small plates

marinated moroccan olives Gp............... 3.95
spicy beetroot hummus @p. ... 4.50
smooth rich chickpea puree blended with tahini, beetroot & fresh red chilli peppers
hummus belrgby e Lo s e e 4.50
classic hummus with tomatoes, onion, parsley and red chxlhes

tUrmeri& hUMIMUS @B .5 4.50

smooth rich chickpea puree made with garlic, olive oil and turmeric.
Activated with ground black pepper

caramehsed onions and chickpeas @p........... 4.50

with moroccan cinnamon, fresh turmeric & coconut sugar

falafel ... Mt ol el S 4.50
' middle-eastern croquettes of chickpeas & broadbeans with traditional herbs & spices

sauteed moroccan spinach ... 475

fresh baby leaf spinach cooked with preserved lemons & chickpeas

aubergine zaalock @m. i St anin 475

gently cooked with fresh tomatoes & moroccan herbs & spices

CURT e S e e E e 4.75

slow-cooked stewed moroccan lentils with traditional herbs & spices

curnied chickptas e o ovin. Ca T

carribean spiced organic chickpeas cooked with turmeric in a delicately flavoured rich sauce

jackiruit nugpetEEr . sl Saras 6.75

crispy coated jackfruit nuggets served with a garlic spiced glaze

dynamiteshiimp: - o e oo 6.75

tempura battered vegan shrimp lightly tossed in a sriracha aioli

MOGrOCCAN SRAPCT @l . o e 19.95

sauteed spinach, adis, spicy beetroot hummus, caramelised onions & chickpeas
& aubergine zaalock

salads and bowls
date and walnut salad wr................... 9.50

roasted sweet potato, dates, walnuts, cherry tomatoes, carrots and olives on a bed
of mixed leaf, with our house dressing and sunflower seeds

loaded falafel salad cp....... e e e 9.95

falafel, quinoa, carrots, cherry tomatoes, beetroot, olives and mixed leaf wnth
a tahlm and maple d.ressmg

moroccan buddha bowl @r.........ooo 9.95

aubergine zaalock, sauteed spinach, curried chickpeas, spiced sweet potato and
caramelised onions, with steamed quinoa and pumpkin seeds

adel avecado = sl i 1.95
® LY

blll g el 5 served in a pretzel bun or ‘naked’ in a lettuce wrap

magic MUShTOOM. . s i sl 750

classic ‘sloppy joe’ style whole portobello mushroom cooked in a tangy tomato
sauce with ettuce, tomato, cheese & a herb mayo

chickpeas & broadbeans blended with traditional Lebanese spices with
hummus, tomatoes & lettuce

s mdggerk = 0 s e s e o 750
mouthwatering baked three bean jerk patty, cheese, island jerk mayo and bbq sauce
add skin on fries 2.95 or add sweet potato fries 3.95

U hummus o eei ) io o ni e 55 8.95 |

spicy beetroot, turmeric & beiruty hummus served with moroccan ‘ghife’ bread
H
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food

chef g dallv speual

our chef’s are always explonng new flavours and
recipes... please feel free to ask for our special

big plates

‘khadija‘’s moroccan special’ ... 9.95

home-style traditionally cooked moroccan dish, made using fine north african
spices & a lot of love. Please ask for today’s-choice

eHealierost - s e s s o Ll e 9.95

i roti-syle carribean curried chickpeas accompanied with homemade moroccan ‘ghife’ bread

*Angels of Hope, the only active orphanage in the area, is located in a small town called Twarka, :
in the south of Ghana. The orphanage is run solely by Victoria Bekye, lovingly known as Aunty
Esi, who has taken responsibility of over 5o children. By choosing this nutritious curry we will :
donate £1 to Angels of Hope, ensuring Aunty Esi can continue her amazing work and sprinkling - :
you with good karma.® :

spiced aslanid ‘Curry wen.. 2o viiedis oo 10.95
sweet potato and spinach slow cooked with lentils'and turmenc, with festive rice
vetumof themacwen . s 11.95

southern style battered mushroom ribs, our house cashew mac ‘n’ cheese,
steamed garlic kale with a herbed carrot and squash puree

kofta ta

..................................................................................... 11.05
mixed bean and mushroom ‘meatballs’ baked in a rich tomato and
roasted peppers sauce with parmesan, served with bread
lifeabprestella. o i sz iis b 11.95

butternut squash, parsnip, kale, chickpeas and pumpkin seeds encased in crispy
pastry. with sweet potato and green chilli mash and a smooth moroccan salsa

sides

moroccan ‘ghife’ bread ... N 2.50
gluten free clabattagm. .o 8 L 2.50
skin on fries with himaliyan pink selt(GE.......c.evocre 2.50.
festive rice @p................... R e e 2.95
seasoned avocado @m... ... ... 2.95
fried plantain Ge.............oo... SR R
COTITIOR ORI S 3.50
comiptorr salademe o i s ndims N 3.75
sweet potato fries with himalayan pink salt(GF). .-..............ooo. 3.95
. sweet potato & green chillimash ... . 3.05
. garlic & walnut steamed kale ... 3.95
cashewmac. ' cheese .- . - o oo 3.05
dessert
banana and date crumble @r).........._.... 5.95

bananas, dates & pecan nuts encased in a light crumble, with our house
banana caramel custard

‘no-cheese’ cheesecake............ 0. 5.05
please ask for todays choice
add ice cream 1.95

INOTOCCATy panicakes oo Tt na L 6.50
caramelised biscuit spread, maple syrup & ice cream with chopped nuts
chocolate & almond pastilla............... 6.50

Layers of chocolate, caramelised almonds and bananas encased in a crispy
Moroccan pastry, with ice cream

All our dishes are plant based and vegan friendly. Please let our staff know if you have any dietary requirements or allergies. (GF) Gluten Free
For groups of 10 people or more, set menu is compulsory to ensure great service. During peak periods we also have a minimum cover charge of £12 per person As we are a small restaurant with limited space,
please understand that during busy periods we may request that our valued customers make way for new tables if they have been seated for go minutes or more.



