
 

Some dishes may contain traces of nuts as they are used in our kitchen. Please make us aware of any allergies. 
V – Suitable for Vegetarians   

An optional 12.5% Service Charge will be added to your bill with Vat included. 

 

Christmas set menu £45 
With a glass of champagne 

 

 
 

Starters 
 
 

Choice of one  
 

Mille-Feuille with goat cheese 
Grilled aubergine, courgette and red pepper and rocket salad 

 

Grilled Asparagus 
Served with poached egg, hollandaise sauce and smoked duck 

 

Seafood Pastilla 
Scallops, Gambas, Crab, Vermicelli and Charmoula 

 

Crispy Gambas with Avocado and Jerusalem Couscous 
Gambas wrapped in kadaiffe and marinated in Charmoula 

 
 
 

Main courses 
 
 

Choice of one  
 

Vegetarian Tagine 
Stuffed courgette, Stuffed aubergine, and Stuffed tomatoes with duchelle of mushroom accompanied with vegetables 

and a spicy tomato sauce` 

 
 

Seafood tagine 
Calamari Stuffed with seafood and rice served with a spicy tomato sauce 

 
 
 
 
 

 
Lamb Tagine 

Slow cooked Lamb shoulder, served in a sweet sauce topped with Prunes, Pears, Onion Sultanas and Almond 
Shavings 

 



 

Some dishes may contain traces of nuts as they are used in our kitchen. Please make us aware of any allergies. 
V – Suitable for Vegetarians   

An optional 12.5% Service Charge will be added to your bill with Vat included. 

 
Crispy Gambas with Avocado and Jerusalem Couscous 

Gambas wrapped in Kadaiffe and marinated in Charmoula 
 

 
Beef fillet with duo of purée, 

Pan fried beef fillet served with celeriac purée, and Jerusalem artichoke purée, sautéed girolle mushroom and Beef Jus 
 
 
 

Desserts 
 
 

Choice of one 
 
 

Strawberry cheesecake 
 

Chocolate fondant served with vanilla ice cream 
Crème brulèe with seasonal fruits 

 
Fruit platter 

 
 

****** 
 
 

Moroccan Mint Tea 


