
 

 

 

MOROCCAN STEAKHOUSE

 

 

 

TRADITIONAL MOROCCAN DISHES  

 

CHICKEN PASTILLA  16.95 

Shredded slow cooked chicken with Moroccan spices in a phyllo pastry. Savoury chicken pie 

dusted with sugar, cinnamon and almond flakes.  

SEAFOOD PASTILLA 18.95 

 Spicy prawns, calamari, cod and vermicelli filling in a phyllo pastry. Savoury seafood pie.  

LAMB TANJIA 21.95 

Lamb with preserved lemons, saffron and Moroccan spices, slow cooked in Moroccan amphora 

jar for 5 hours. Choose your side from sides.  

BEEF TANJIA 21.95 

Beef with preserved lemons, saffron and Moroccan spices, slow cooked in Moroccan amphora jar 

for 5 hours. Choose your side from sides.  

 

TAJINE 

 

LAMB TAJINE 20.95 

Slow cooked lamb in a clay pot with onions, caramelised prunes, Moroccan spices, sprinkled with 

roasted sesame seeds. Choose your side from sides.  

BEEF TAJINE 17.95 

 حلال



 

 

Beef meat, slowly cooked in a clay pot with onions, sultanas and Moroccan spices. Choose your 

side from sides.  

CHICKEN TAJINE 16.95 

Chicken thighs and breast, slowly cooked in a clay pot with preserved lemons, olives and 

Moroccan spices, topped with French fries. Choose your side from sides.  

TAJINE BILDI 11.95 

Variety of vegetables, slowly cooked in a clay pot. Choose your side from sides.  

KOFTE TAJINE 17.95 

Lamb meatballs with preserved lemons, olives, herbs and Moroccan spices slowly cooked in a 

spicy tomato sauce. Choose your side from sides.  

KHOBIZZA TAJINE (SPINACH) 12.95 

Vegetarian spicy spinach dish with fresh spinach, parsley, coriander, fresh chilli, preserved 

lemons, olives and Moroccan spices. Choose your side from sides.  

FISH TAJINE 17.95 

Minced cod and white fish with garlic, onions, parsley, coriander, Moroccan spies cooked in spicy 

tomato sauce, olives and preserved lemons. Choose your side from sides. 

 

 

COUSCOUS 

 

LAMB COUSCOUS 17.00 

Twice – steamed couscous, topped with slow cooked lamb, mixed vegetables and chickpeas.  

BEEF COUSCOUS 16.00 

Twice – steamed couscous, topped with slow cooked beef, mixed vegetables and chickpeas.  

CHICKEN COUSCOUS  15.00 

Twice – steamed couscous, topped with chicken, mixed vegetables and chickpeas.  

VEGETABLE COUSCOUS 12.95 

Twice – steamed couscous with seasonal vegetables, chickpeas and Moroccan spices.  

Allergens. Our food may contain or come into contact with 14 legal allergens, such as eggs, celery, milk, gluten, 

fish, crustaceans, soybeans, lupin, molluscs, sesame, mustard, peanuts, sulphur dioxide and sulphites. Menu 

descriptions may not list all ingredients. Please inform our team of any allergies or intolerances before 

placing your food order.  


