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Mediterranean Restaurant & Lounge

MISSION
|
Deliver to our Clients an experience of Haute Cuisine,
With respect to different spiritual and restricted diets, such as
halal, vegetarian, vegan, gluten free...

With the friendly, magical, fun and exotic hospitality of the
contemporary and the Mediterranean

VISION

[

Stand out in the food industry, for the provision of a creative,
innovdative and satisfactory service to customers.




5 Course
€3 Authentic Moroccan €3

Experience Moroccan Culture and Cuisine At Its Finest,
With Our Authentic Moroccan Five Course Meal and
Nightly Belly Dancing Entertainment.

With The Authentic Five Course Meal, We Will Wash Your Hands In The Traditional
Way Before & After Dinner, Providing You With A Moroccan Stvle Napkin To Place On The
Opposite Shoulder Of Your Dominant Hand For The Remainder Of Your Trip To Morocco.
We Encourage You To Immerse Yourself In The Full Moroccan Experience.

Eat With Your Fingers, 5it Back, Relax, and Let Us Take Care Of You.

We Will Provide You With Silverware.

The Authentic Moroccan Five Course Meal -

Choose Your Main Entrée.
Everyone must choose an Entree
The Authentic Five Course Meal

Will Be Served \With The Following;

) Harira, Moroccan Lentil Soup
Made with Various Moroccan Herbs and Spices.
Moroccean Homemade Semelina Honey Wheat Bread.
) Harissa Chef Signature Hot Sauce
(1,000 to 5,500 Scoville Heat Units, Similar To Jalapefios.)
Made With Roasted Red Peppers, Dry Red Chile Peppers, Fresh Garlic, Ras el Handout,
Preserved Lemons, and Extra Virgin Olive Oil.

One Asscrted Moroccan Salad Per Table, Which Will Includ
) Moreccan Marinated Eggplant Dip (Zaalouk)
¢ Byssara Dip
Made With Olive Oil, Cumin & Paprika
) $hakchuka
Made With Tomatoes, Bell Peppers. In Olive Qil, Preserved Lemon, Cumin & Paprika.
) $week Shredded Carrots

Made With Orange Juice , Orange Blossom, Pineapple, Raisins, and Cinnamon,
NOTE: This Final Salad is o Palate Cleanser,
Allowing To Assess The New Flavors OFf Vour Appetizer and Entfrée Accurately.

One Appetizer B'Stella
Choose one,
) Vegetable B'$tella
Made With Filo Dough Filled With in Season, Moroccan Seasoned Vegetables Topped with our
Sweet Reduced Balsamic,
i} ChichenB'$teclla
Made With Filo Dough Filled With Chicken, Spiced Eggs, Roasted Almonds, Nutmeg & Clove
Topped with Powdered Sugar and Cinnamon.

Dessert
) Buhklawa
Layered Pastry Dessert Made With Filo Pastry, Filled With Chopped Nuts &
Sweetened With Honevy.
i) Morecean Hot Mint Tea
Made With Green Tea & Fresh Mint.

PLEASE BE ADVISED THAT THERES 3.5% PROCESSING FEE WHEN USING A CARD, HOWEVER IF
YOU PAY WITH CASH THE FEE IS WAIVED. THANK YOU FOR DINING WITH US.



¥ X ENTREE
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Marinated Chicken Kebdb ........univcvsrirnssiiesssserens 2 Skewers

Marinated Lamb Kebab ... : 2 Skewers

Marinated Beef Tenderloin Kebab ...... 2 Skewers

| Marinated Shrimp Kebab....... 2 Skewers
| Marinated Grilled Lamb Cutlet ......... 4 Pieces
6 Pieces

Grilled Combo: One Skewer of Chicken, Lamb, Beef,
Shrimp & One Lamb Cutlet (No Substitutions)...eusmsms

Moroccan Tajines: Served with Moroccan Rice
Chicken Apricot Sweet Onions & RaAising ... evmnsarensans
Lamb Apricot Sweet Onions & RAising ....cmmsmememmne
Moroccan Lemon Chicken Preserved Lemon & Olives...
Baked Chicken M’hammer in Paprika Garlic Sauce.......
Lamb Morozia Sweet Onions Raising & Plum ...

Baked Lamb Shank with Wild Mushroom .........cuuaen
Vegetable M'hammer Paprika Moroccan Herb & Spices...

From The Grill: Served on a bed of mixed greens, Moroccan Rice & Corn

$47
$48
$48
$49
$53
$64

$61

$49
$51
$49
$49
%51

$52
$45

Moroccan Couscous: Served with Seven Vegetables, Garbanzo Beans & Raisins

Chicken Couscous ......u.

Lamb Couscous ......

Vegetable Couscous ......

From the Sea: Served with Moroccan Rice & Corn
Baked Paprika Salmon.......

