
ICE CREAMS, SORBETS & FROZEN YOGHURTS 
 (See list for our flavours )

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

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

CHORBA HAMRA                                 
Fresh tomato based vegetable soup, with
chickpeas, vermicelli & coriander.

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

CHEKCHOUKA                
Mixed peppers, onions, tomatoes cooked in 
olive oil with garlic, egg, flat leaf  parsley and 
harissa. Served with bread. 

SALATA BEL JUBNA               
Mixed leaves, tomato, cucumber and red onion 
salad with feta cheese, pomegranate arils and 
marinated olives.

£18.95 - 2 COURSES         £21.95 - 3 COURSES

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

LEVANTINE MOUSAKA   
Aubergine, courgette, tomato, onion, green 
peppers and chickpeas with mild spices oven 
baked, served with vegetable rice and mixed 
salad. 

DJEDJ M'HAMER           
Oven roasted chicken supreme marinated in 
North African spices with a tahini cream sauce. 
Served with sauteed green beans and vegetable 
rice or homemade chips.

TAGINE BOUSTAAN              
Seven vegetables cooked in a tomato and apricot 
based sauce with ginger, fresh coriander, ras el 
hanout and a little harissa. Served with bread or 
couscous.

ACHET KHODAR  
Brik pastry parcel filled with roasted Mediterranean 
vegetables, feta cheese and fresh basil. Served 
with a tomato and chilli bulgur and mixed leaf  
salad. 

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.

BAKLAVA
Layers of  Filo pastry with honey and pistachio
nuts, served warm with vanilla ice cream.

MAHALABI
Algerian rice pudding served with crushed nuts,
cinnamon and honey


