
 

On Arrival 
 

Chef’s Daily Amuse Bouche 

 

Entrée 
 

Breathless Briouats 
filo cigar pastries filled with spiced marinated chicken and almonds and served with sweet saffron sauce 
 

Moroccan Summer Salad 
mixed herb and salad leaves with citrus segments and dried black olives drizzled with a preserved lemon, 

malibu and coconut dressing 

 

Intermediate 
 

Marrakesh Express Brochettes 
lamb backstrap marinated in pure olive oil, fresh coriander leaves, cumin and paprika, chargrilled on skewers 

and served with our famous tomato charmoula sauce 
 

Soul Sardines 
fresh filleted sardines marinated in a blend of exotic herbs and spices, lightly panfried and Immersed in a spicy 

tomato sauce 

 

Traditional Moroccan Tajine (For Two People)  –  Choice of One 
 

Fish Turban Tajine 
tasty blue eye cod adorned with our famous spicy tomato charmoula, preserved lemon and Moroccan spices  
 

Moroccan Meat Balls  (Out of Africa Signature Dish) 
spicy Kefta balls made from lean minced beef simmered in a flavoursome sauce of tomato, onion, garlic, spices 

and green peas, as served in the Harem. Eggs are poached in the sauce prior to serving 
 

Chicken Tajine  
a taste sensation of marinated chicken pieces with olives, preserved lemon and Moroccan spicy dressing topped 

with saffron potatoes. Be transported to an Oasis  
 

Vegetable Tagine 
seasonal vegetables cooked in tomato concasse, fresh coriander and ras el hanout sauce smothered with 

roasted marinated eggplant and cumin chickpeas 
 

Jazzy Jasmine Rice or Couscous 

 

Dessert 
 

Profiteroles 
mouth-watering profiteroles filled with fresh custard and topped with chocolate sauce, served with cream 
 

Homemade Citrus & Coconut Cake 
lovely after dinner treat especially during summer months, served with cream or ice-cream 

 

Moroccan Green Mint Tea 
the traditional tea of Moroccan hospitality, a fragrant mysterious tea and a perfect way to complete your meal 

Out of Africa would like to welcome you to a 5-course tasting journey 

though traditional and contemporary Moroccan cuisine 


