
STARTERS 

HUMMUS A, G, J, VEGAN ∙ Caramelized Onion ∙ Zhug ∙ Tahina ∙ Pita
SAVORY BAKLAVA A, G ∙ Filo Dough ∙ Minced Beef ∙ Tomato Salad ∙ Tahina
HALF EGGPLANT D, VEGETARISCH ∙ Matbucha ∙ Goat Cheese Gratin ∙ Date Syrup ∙ Spring Onion
LENTIL SALAD J, G, D, VEGAN ∙ Green Lentils ∙ Cucumber ∙ Tomato ∙ Red Onion ∙ Parsley 
Tahina ∙ Dates Dressing
MEDITERRANEAN PRAWNS C ∙ Harissa ∙ Salty Lemon ∙ Romaine Heart Salad ∙ Coriander

MAINS

BRAISED RABBIT LEGS A, D, J ∙ Carrot & White Bean Ragout ∙ Raisin ∙ Couscous
PULLED LAMB SHOULDER A, F, G, J ∙ Garlic-Za’atar-Yoghurt ∙ Challah ∙ Mint ∙ Parsley
MAFTOUL MEJADRA A, G, VEGAN ∙ Roasted Butternut Squash ∙ Zhug-Tahina ∙ Coriander
ROASTED CHICKEN LEG TAJINE J ∙ Carrot ∙ Dried Olives ∙ Chickpeas ∙ Salty Lemon ∙ Coriander
MOROCCAN FISH A, B ∙ Sea Bass Fillet ∙ Tomato-Paprika-Sauce ∙ Zhug ∙ Grilled Challah
DRY AGED ENTRECÔTE ∙ Spicy Potato

DESSERT

KUNAFA ∙ Date Ice Cream

CHOCOLATE CAKE A, D, VEGAN ∙ Orange Coulis

Please choose 3 starters and 3 main courses. Both desserts will be served.
The dishes will be served in family style (desserts excluded). 
Subject to seasonal changes. We are happy to consider your personal requests!

BEST OF JOSEPH 


