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SAMPLE MENU 4

Arabesque Tasting Merun

Spice-Perfumed Salimon Fillety
Witihv my special blend of spices including rose petals, citrus and thyme

Salad of Black Figs with Greew Beans
Toousted almonds, dates and o date Jallal: syrup vinaigrette

Quinow & Puy lentil salad
Served with preserved lemons, herbs;, green beans & pickled chillies

Slow Cooked “‘Bauwmia
Okray, tomato; gowlic and spice

Freshv Black Figs wrapped in Jamow de Teruel
Quawtered figs with spiced goat cheese and pine nuts; fresh mint and o
balsaumic driggle

Fenwnel and Apple Salad/
Shawved ferwnel and apple salad withy o lemonw and Al dressing

Laml Tajine
Lamb; apricot, black garlic, sowr orange peel and chick pea

Chickew Tajine
With bravised ferwnel, bawberry and honey
served withv
‘Bejewelled’ Wedding Rice
Steamed Basmati rice withvpistachios, almonds, candied bitter orange peel
and, bowrberries

Poached Pears withv Rosewater and Cavdaumon
Served with vandlla bean ice cream



