
Desserts & Drinks

MENU



All prices include VAT. 10% optional service charge will be added to your bill for eating in only.

D E S S E R T S

Chocolate ganache cake £5.50

Strawberry & vanilla cake £5.50

Passion fruit & mango cake £5.50

Ferrero Roche dome £5.95

Lemon meringue tart £5.50

Baklawa with vanilla ice cream £5.50

Oreo cheesecake £5.95

Strawberry cheesecake £5.95

H O T  D R I N K S

Macchiato £1.95

Single Espresso £1.90

Double Espresso £2.25

Americano £2.65

Latte £2.95

Cappuccino £2.95

Flat White £2.95

Mocha £3.25

Moroccan green tea with
fresh mint (1 person)

£2.50

Moroccan green tea with
fresh mint (2 people)

£3.50

Fresh Mint Tea £2.20

English Breakfast Tea £2.20

Selection of Twinings Tea £2.50

Moroccan green tea with
fresh mint (4 people)

£4.50

Hot Chocolate £3.25

Desserts & Hot Drinks



Mocktails & Soft Drinks

All prices include VAT. 10% optional service charge will be added to your bill for eating in only.

M O C K T A I L S

S O F T  D R I N K S

Coke/Diet Coke/ Sprite/ Fanta Orange/ Rio Tropical Cans (330ml)

Apple, Cranberry and Pineapple juice

Sparkling Elderflower Lemonade/ Apple & Rhubarb/ Cloudy Apple/
Ginger Beer Cans (330ml)

Fresh Orange Juice 

Still/ Sparkling Water (330ml)

£2.40

£2.40

£2.40

£3.95

£2.40

Still/ Sparkling Water (750ml) £3.95

The Lantern Special
Pineapple, apple, fresh mint and lime

£4.95 Blue Moon
Fizzy blue curacao and fresh lemon

£4.95

Fresh Lemon and Mint
Freshly squeezed lemons with crushed mint

£4.95

Summer Day
Tangy crushed summer berries

£4.95

Tropical Twist
Mango, orange and peach

£4.95

Pink Pearl
Sparkling pink barley lemonade, fresh lemon
and mint

£4.95



Breakfast

P O R R I D G E M S E M E N

Q U I C K  B I T E S

Moroccan Barley Porridge  (V) Plain Msemen  (V)

Oat Porridge  (V) Spinach & Cheese Msemen  (V)

Tomato & Onion Msemen  (V)

Kofta & Onion Msemen

Moroccan barley porridge rich in vitamins, fibre,
and minerals topped with dried cranberries 

A traditional Moroccan pancake made with
wheat and semolina drizzled with syrup

Oat porridge with mixed seeds and a choice of
berry puree, syrup, or sprinkled cinnamon

A traditional Moroccan pancake filled with
spinach and cheese

A traditional Moroccan pancake filled with
spicy tomato and onion

A traditional Moroccan pancake filled with
minced meat and onion 

S H A K S H U K A

Vegetarian Shakshuka  (V)

Sausage Shakshuka

A North African dish of two poached eggs in a
sauce of tomatoes, olive oil, peppers, onions and
garlic, served with bread

A North African dish of two poached eggs and 
 sausage in a sauce of tomatoes, olive oil,
peppers, onions and garlic, served with bread

Plain Croissant  (V) Toast with butter/ jam  (V)

Pain au chocolat  (V) Berry & granola yogurt pot  (V)

Danish  (V)

Moroccan Breakfast  (V)
Moroccan barley porridge, Msemen (Moroccan pancake), olives, accompanied with syrup or jam, and a pot of traditional
Moroccan mint tea or English tea

Avocado, two boiled eggs, labneh, salad, olives, and toast

Scrambled eggs, two sausages, baked beans, tomato, hash browns, and toast

S P E C I A L S

Lebanese Breakfast  (V)

