Menu

Authentic Moroccan flavours
inspired by the streets of Marrakech.




BREAKFAST

MOROCCAN PLATTER £10.95

Warm msemen (soft flatbread), rich amlou (almond & honey dip), olives,
honey, cheese, olive oil, and M'kila eggs. Served with freshly baked
Moroccan bread and traditional Moroccan tea.

ARABIC PLATTER

Fava beans, creamy houmous, x3 crispy falafel, tahini, pickles, cheese,
and shakshuka. Served with freshly baked Moroccan bread.

TURKISH BREAKFAST

Olives, cheese, yoghurt, butter, jam, fresh cucumber and tomato,
M'kila eggs, served with freshly baked Moroccan bread.

ENGLISH BREAKFAST

x2 Turkey rashers, x2 sausages, x2 eggs, baked beans, mushrooms,
tomato, and toast.

EXPRESS BREAKFAST

Fresh orange juice, croissant, jam, bread, and a hot drink.

M’KILA HOT DISHES

(Served with freshly baked Moroccan bread)

SHAKSHUKA

Eggs cooked in a rich spiced tomato sauce.

EGGS & CHEESE

Soft eggs with melted cheese.

MERGUEZ

Spicy Moroccan sausages in tomato sauce

KOFTA MEATBALLS

Moroccan spiced beef meatballs in a rich tomato & onion sauce.

FOUL MEDAMES

Slow-cooked fava beans.

BISSARA

A smooth fava bean soup.

EGGS & VEGETABLES

Soft eggs cooked with sautéed Moroccan vegetables.

LIVER (KEBDA)

Cooked with Moroccan spices.




MEZZE & STARTERS

* MARRAKECHI SPECIAL MEZZE £23.50

(Perfect for Sharing)

A vibrant selection of houmous, zaalouk (aubergine), taktouka, potato
maaqoda, marinated olives, and spinach & cheese rolls. Served with
harissa and our freshly baked Moroccan bread.

FALAFEL (VEGAN)

Crispy falafel served with fresh salad and tahini sauce.

HARIRA SOUP

A comforting Moroccan soup with lentils, herbs, and warming
spices, served with lemon.

MAAKOUDA (VEGAN)

Golden potato fritters with garlic and parsley.

ZAALOUK (VEGAN)

Smoky aubergine dip with olive oil and spices.

SPINACH & CHEESE ROLLS

Crispy pastry filled with spinach and melted cheese.

MSEMEN MO'AMER (VEGAN)
Flaky Moroccan flatbread stuffed with vegetables.

HOUMOUS (VEGAN)

Creamy chickpea dip with tahini, lemon & olive oil.

MOROCCAN SALAD (VEGAN)

Fresh tomato, cucumber, and onion in a light dressing.
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TAJINES (SIGNATURE DISHES)

Served with fresh Moroccan bread

W CHICKEN ZAYTOUN & FRIES

Chicken with saffron, preserved lemons, and olives, served
with fries.

v LAMB MALIK

Lamb with prunes and apricots in a saffron and cinnamon sauce,
topped with almonds and sesame seeds.

CHICKEN KHUDRA

Chicken with mixed vegetables in a light sauce.

LAMB KHUDRA

Lamb with vegetables and olives.

KOFTA MEATBALLS

Beef meatballs in tomato sauce.

VEGAN TAJINE

Seasonal vegetables slow-cooked in a fragrant Moroccan sauce.

COUSCOUS Ask for availability

Optional Tfaya topping +£2.50

CHICKEN COUSCOUS £14.95
With vegetables and chickpeas.

LAMB COUSCOUS £15.95
With vegetables and chickpeas.

VEGETABLE COUSCOUS £13.95

Seasonal vegetables served over soft couscous.




CHEF’S MOROCCAN SPECIALS

CHICKEN PASTILLA £14.95

Traditional Moroccan flaky pastry filled with tender spiced
chicken, caramelised onions, and crushed almonds, finished

with cinnamon and a light dusting of icing sugar.

SEAFOOD PASTILLA

Crispy Moroccan pastry filled with seasoned seafood, vermicelli
noodles, fresh herbs & aromatic spices, baked until golden and

served warm.

RAFISSA

Traditional Moroccan comfort dish made with shredded
msemen bread topped with slow-cooked chicken, lentils,
onions & fragrant fenugreek-infused sauce.

TANJIA Ask for availability

Authentic Marrakchi slow-cooked lamb dish prepared with preserved
lemon, garlic, saffron, and Moroccan spices, cooked until tender and

full of rich flavour.

CHICKEN RICE

Tender, seasoned chicken served over fragrant rice,
infused with aromatic spices for a rich and satisfying

flavour.

LAMB RICE

Succulent slow-cooked lamb layered on perfectly
seasoned rice, delivering a bold and hearty traditional

taste.




MSEMEN WRAPS

Moroccan msemen served warm, crispy, flaky & packed with flavour
Make it a meal +£2.50

% Crispy Chicken Wrap
Crispy chicken, lettuce, pickles, melted cheese & special sauce.

