AVAILABLE FOR GROUPS OF 9 GUESTS & ABOVE

WELCOME DRINKS MOMO’S SPECIAL OR MOMO’S VIRGIN INCLUDED WITH EACH OF THE MENUS BELOW

7

£49 PER PERSON

Wezze T Share

Cheese Briouats | Hummus | Zaalouk
Mechouia | Moroccan Salad

Weins Covrses

CHICKEN TAGINE
Corn-fed chicken | Onions | Green olives
Preserved lemon | Pistachio

RED MULLET TAGINE
Red mullet | Bouillabaisse
Jeruselem couscous

FREEKEH RISOTTO
Parmesan | Spinach

Desser

SELECTION OF TRADITIONAL
MAGHREBINE PASTRIES

Alevangria

£59 PER PERSON

Wezze T Share

Cheese Briouats | Hummus | Zaalouk
Mechouia | Moroccan Salad
OR
Quail Pastilla

Wain Covrses

MOMO COUSCOUS
Couscous served with mixed grill
Lamb & chicken thigh | Merguez

RED MULLET TAGINE
Red mullet | Bouillabaisse
Jeruselem couscous

VEGETABLE TAGINE
Lentils | Seasonal mushrooms
Pumpkin | 63 °C egg | Momo spice

Desser

SELECTION

OF SHARING DESSERTS MADE TO ORDER

BY OUR HEAD PASTRY CHEF

nene

eknes

£69 PER PERSON

Wezze o Share

Cheese Briouats | Hummus | Zaalouk
Mechouia | Moroccan Salad
OR
Quail Pastilla

Wain, Covrses

MECHOUI

Traditional 18 hour slow-cooked spiced lamb shoulder

Served with vegetable souk

SEA BREAM (GF)

Sea bream | Olive & chickpea ragu
Carrot & orange purée | Redcurrant

VEGETABLE TAGINE
Lentils | Seasonal mushrooms
Pumpkin | 63 °C egg | Momo spice

Desser

LEMON TART
Lemon curd | Crumble | Basil gel & meringue
OR
CHOCO, CHOCOLATE

Our dishes are prepared in areas where allergens are present, so we cannot guarantee 100% that they are free from these ingredients. Please speak with your waiter if you have an allergy

A discretionary service charge of 13% will be applied to your bill



