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M I X  O F  M O R O C C A N  S A L A D S

S E F F A  M E D F O U N A

S A F F R O N  P O A C H E D  P E A R

I N D I V I D U A L  L A M B  T A J I N E  

Z A A L O U K ,  T E K T O U K A ,  L I V E R  W I T H  O L I V E S
A N D  C O N F I T  L E M O N ,  L E N T I L  M E A T B A L L S ,

W H I T E  B E A N  H U M M U S  

W I T H  W H I P P E D  C R E A M

W I T H  P E A S  A N D  A R T I C H O K E S

W I T H  S A F F R O N  C H I C K E N

M O R O C C A N  P A T I S S E R I E  
W I T H  T E A  O R  I N F U S I O N  

Garden Museum London



Starters
Moroccan Salads to share: 

Mloukhia
TekTouka d’Aicha 

Zaalouk 
Ledas

Mains
Sardine ball Tajine 

(Tajine of sardine and chermoula balls)

Beef and Pear Tajine
(Beef tajine with pears and dried fruits)

Dessert
Torta Caprese

Closing
Sorbetto al Limone

Anna’s Birthday Dinner


