


 

Imperial Fez Dinner Menu 
Harirra, Moroccan Soup $8 

Lentils, Fava Beans, Chickpeas Seasoned with Various Moroccan Herbs and Spices. 

 

½ Moroccan Soup & ½ Combo Shlada (For 1)  $22 

 

Shlada, Moroccan Salad $10 

* Zaalouk 
Moroccan Marinated Eggplant Dip 

*Byssara Dip 

Olive Oil, Cumin & Paprika 

*Steamed Broccoli, Spinach & Kale Sautéed  
With Garlic, Cumin, and Paprika.   

*Sweet Shredded Carrots 
Orange Juice, Orange Blossom, Pineapple, Raisins, and Cinnamon. 

*Sweet Beets 
Sweet Lemon & Olive Oil Dressing 

*Sweet and Spice Carrots 
Paprika and Chili flakes 

 

Fez Imperial Garden Salad $10 
Romaine and Iceberg Lettuce, Red Cabbage, Shredded Carrots, Moroccan Olives, Radishes, Broccoli & 

Scallions with a Side of Homemade Chef’s Signature Tamarin Dressing 

 

Combination Moroccan Salad (For 2) $22 
Includes Zaalouk, Byssara Dip, Shakshuka, Sweet and Spice Carrots, Sweet Beets and Sweet Shredded 

Carrots 

 

Chicken B'Stella Appetizer $14-Entrée $24 
Filo Dough Filled with Chicken, Spiced Eggs, Roasted Almonds, Nutmeg & Clove, Topped with 

Powdered Sugar, and Cinnamon 

 

Vegetable B'Stella Appetizer $12-Entrée $22 
Filo Dough Filled with Moroccan Seasoned Vegetables Topped with our Sweet. 

 

Moroccan Mint Tea & Moroccan Dessert $10 

Ask your server for dessert option availability. 
 

Ask your server about Our Hookahs. 

 

 

 

Due to Dinner and Entertainment, we require all Guests have an 

Entrée or Must spend a Minimum $25 on food or Drinks. 

 

 

 

Auto Gratuity will be automatically added to every bill. 

(1 to 4 15%) (5 to 8 18%) (9 and above 20%) 

 

 



 

 

EntréeS A LA CARTE 

  Vegetarian Dishes $27  

  Vegetable M’Hammer Paprika Moroccan Herb & Spices    

  Vegetable Couscous   

  Sweet Couscous Morozia   

  Jerusalem Artichoke with Cauliflower Ginger Saffron   

  Spicy Potatoes with Wild Mushrooms.   

 
 

Chicken 
$35 

 

 Marinated Chicken kebab   

  Baked Chicken M’Hammer in Paprika Garlic Sauce   

  Moroccan Chicken Preserved Lemon & Olives    

  Chicken Apricot Sweet Onions and Raisins    

  Chicken Couscous   

 
 

 
Fish & Shrimp 

 

$45 
 

 Baked Ginger Saffron Tilapia Filet  

With Capers and Sun-Dried Tomatoes Garnished with Moroccan 

Cured Olives & Lemons 

 

  Salmon Couscous   

  Lemon Pepper Crispy Fish (Served with Lemon Pepper Sauce)   

  Marinated Shrimp Kebab    

  Shrimp Couscous   

 
 

Lamb 
$45 

 

 Marinated Lamb Kebab   

  Marinated Lamb Cutlets 4 Pieces    

  Lamb Apricot Sweet Onions and Raisins    

  Lamb Morozia Sweet Onions & Plums    

  Baked Lamb Shank with Wild Mushroom    

  Lamb Couscous   

  Beef $45  

  Marinated Beef Tenderloin kebab    

  Sweet Chili Pepper Baked Beef Ribs    

 
 

Royal Moroccan Dinner 
Served with Moroccan  Rice & Corn  

 
 

 
 

Surf & Turf 
Lemon Pepper Crispy Fish, 3 Lamb Cutlets & Garlic Shrimp 

 
 

  
Seafood Platter 

Lemon Pepper Crispy Fish, Baked Paprika Salmon & Garlic Shrimp 
 

 

  
Turf Trio 

Sweet Chili Pepper Beef Ribs, Lamb Kabob & Lamb Apricot 
 

 

  Royal Marinated Lamb Cutlets  6 Pieces    

  