Lemon Pepper Crispy Fish (Served with Lemon Pepper Sauce)
Surf and Turf: 3 Lamb Cutlet, Garlic Shrimp and Whole Crispy Fish

KID'S MENU! (Kidsa to 12)
Choose a Side: Comn, Fries, Moroccan Rice
Chicken Kebab % Portion .........
Beef Tenderloin Kebab 12 Portion ......ummmimno
Shrimp Kebab 2 Portion ......

$49
$52
$46

%50
$57
594

312
314

512



¢» DRINK MENU ¢

RED WINE BOTTLE GLASS WHITE WINE BOTTLE GLASS
Shooting Star Zinfandel-Lake Count, e 55 JaM Cellars Butter Chardonnay- - .5
California . (Dry. Spice, Red Fruits ) California. (Dry, Buttery, Vanilla )
Josh Cellars Cabernet Sauvignon-Napa Kung Fu Girl Riesling-Columbia
Valley, California . $30 39 Valley, Washington . (Off-Dry, Floral, $30 $9
(Structured. Tannins, Dark Fruits) Fruity)
Trapiche Malbec Oak Cask-Mendoza, Luna Nuda Pinot Grigio-Trentino- _— -
Argentina . $30 s$9 Alto Adige, Italy. (Light. Crisp, Dry)
(Plush, Rich, Oalky ) Kim Crawford Sauvignon Blanc-
Velvet Devil Merlot-Columbia Valley, Mesbaroanh & Haw, Leciomd 2
Washington . $30 39 (Grapefruit. Dry, Lemongrass )
(Smooth, Dry, Fruity) Frog's Leap Chardonnay-Napa
Imagery Pinot Noir-California . B ¥ii Valley, California . $79
(Light Red Fruit Fresh) (Balanced, Green Apple, Vanilla)
Thalvin - Domaine des Ouled Thaleb TEQUILA SHOT DOUBLE
Syrocco Syrah-Morocco . $54 317 Jose Cuervo Especial Silver $9 $14
(Full-Bodied, Dark Fruits, Tannins) Jose Cuervo Especial Gold $9 $14
Frog's Leap Cabernet Sauvignon- Don Julio Blanco $10 $15
Napa Valley, California. 5134 Patron Silver 512 16
k Eleoumt Raiy Rrustend ) VODKA SHOT DOUBLE
“Bubbly”/ Champagne BOTTLE GLASS Tito's Handmade Vodka $8 1
Segura Viuda Cava Brut Split-Penedaés, 58 Ketel One Vodka 58 1
Spain. (Clean, Dry, Toasty) Deep Eddy (Gluten Free) 58 &1
Segura Viuda Cova Rosé Split-Penedés, s8 Grey Goose Vodka $10 $14
Spain. (Rose, Dry, Crisp, Red Fruits) Belvedere Yodka $10 $14
Veuve De Vernay Brut-France $35 Ciroc Vodka $10 $14
(Full-Bodied, Fine Bubbles, Dry)
Candoni Moscato-Lombardy, ltaly
: i $35 $10
(Sweet, Fizzy, Fruity) CHILLED BEVERAGES  (NoRefills)
Veuve Clicquot Ponsardin Yellow Label- 145
France. ( Fresh, Green Apples, Fruity) SODA . $1.99
Louis Roederer Brut Premier-France- 5192 Coke Zero, Diet Coke, Sweet &
(Structured, Elegant and Lively) Unsweetened Tea, Tonic, Ginger Ale,
‘L. Roederer Cristal-Millenium-France Club Soda ,
(Sensual and Fleshy with an Almost 5404 Regular or Pink Lemonade 53
Caressing Mouth Feel) Add a unique flavors 5
GIN SHOT DOUBLE Guava, Mango, Peach, Pineapple,
Boodles Gin 59 513 Coconut, Passion Fruit, Wild
: : Strawberry, Hibiscus, Blackberry, Yuzu
Hendrick's Gin $12 515 Rt et T e e
RUM SHOT DOUBLE Raspberry, Winter Citrus, Blood
Bacardi Superior $7 $10 Orange, Ruby Red Grape Fruit, Apple
Bacardi Gold 57 $10 or French Vanillas
Malibu Original &7 $10 ﬁ;‘é:’;prite (Classic Bottle) ;;fo
Kraken Black Spiced Rum 58 512 B il |
’ uava, Mango, Peach, Pineapple
Ccs.ptc:ln Morgan 100 Proof $10 §15 Piion Finlt cil Aol
i JAMAICAN GINGER BEER
' $3.75
COGNAC SHOT DOUBLE
Hennessy Black $12 518 MIXED JUICES $3.99
Rémy Martin VSOP $15 $25 ENERGY DRINKS (Red Bull) $4.50
Hennessy V50OP Privilege %18 $27




€3

COCKTAILS

Long Iland lced Tea (Vodka Rurm, Tequila,
Gir, Lirme Juice & Splash of Coke)

Bay Breeze (Vodba Pineapple Juice &
Cranberry Juice)

Boardwalk (Sex on the Beach)

(Vodka, Peach Schnapps, Cranbery Juice &
Orange Juice)

Caipirifiha (Limes, Cachaca Brazilion Rum,
Lime Juice, Simple Syrup & Splash of Club Soda)

