Moroccan Feast Night
Friday 315t January

Held in our Pavilion barn, tables are set banquet-style and food will be
served in the middle of the table to share.

Arrive at 7pm for arrival drink. Feast begins at 7.30pm.

Arrival drink —Moroccan style mojito
Menu
Preserved lemon hummus & baba ganoush with toasted flat breads
Starter

Shabbat hake & king prawn - Moroccan style fish stew with peppers,
tomatoes & spices, served with challah bread

Main

Slow cooked lamb shoulder Tagine - Almonds & apricots, cous cous,
mint & yoghurt dressing

Puddings
Meskouta cake - Spiced orange compote, rose water custard

£35 PER PERSON



