Cavablanca Menu
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A selection of tasting spoons with assorted salsas & chutneys

So Share
T
Simos Platter

Salmon Cerviche, Tuna, Dolmades, Briouats, Marinated Mussels, King Prawns,
Marinated Olives, Dukkah with Olive Oil & assorted dips
served with cumin Moroccan flat bread

Complimentary, Pafette Seanser
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Vegetarian options are available

Sioh. of the Day
(Please ask your waiter for Simo’s inspiration)
Crispy skin roasted baby chicken served with jeweled cous cous
& saffron butter

Desoert

eI
@mond & Chocolate Jorte, Fig & Mandarin compote

Hagelnut and Pistachio Baklara

$75.00 per person

Priority Privilege and Entertainment Cards are not applicable with this menu.



