
starters
Trio of Dips
Roast pumpkin and sesame, beetroot, hommous freshly 
made, with pita and crudites.

GF V $17

Shakshouka
Beans in spiced tomato capsicum and onion sauce served, 
and bread for dipping

GF V $17

House Olives and Feta
Marinated in house, with herb toast

V $15

Harira
Moroccan vegetable soup, gently spiced

V $15

sides
Mediterranean Salad
Generous leafy salad with tomato, cucumber, avocado, red 
onion and feta.

$15
add Smoked Salmon + $6

add haloumi + $5

Moroccan Flat Bread
Straight from the hot plate. GF option.

 $5

Couscous or Rice
 $8

mains
Chicken and Preserved Lemon Tajine
Succulent chicken thighs in a piquant sauce flavoured with 
real saffron spices and herbs. Served in the traditional way, 
in a tajine.

 $29

Lamb, Prune, Sesame Seed & Almond Tajine
Tender slow cooked lamb flavoured with spices and fresh 
herbs. Served in the tajine, topped with prunes cooked with 
cinnamon and honey, sprinkled with sesame seeds and 
almonds.

GF $32

Moroccan Salmon
Atlantic salmon gently spiced served with minted pea and 
chickpea salad with yoghurt trumeric and honey sauce.

$32

Bastilla
Scrumptious pastry rolls filled with chicken and almonds, 
lightly flavoured with rose water, dusted with icing sugar 
and cinnamon and served with Moroccan salad.

$32

Berber Tajine
Beef with vegetables, spices and fresh herbs, very tradition-
al and delectable.

$32

Vegetable Tajine
Seasonal vegetables cooked with spices and fresh herbs - 
potatoes like you have not had before! Truly delicious.

GF V $32

Couscous
Light and fluffy couscous in the Moroccan style, with aro-
matic chicken, lamb or vegetables (V).

 $32

Kofta
Moroccan meatballs, cooked in tomato sauce with baked 
eggs.

 $28

Sumac Spiced Pumpkin & Haloumi Salad
Mixed leaves, chick peas and fresh coriander with a sweet 
citrus dressing.

 $23

Roasted Cauliflower & Beetroot Salad
Radicchio, toasted seeds, cauliflower and beetroot with 
crumbled feta and balsamic.

$23

banquets
Moroccan Experience
10 or more people. Our most popular function menu
Starters
  Trio o Dips
Mains
  Buffet of three tajines
    Lamb, Prune, Sesame Seed & Almond
    Chicken and Preserved Lemon 
    Seasonal Vegetable
Sides
  Couscous
  Rice
  Mediterranean Salad
  Moroccan Flat Bread
Sweets
  Orange and Almond Cake

 $60 per  head

Banquet #1
Four to Six people
Starters
  Trio of Dips
  Shakshouka
Mains
  Bastilla (one piece per person)
  Lamb, Prune, Sesame Seed & Almond Tajine
  Berber Tajine (beef with vegetables) 
Sides
  Couscous (or Rice)
  Choice of Salad. Mediterranean Salad or Beetroot & Cauli-
flower or Pumkin & Haloumi
  Moroccan Flat Bread
Sweets
  Orange and Almond Cake

 $70 per  head

Banquet #2
Four to Six people
Starters
  Harira, served with dates
Mains
  Bastilla or Chicken and Preserved Lemon Tajine
  Lamb, Prune, Sesame Seed & Almond Tajine
  Berber Tajine (beef with vegetables) 
  Kofta
Sides
  Couscous (or Rice)
  Moroccan Flat Bread
Sweets
  Orange and Almond Cake

 $70 per  head
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(08) 8132 1414
hello@insidemorocco.com.au
insidemorocco.com.au
149 Magill Road
Stepney SA 5069

Follow us
| @insidemorocco
| @inside_morocco_cuisine

Restaurant open
Wed - Thurs		 5:30pm - 11:00pm
Friday			  6:00pm - 11:00pm
Sat - Sun		  5:30pm - 11:00pm