BBQ Chicken Wrap

BBQ chicken, lettuce, melted cheese & smoky barbecue sauce.

Beef Kofta Msemen
Seasoned beef kofta, lettuce, tomato, pickles, melted cheese, harissa & mayo.

% Plain Msemen
Traditional Moroccan msemen served warm.

Msemen with Honey
Warm msemen drizzled with golden honey.

Msemen with Cream Cheese & Honey
Soft cream cheese with sweet honey.

Msemen with Amlou
Traditional Moroccan almond, honey & argan spread.

Msemen with Nutella
Warm msemen loaded with rich melted Nutella.

Biscoff Msemen
Loaded with smooth Lotus Biscoff spread.

% Nutella & Strawberries
Loaded with Nutella and fresh strawberries.

Nutella & Banana
Loaded with Nutella and fresh banana slices.

Biscoff & Banana
Loaded with Lotus Biscoff and fresh banana slices.

Pistachio & White Chocolate
Creamy white chocolate topped with crushed pistachios.




MARRAKECHI STREET FOOD

Make it a meal +£2.50

CRISPY CHICKEN TACOS
Crispy chicken, fries, melted cheese & special sauce
wrapped in a toasted tortilla.

BEEF KOFTA TACOS

Seasoned beef kofta, fries, melted cheese &
signature sauce wrapped in a toasted tortilla.

MARRAKECHI BURGERS

Make it a meal +£2.50

BEEF KOFTA BURGER £5.95
Juicy spiced beef kofta served in a toasted brioche bun
and house sauce.

CHICKEN KOFTA BURGER

Juicy spiced chicken kofta served in a toasted
brioche bun with fresh salad and house sauce.

MIX CHICKEN AND BEEF BURGER
Marrakechi-style spiced chicken and beef
kofta in a toasted brioche bun with salad and
house sauce.




PRE-ORDER ONLY

QUARTER LAMB

HALF LAMB

FULL LAMB

CATERING AVAILABLE FOR EVENTS OF ALL
SIZES

For pre-orders or catering enquiries, contact the numbers below.
07534715517

07449813708

07838807389 (ARABIC)




Ccouscous £4.00
RICE £3.50
MOROCCAN BREAD £1.00
HARISSA £1.00
MARINATED OLIVES £2.50

KIDS MENU £6.99

CHICKEN NUGGETS & FRIES
Served with a Fruit Shoot.

HANDMADE MOROCCAN PASTRIES

A selection of traditional Moroccan sable and pastries, rich in nuts and honey.
3 PIECES £2.50

5 PIECES £3.50

7 PIECES
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Moroccan Tea
Moroccan Tea £2.50

Moroccan Tea (For Two) £4.50
Moroccan Tea (Pot) £7.50
Hot Drinks

Americano

Espresso

Latte

Cappuccino

Spanish Latte

Classic Hot Chocolate

White Hot Chocolate

Lotus Hot Chocolate

Oreo Hot Chocolate

Mocktails £4.99

Tea Selection
English Tea £1.99

Karak Tea £2.50
Arabic Tea £2.50
Iced Coffee

Iced Latte £4.00
Iced Caramel Latte £4.50
Iced Spanish Latte £4.50
Iced White Mocha £4.00

Iced Dark Mocha £3.45

Strawberry * Mango ¢ Passion Fruit « Pomegranate  Raspberry ¢ Lime & Mint ¢

Blueberry

Milkshakes £4.99

Strawberry « Mango ¢ Oreo ° Lotus ¢ Chocolate

Smoothies £4.99

Avocadoe Mango * Banana

Fresh Orange Juice £4.99
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At Marrakechi, we bring the vibrant flavours, warm
hospitality and rich traditions of Morocco to the heart
of Birmingham.

Inspired by the colourful streets and soulful kitchens
of Marrakech, our dishes are prepared with authentic
spices, the finest ingredients and time-honoured
recipes passed down through generations.

From slow-cooked tagines and freshly baked bread
to sweet mint tea and traditional treats, every dish
is made with care and passion to offer you a truly
authentic Moroccan experience.

Thank you for being part of our journey.

Welcome o Marrakechs / W
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AUTHENTIC FRESH RICH MADE WITH
RECIPES INGREDIENTS FLAVOURS PASSION
Traditional Moroccan We use high quality, Bold spices and Every dish is crafted
recipes made fresh ingredients aromas for an with care, passion

with love. in every dish. unforgettable taste. and pride.

GOOD FOOD « GOOD MOOD +* GREAT MEMORIES

\\JC:'" M you for 5«70,90fW a (ocaf business! /




Address: 462 Moseley Rd, Balsall Heath,
Birmingham
B12 9AN, United Kingdom
@ 07534715517
07449813708
07838807389
@ marrakechibirmingham@gmail.com

@ @marrakechibirmingham
[G) @marrakechibirmingham
) @marrakechibirmingham
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