-MOROCCAN NIGHT-
THE\\
&. WAN
COMPLIMENTARY CHILLI AND GARLIC PITTA BREADS

STARTERS

MOROCCAN CHICKPEA SOUP (V)

 TRADITIONAL SOUP OF CHICKPEAS, TOMATOES, ONION, CELERY,
CORIANDER AND CUMIN SERVED WITH PITTA BREAD.

FALAFELS WITH SMOKED CHILLI DRESING (V)

 FALAFEL PATTIES SERVED WITH SMOKED CHILLI DRESSING AND SALAD
GARNISH.

MOROCCAN LAMB SKEWERS
« TRADITIONAL ROASTED LAMB SKEWERS WITH PRUNES, APRICOTS AND
TOMATOES SERVED WITH SALAD GARNISH.

MAINS

MOROCCAN STYLE CHICKEN
« CHICKEN ROASTED WITH ONIONS, APRICOTS, GARLIC, CORIANDER, CUMIN,
PAPRIKA SERVED WITH HARISSA COUSCOUS.

LAMB KOFTE TAGINE

* LAMB, GINGER, ONIONS, GARLIC, CHILLI, CINNAMON, CUMIN PAPRIKA, WITH
CHERRY TOMATOES SERVED WITH MOROCCAN RICE.

MOROCAN BRAISED BEEF

« BEEF SLOW COOKED WITH ONIONS, TOMATOES, RAISINS, GARLIC, GARAM
MASALA, PAPRIKA, CUMIN, TUMERIC, RED WINE AND SHERRYSERVED WITH
COUSCOUsS.

VEGETABLE TAGINE (V)

« POTATOES, PARSNIPS, CARROTS, LEEKS, ONIONS, PRUNES WITH
CHERMOULA PASTE SERVED WITH COUSCOUS.

DESSERTS

LEMON SORBET
* A REFRESHING LEMON SORBET.

THURSDAY 25™ MARCH FROM 7.30PM

PRICE £12.95 FOR 2 COURSES OR £13.95 FOR 3 COURSES




