
M A I N  C O U R S E

March-May
Menu

C h i c k p e a s  -  A p r i c o t  -  T o m a t o   -  R a s  e l  H a n o u t
W i l d  R i c e  -  C o r i a n d e r

D E S S E R T
VANILLA CRÈME BRÛLÉE

S T A R T E R
TRIO OF BEETROOT

w i t h  a  g o a t ’ s  c h e e s e  m o u s s e

SPICED BRAISED LAMB LEG TAGINE
A p r i c o t  -  T o m a t o  -  R a s  e l  H a n o u t  

W i l d  R i c e  -  C o r i a n d e r

VG/GF OPTION: SPICED VEGAN TAGINE

VG/GF OPTION: BEETROOT SALAD
w i t h  o r a n g e  &  m a p l e - g l a z e d  w a l n u t s

SERVED WITH HOMEMADE HUMMUS 
AND FLATBREAD

VG/GF OPTION: POACHED PEACH
A n d  a  h o m e m a d e  r e d  b e r r y  c o m p o t e  


