Iy Iy

Moroccan Theme Night

Starters

Sl’)aring board for 2 (V) Hummus, mtabal, chopped salad, okra, tomato & aubergine dip,
falafel and pita bread

Yellow Lentil Soup Served with Zaatar & Olive Oil and Arabic Bread

Bisila Bil Lahma Minced Lamb with garden peas and mint sauce
Mains

Kofta bil foul Lamb kofta cooked in foul sauce served on 3 bed of rice

Chicken Sawarma Marinated chicken thighs served with roasted vegetables

Samak Bil Tahini Tilapia cooked in tahini and parsley sauce

Spinach Fatayr (V) Folded Arabic bread stuffed with spinach and somak

Desserts
Milo Pita Apple and Cinnamon tart served with pouring cream
Ice Cream Selection from Vanilla, Pistachio & Chocolate
Watermelon Salad Watermelon and Feta Cheese salad
3 Courses £ 15.95 per person Tuesday 18 May 2010
With live entertainment Booking Advised

40% voucher cannot be used on this evening



