Moorish

LOUNGE

THE

Come together for a
Moorish Mezze Feast

You will be served all these dishes for your group
to share, please state on the Booking Form if
you would like the tajines too.

A selection of homemade dips, homemade breads,
toasted pitta & vegetable dippers
Lamb briouats (Tunisian filo parcels)*®
Moorish-marinated chicken skewers
Falafels (Middle Eastern chick pea bites)

Sweet paprika prawn fritters

Lemon & herb cous cous

Roasted Mediterranean pisto
(think Spanish ratatouille)

Rosemary-roasted potato salad
with spring onions

Mixed leaf salad
with our herbed olive oil dressing

Meat tajine ‘of the day’ (slow cooked stew)
Vegetable tajine ‘of the day’

Homemade Baklava

£20 + VAT per head
£24 + VAT per head including Tajines
Children aged 4-12,£10
Under 4’s free

+ if your group is predominantly vegetarian &/or gluten free, we
can change Lamb Briouats for either Courgette & Halloumi
fritters or Baked field mushrooms with Walnut tarator (similarly,
we can provide gluten free desert if required for members of

your party)




