dressing, topped with
tender chicken, crunchy croutons & cheese with a Moroccan twist.
Served with a choice of Couscous, Saffron Rice, Chips or Homemade
Moroccan Bread.

Mains
Available until 
4pm everyday

2 Courses for £10.95
3 Courses for £13.95



Lunch Meu

B A G H R I R E
( N )  ( V E G )

It is light & spongy Moroccan pancakes made with semolina, also
known as “Thousand Hole Pancake”. Served warm with honey, butter &
sprinkled with crunchy toasted nuts.

( G ) - G L U T E N  F R E E ,  ( V E G )  -  V E G E T A R I A N ,  ( V )  - V E G A N ,
( N )  -  C O N T A I N S  N U T S

V A N I L L A  I C E - C R E A M  
( G )  ( V E G )  ( V )

A timeless favourite made with smooth, creamy vanilla ice-cream
infused with real vanilla bean for a rich & authentic flavour. 

C I N A N N M O N  L ’  O R A N G E  
( G )  ( V E G )  ( V )

A delicately spiced dessert featuring tender orange slices infused with
warm cinnamon & a touch of clove, gently simmered in a light citrus
syrup. Served chilled for a refreshing, aromatic finish with a hint of
sweet spice.

DessertsAvailable until 
4pm everyday

2 Courses for £10.95
3 Courses for £13.95


