GROUP MENU
FOR GROUPS OF 6 + AVAILABLE SUNDAY EVENING - THURSDAY

£11.95 - 1 COURSE

£15.95 - 2 COURSES

£17.95 - 3 COURSES

STARTER
(CHOOSE ONE)

BOREK JUBNA
Brik pastry rolls with spinach and goats cheese
with a hint of chilli and garlic.

HUMUS
Humus drizzled with olive oil, Served with hot
pitta bread.

CHEKCHOUKA
Mixed peppers, onions, tomatoes cooked in
olive oil with garlic, egg, flat leaf parsley and
harissa. Served with bread. Without egg (vegan)

KEBDA MCHERLMLA
Lambs liver cooked in a garlic, cumin and
caraway sauce topped with flat leaf parsley.
Served with bread.

SALATA BEL JUBNA
Mixed leaves, tomato, cucumber and red onion
salad with feta cheese, mint and kalamata olives.

SOUPE DU JOUR
Homemade soup of the day served with bread.

MAIN COURSE
(CHOOSE ONE)

FELOUS M’ASELLA
Honey glazed, oven roasted half of chicken
topped with toasted sesame, accompanied by a
raisin and almond couscous and Mediterranean
vegetables in a lightly spiced stock.

TAGINE BOUSTAAN
Seasonal vegetables cooked in an onion sauce
with bouquet garni, ginger spices, confit lemon,
topped with fresh parsley. Served with couscous
or bread.

BETENJEL FARCI
Grilled slices of aubergine, filled with goats
cheese and basil. Served with a sweet tomato
sauce, sautéed green beans & vegetable rice.

TAGINE ZAYTOUN
Chicken, green olives and carrots cooked in an
onion, ginger, confit lemon, coriander and
turmeric sauce. Served with tagine bread.

ADESS DZIRIA
Green lentil and vegetable stew served with
sautéed baby spinach and roasted butternut
squash and garlic. Served with tagine bread.

TAGINE KEFTE BEDAOUI
Lamb meatballs flavoured with cumin, garlic
and fresh herbs, cooked in a rich tomato sauce
finished with an egg and grated cheddar cheese.
Served with tagine bread or vegetable rice.

DESSERT
(CHOOSE ONE)

MAHALBI
Algerian style rice pudding with a touch of
orange blossom and vanilla, served chilled.

BGHREER
Traditional pancake/crumpet with honeyed
butter, vanilla ice cream and cinnamon.

CHOCOLATE BROWNIE
Homemade served warm with dark chocolate
sauce and a choice of pistachio, hazelnut or
vanilla ice cream.

ICE CREAM
Locally produced ice cream and frozen yogurts.
(ask for our flavours)

- vegetarian

- vegan

PLEASE NOTE: We do not accept card payments.

