Salads and dips
CAFE FES TRIO (v)

15

Hummus, Muhammara and Zaaluk, served wtih pita

ROASTED CAULIFLOWER (v, gf)

10

with lemon tahini sauce and toasted almonds

MEDITERRANEAN SALAD (gf)

10

Chopped salad, cherry tomatoes, chickpeas, cucumber, red onion, kalamata olives
and fresh feta cheese on a bed of romaine lettuce

FALAFEL SALAD (v,gf)

13

freshly baked falafel with chopped salad and garlic lemon tahini dressing

BABY ARUGULA & PEAR SALAD (gf)

13

with toasted walnuts, warm goat cheese and orange balsamic vinaigrette

Small Plates
SAGANAKI

12

Roasted fresh sheep's milk cheese with herb and honey, served with pita

LAMB SKEWERS

13

Cumin scented lamb skewers with couscous salad

SAVORY MOROCCAN MEATBALLS

10

Ground beef meatballs with a blend of herbs and spices
in homemade tomato sauce.

SPICY PRAWNS

12

with chickepeas and tomato sauce

MOROCCAN MONKFISH SKEWERS
In spicy homemade tomato sauce

DUCK CONFIT

18

with figs and parsnips

14

Entrees
COUSCOUS VEGTABLES (v)

16

Braised root vegetables, caramelized onions, raisins confit and chickpeas, served
with broth

CHICKEN TAGINE

17

Braised with herbs and spices, preserved lemon and green olives, served with
couscous

LAMB TAGINE

25

Braised lamb shank with prunes, apricots and chickpeas, served with couscous

COUSCOUS ROYAL

28

couscous, braised vegetables, with lamb, chicken and mergez lamb sausage,
served with broth and harissa

SALMON CHERMOULA

21

Roasted salmon fillet, green chermoula marinade served with pearl couscous
and ratatouille

BASTILLA

18

Crispy phyla pastry with pulled chicken, onions, raisins, eggs and toasted
almonds, topped with cinnamon and powder sugar

Grill
SAFRON CHICKEN KEBAB

16

Grilled marinated chicken breast with couscous and chopped salad

MERGUEZ SANDWICH

18

Caper berries, harissa & fontina cheese, in homemade pita

CAFE FES BURGER

16

Brioche, gruyeillere, caramelized onions sautéed spinach,
with baked fries

MOROCCAN BEEF SANDWICH

15

Braised angus grade beef with a blend of house spices and herbs with
green harissa n homemade pit

