
SALADS

Ensalada de espinaca    $7
Warm spinach, cucumber, currants, tomatoes and

roasted pine nuts, tossed in balsamic dressing.

Ensalada de matador    $8
Mesclun salad, manchego cheese, cucumber, sliced 

apple tossed in a mandarin orange dressing.

Ensalada de queso de cabra    $8
Baked goat cheese croutons, mesclun salad, diced bell

peppers and hazelnuts in balsamic vinaigrette. 

Ensalada de Cogollos de Lechugas    $9
Lettuce hearts, crispy bacon, poached quail egg

in a warm Dijon mustard dressing.

SOUPS

Sopa de la Casa    M/P
Soup of the day.

Sopa Del Gaspacho    $6
Traditional Spanish gazpacho.

(add shrimp for $3)

Harira    $7
Vegetarian Moroccan soup.

Harira

Vegetarian Moroccan soup.

Patatas bravas

Sautéed potatoes in a spicy tomato sauce.

Tortilla de patatas

Onion and potato omelet topped with aioli.

Corazones fritos de alcachofas 

Chef ’s special artichokes hearts.

Croquetas de Verduras 

Vegetable croquettes topped with balsamic reduction.

Gambas al ajillio 

Sautéed shrimps with garlic and white wine.

Champinones de cangrejo 

Stuffed mushrooms with crabmeat.

Calamares, salsa picante  

Calamari sautéed in a spicy tomato and garlic sauce.

*Consuming raw or undercooked meat increases your risk of food borne illness.
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Monday - Friday - 4:30 - 6:30

Zitounes
Moroccan herbs marinated olives.

Alcachofass marinadas
Artichoke marinated in vinegar and garlic.

Tchoutchouka
Traditional Moroccan tomato sweet pepper dip.

Zaalouk 
Traditional Moroccan eggplant dip.col
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Wine
House Select Red & White

Sangria
Red or White

Margarita
Traditional, Pineapple, Orange, Raspberry

Cosmo
Traditional, Peach, Watermelon

Martini
Mojito, Tequila Sunrise, Raspberry Lime, Tropicaldr
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