English Breakfast

S E T  M E N U

£5.95 / £7.15

£6.95 / £8.35

£7.95/ £9.95

£2.95 / £3.55

£2.95 / £3.55

£2.50/ £3.00

£6.50/ £7.80

£7.50/ £9.00

£3.50/ £4.20

£3.50/ £4.20

£3.95 / £4.75

£1.90 / £2.30

£2.20 / £2.65

£2.20 / £2.65

£1.50 / £1.80

£1.90/ £2.30

Eat Out / Eat In

(V) = Vegetarian     (VE) = Vegan

Eat Out / Eat In

Eat Out / Eat In

Eat Out / Eat In

Eat Out / Eat In Eat Out / Eat In



M A I N S S A L A D S /  S I D E S

Lunch

Regular Lunch Box
Choose any main, and 2 salads/ sides   OR   Choose any 4 salads/ sides

Choose any main, and 4 salads/ sides
Large Lunch Box

Moroccan meatballs in a tomato sauce

Moroccan spiced chicken

Grilled kofta skewers

Loubia Stewed white beans  (VE)

Falafels  (VE)

Tabouleh  (VE) 

Hummus  (VE)

Green beans  (VE)  

Fattoush salad  (VE)  

Cous cous salad  (VE)

Moroccan salad  (VE)

Barbaa (Beetroot salad)  (VE)

Baba Ghanoush (Smoked aubergine, Lebanese style)  (VE)

Zaalouk (Smoked aubergine, Moroccan style)  (VE)

Mechouia (Charcoal peppers)  (VE)

Labneh (Natural blended yogurt)  (V)

Lebanese rice  (VE)

Roast potatoes  (VE)

W R A P S S O U P S

Falafel Msemen  (V) Harira   (VE)

Chicken Msemen
Ladas   (VE)

A traditional Moroccan pancake with spicy falafel,
tahini, and salad

Traditional Moroccan soup with chickpeas, lentils,
tomato, coriander, and light noodles served with
Moroccan bread or Lebanese flatbread

A traditional Moroccan pancake with spiced chicken
and salad Yellow lentil soup cooked in traditional Lebanese

spices served with Moroccan bread or Lebanese
flatbread

£5.50

Kofta Msemen
A traditional Moroccan pancake with minced lamb
skewer, and salad

L U N C H  B O X E S

W R A P S  &  S O U P S

/ £6.60

£5.50/ £6.60

£5.50/ £6.60

£4.95/ £5.95

£4.95/ £5.95

(V) = Vegetarian     (VE) = Vegan

£7.95/ £9.55

£5.95 / £7.15

Eat Out / Eat In

Eat Out / Eat In Eat Out / Eat In



M O R O C C A N  S T A R T E R S L E B A N E S E  S T A R T E R S

Moroccan Salad  (VE) Hummus  (VE)

Zaalouk  (VE)
Falafel  (VE)

Labneh  (V)

Baba Ghanoush  (VE)

Finely chopped cucumber, red onion, tomatoes with a
vinaigrette dressing

Blended chickpeas, tahini, garlic, and lemon juice

Charcoal smoked aubergine, with cumin, chopped
tomatoes, olive oil and coriander

Deep-fried chickpea balls, served with a tahini dip

Natural yogurt blended with garlic and mint, drizzled
with olive oil

Charcoal smoked aubergine, blended with tahini,
fresh lemon juice and garnished with pomegranate

£5.50 £5.50

£5.95
£5.50

£4.50

£6.50

Dinner

S T A R T E R S

Mechouia  (VE)

Bakoola  (VE)

Charcoal peppers with Moroccan spices, a hint of chili
and a dash of lemon juice

Moroccan spiced sautéed spinach with olive oil, garlic,
and preserved lemons

£5.95

£5.95

Tabouleh  (VE)

Batata Harra  (VE)

Finely chopped parsley, onions, tomatoes, and mint,
with bulger wheat, olive oil, and lemon dressing

