
A welcome cocktail, sodas and hot drinks included

Verrines
Chestnut cream & roasted chestnuts with aniseed

Prawns with smoked fruity egg
Pannacotta with saffron & cardamom

Tarts
Onion & coriander 

Porcini mushrooms & roasted shallots with turmeric
Spinach with olive tapenade

Roulades
Smoked goats cheese, turkey & beetroot

Ricotta, pumpkin & smoked trout 
Jben cheese, spinach & thyme

Blinis
Dill & avocado cream 

Carrot cream with rocket & radish 
Prawn & bisque cream

 

Festive Brunch



Tagines
Shakshuka with meatballs

Chicken with lemon confit & olives
Seasonal vegetables with chermoula

BBQ
Seafood Selection

Meat Selection
Falafal Shawarma

Mini Skewers
Halima peppers & grilled sweet potato
Lamb fillet marinated with Atlas herbs

Saffron monkfish with lemongrass

Spring Rolls
Seafood with chermoula

 Roast vegetable 
Tangia chicken

Desserts
Truffles

Christmas cookies
Moroccan Pastries

Seasonal fruit
Cheese platter

 

A 7.5% service charge will be added to your bill.


