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HARIRA SOUP (V)

Traditional Moroccan tomato, lentil & chickpea soup
finished with lemon and fresh coriander

ZAALOUK FLATBREAD (V)
Smoky aubergine and tomato dip served on toasted flatbread shards

CHICKPEA BRIOUATS (V)
Crisp filo parcels filled with cumin‑spiced chickpeas and herbs

(V) - SUITABLE FOR VEGETARIANS   (VG) - SUITABLE FOR VEGANS

CASABLANCA | THURSDAY 21  MAY 2026ST

TWO COURSE MEAL £28

INCLUDES WELCOME DRINK

PRE-ORDER BY EMAIL: RITZ@MERLINICINEMAS.CO.UK

MainsMainsMains

CHICKEN TAGINE WITH LEMON & OLIVES
Slow‑braised chicken thighs with preserved lemon, saffron and green olives

COUSCOUS ROYALE (V)
Fluffy couscous topped with roasted seasonal vegetables, chickpeas and aromatic broth

MOROCCAN SPICED MEATBALLS
beef meatballs cooked in a rich cumin‑paprika tomato sauce, served with couscous

CHERMOULA BAKED FISH
White fish fillet marinated in chermoula and baked, served with herbed rice


	Starters
	HARIRA SOUP (V) Traditional Moroccan tomato, lentil & chickpea soup finished with lemon and fresh coriander
	ZAALOUK FLATBREAD (V) Smoky aubergine and tomato dip served on toasted flatbread shards
	CHICKPEA BRIOUATS (V) Crisp filo parcels filled with cumin‑spiced chickpeas and herbs
	Mains
	CHICKEN TAGINE WITH LEMON & OLIVES Slow‑braised chicken thighs with preserved lemon, saffron and green olives
	COUSCOUS ROYALE (V) Fluffy couscous topped with roasted seasonal vegetables, chickpeas and aromatic broth
	MOROCCAN SPICED MEATBALLS beef meatballs cooked in a rich cumin‑paprika tomato sauce, served with couscous
	CHERMOULA BAKED FISH White fish fillet marinated in chermoula and baked, served with herbed rice