Spicy fried potatoes tossed in coriander, garlic and
chilli

£6.50

£6.50

Barbaa  (VE)

Chicken Pastilla

Traditional beetroot salad with red onion, parsley, and
a vinaigrette dressing

A sweet-savoury filo pastry filled with cinnamon
chicken, egg, and crunchy roasted almonds, dusted
with icing sugar

£5.95

£7.50

Fried Calamari
Crispy deep-fried calamari served with a homemade
sauce

£7.50

Fattoush Salad  (VE)

Lamb Kibba

Traditional mixed salad with a tangy dressing,
topped with fried bread and pomegranate

Cracked wheat parcels filled with spiced minced
lamb, roasted pine nuts, onions and parsley 

£6.50

£6.50

Cheese Sambousek  (V)
Pastry parcels filled with cheese

£6.50

Chicken Sambousek
Pastry parcels filled with chicken

£6.50

Moroccan Mix Mezze   (VE) Lebanese Mix Mezze  (V)
Moroccan Salad, Zaalouk, Mechouia, Bakoola,
Barbaa, and Olives

Hummus, Falafel, Labneh, Baba Ghanoush 
 Tabouleh, and Kabis

£12.95 £12.95

M I X  M E Z Z E

All prices include VAT. 10% optional service charge will be added to your bill.

(V) = Vegetarian     (VE) = Vegan



M O R O C C A N  M A I N S L E B A N E S E  M A I N S

S I D E S

Chicken Tagine Chicken Shish

Lamb Tagine Kofta Shish

Lamb Shish

Mixed Grill

Traditional chicken dish served in a clay tajine with
new potatoes, green olives and preserved lemons

Chargrilled skewered cubes of marinated chicken
breast, served with rice or chips and salad

Traditional lamb dish served in a clay tajine with
prunes and caramelized onions, topped with
roasted almond flakes and sesame seeds

Chargrilled skewered minced lamb, served with
rice or chips and salad

Chargrilled skewered cubes of marinated lamb,
served with rice or chips and salad

A skewer of chicken shish, lamb shish, and kofta
shish, served with rice or chips and salad

£14.95 £13.95

£16.95 £13.95

£15.95

£16.95

Dinner

Chips  (VE) Olives  (VE)£3.75 £3.50

Lebanese rice  (VE) Kabis (Pickled vegetables)  (VE)£3.75 £2.75

Cous cous  (VE) £3.75

M A I N S

Chicken Cous Cous

Lamb Cous Cous

Traditional Moroccan spiced chicken, cooked with 
 vegetables, and chickpeas served on a bed of
double steamed cous cous and a side pot of
caramelised onions, sultanas, and cinnamon.

Traditional Moroccan spiced lamb, cooked with
vegetables, and chickpeas served on a bed of
double steamed cous cous and a side pot of
caramelised onions, sultanas, and cinnamon.

£14.95

£16.95

Vegetable Cous Cous  (VE)

Grilled Sea Bass

Traditional Moroccan spiced vegetables and
chickpeas served on a bed of double steamed cous
cous and a side pot of caramelised onions, sultanas,
and cinnamon.

Grilled sea bass, served with cous cous, chargrilled
peppers, onions, and cherry tomatoes

£12.95

£16.95

Farrouj Meshwi

Falafel Salad  (V)

Chargrilled boneless half baby chicken, served
with rice or chips and salad

Falafels served with cous cous salad, fattoush
salad and labneh

£13.95

£12.95

Harira  (VE) Ladas  (VE)
Traditional Moroccan soup with chickpeas, lentils,
tomato, coriander, and light noodles served with
Moroccan bread or Lebanese flatbread

Yellow lentil soup cooked in traditional Lebanese
spices served with Moroccan bread or Lebanese
flatbread

£5.95 £5.95

S O U P S

All prices include VAT. 10% optional service charge will be added to your bill.

(V) = Vegetarian     (VE) = Vegan