Royal Vegetable Gourmet Trio 

Royal Veggie Couscous with Seven-Vegetables, Vegetable M'hammer & 

Jerusalem Artichoke with Cauliflower Ginger Saffron 
 

 

  
Royal Grilled Combo: One Skewer of Chicken, Lamb, Beef, Shrimp 

& One Lamb Cutlet (No Substitutions) 
 

 

 

Sides $6 

Fries, Corn, Exotic Mushrooms, Sweet Plums, Sweet Apricot, Moroccan Rice, Plain Couscous, , Sweet Moroccan 

Onions with Raisins, 2 Loafs Moroccan Bread, Moroccan Cured Olives (Unpitted) 
 

KID'S MENU (Kids 5 to 12) $18 

Choose a Side: Corn, Fries, Moroccan Rice 

Chicken Kebab ½  Portion  Lamb Kebab ½ Portion 

Beef Tenderloin Kebab ½ Portion Shrimp Kebab ½ Portion 
 

For Separate Checks you must Let you WAITER OR Waitress know before 

ordering. This may cause a delay as we need to get everyone’s orders 

per person, Per couple, Or Per Family. 



 

 

FIVE COURSE EntréeS 

  Vegetarian Dishes $57  

  Vegetable M’Hammer Paprika Moroccan Herb & Spices    

  Vegetable Couscous   

  Sweet Couscous Morozia   

  Jerusalem Artichoke with Cauliflower Ginger Saffron   

  Spicy Potatoes with Wild Mushrooms.   

 
 

Chicken 
$65 

 

 Marinated Chicken kebab   

  Baked Chicken M’Hammer in Paprika Garlic Sauce   

  Moroccan Chicken Preserved Lemon & Olives    

  Chicken Apricot Sweet Onions and Raisins    

  Chicken Couscous   

 
 

 
Fish & Shrimp 

 

$72 
 

 Baked Ginger Saffron Tilapia Filet  

With Capers and Sun-Dried Tomatoes Garnished with Moroccan 

Cured Olives & Lemons 

 

  Salmon Couscous   

  Lemon Pepper Crispy Fish (Served with Lemon Pepper Sauce)   

  Marinated Shrimp Kebab    

  Shrimp Couscous   

 
 

Lamb 
$72 

 

 Marinated Lamb Kebab   

  Marinated Lamb Cutlets 4 Pieces    

  Lamb Apricot Sweet Onions and Raisins    

  Lamb Morozia Sweet Onions & Plums    

  Baked Lamb Shank with Wild Mushroom    

  Lamb Couscous   

  Beef $75  

  Marinated Beef Tenderloin kebab    

  Sweet Chili Pepper Baked Beef Ribs    

 
 

Royal Moroccan Dinner 
Served with Moroccan  Rice & Corn  

 
 

  
Surf & Turf 

Lemon Pepper Crispy Fish, 3 Lamb Cutlets & Garlic Shrimp 
 

 

  
Seafood Platter 

Lemon Pepper Crispy Fish, Baked Paprika Salmon & Garlic Shrimp 
 

 

 
 

Turf Trio 
Sweet Chili Pepper Beef Ribs, Lamb Kabob & Lamb Apricot 

 
 

  Royal Marinated Lamb Cutlets  6 Pieces    

  

Royal Vegetable Gourmet Trio 

Royal Veggie Couscous with Seven-Vegetables, Vegetable M'hammer & 

Jerusalem Artichoke with Cauliflower Ginger Saffron 
 

 

  
Royal Grilled Combo: One Skewer of Chicken, Lamb, Beef, Shrimp 

& One Lamb Cutlet (No Substitutions) 
 

 

 

Sides $6 

Fries, Corn, Exotic Mushrooms, Sweet Plums, Sweet Apricot, Moroccan Rice, Plain Couscous, , Sweet Moroccan 

Onions with Raisins, 2 Loafs Moroccan Bread, Moroccan Cured Olives (Unpitted) 
 

Our Delicious Five Course Includes: 

1 “Harrira” – soup,  2“Shlada” – salads, 3“B'Stella”  Appetizer, 4 Entree of your choice,                              

5 Moroccan Mint  Tea And  Moroccan Dessert 

For Separate Checks you must Let you WAITER OR Waitress know before 

ordering. This may cause a delay as we need to get everyone’s orders 

per person, Per couple, Or Per Family. 



 