QOld Fashioned (Bourbon, Muddled Cherry and
Orange, Sugar, Peychaud's Bitters & Club Soda)

White Russian (Vodka, Coffee Ligqueur &
Bailys Irish Cream)

Black Russian (Vodka & Coffee Liqueur)
Manhattan (Bourbon, Sweet WYemmouth &
Peychaud's Bitters)

Margarita

Jose Cuervo Tequila, Margarita Mix & Triple
Sec, Salt or Sugar Rim Upon Request
Original Margarita

Make it a Patron Margarita for $20
(24.0Z GLASS)

Texas Margarita

Make it a Patron Texas Margarita for
$20 (24.0Z GLASS)

Chambord Margarita

Make it a Patron Chambord Margarita
for $20 (24.0Z GLASS)

BOURBON, WHISKEY & SCOTCH

Wild Turkey Kentucky Straight Bourboun 101
Crown Royal Canadian Whiskey

Crown Royal Regal Apple

Maker's Mark

Jameson Irish Whiskey

Dewar’s White Label

Southern Comfort

Jack Daniel’s Old No.7

Jim Beam Original Bourbon
Bushmills Original Irish Whiskey
Bufalo Trace Bourbon

Johnnie Walker Black Label

The Glenlivet 12 Year Old
The Macallan 12 Year Old Sherry Qak

COFFEE - TEA - WATER
Moroccan Coffee Mug
Moroccan Mint Tea Mug
Moroccan Mint Tea Pot for 1-4
Moroccan Mint Tea Pot for 3-5
Moroccan Mint Tea Pot for 6-8
Spakling Bottled Water
Still Bottled Water

$30

SHOT DOUBLE

38
39
39
39
39
39
39
510
510
510
510
$n
31
514

$3.75
$3.75
$6.99

$12.99

g 8

PITCHER GLASS

510

310

310

510

310

510

510
310

n

518

518

$12
$14
$14
$14
$14
12
$12
$15
$15
$15
$15
$15
$16
$17

€3
CLASSIC MARTINIS
Spice of Life Martin
Your Choice of Vodka or Gin
Flavored Martinis:
(No mixed flavors Available)
Guaova, Mango, Peach, Pineapple, Coconut, Passion
Fruit, Wild Strawberry, Hibiscus, Blackberry, Yuzu
Citrus, Desert Pear, Raspberry, Blue Raspberry,
Winter Citrus, Blood Orange, Ruby Red Grape Fruit,
Apple, French Vanilla, Chocolate, Lemon Drop,
Toasted Marshmallow, Pistachio or Amaretto

GLASS
12

Ketel Classic m

Ketel One & Dry Vermouth

The Dirty Hetel m

Ketel One, Olive Brin, Garnished with

Olives

NYC Cosmo N

Ketel One, Triple 5ec & Cranberry

Juice

The London Dry n

Boodles Gin & Dry Vermouth

BOTTLED BEER BOTTLE
Dos Equis Amber 35
Budweiser 35
Bud Light 35
Corona Extra 35
Heineken 35
Sweetwater IPA 35
Sweetwater 420 35
Yuengling Traditional $5
Lager
Michelob Ultra 35
Guinness Stout 36
SPECIALTY COCKTAILS PITCHER GLASS

Classic Red Fruit Sangria $27 $10

Sweet Ked Wine, Rum, Orange

Ligueur, Splash of Sprite

Class White Fruit Sangria $27 $10

Sweet White Wine Rum,

Pecach Schnapps

Marrakech (Happy Juice) $30 m

Vodka, Rum, Tequila, Gin,

Strawberry Liqueur, Orange

Juice & Cranberry Juice

Mojito £30 £10

Mint. Lime and Rum

Ask Server for flavor availabilify

Casablanca Escape 330 M

Rum, Coconut Rum, Blue

Curacao & Pineapple Juice

Fez Royal 310

Champagne & Black

Raspberry Liqueur

B



ERTREE
R « -2 ' =

FOR SEPARATE CHECKS
You must let your waiter or waitress know before

Ordering. This may cause a delay as we will need
to get everyone’s orders per person, per couple or per family {

NIGHTLY
BELLY DANCING ENTERTAINMENT

Hookah's on Our Terrace
When you smoke a hookah, You have time to think. It teaches you patience
and tolerance. It gives you an appreciation for life and good company. Hookah
simokers have a much more balanced and laid back approach to life. so kick
back relax and feel the buzz.

Note: Due to safety regulations we require 1 hookah per couple.
everyone must have their Own Hookah tip provided by the restaurant.
Hookah's only allowed on terrace.

Must be 21 to smoke hookah. ID require before purchase.

HOOKAH ON THE TERRACE

New Head 514
New Charcodl 3$0.25
Classic Hookah 320
Mango, Orange, Peach, Mint, Watermelon, Grape, Guova, Apple, Strowberry &
Lemon

330

Signature Hookah
Blue Mist, Mighty Freeze, Geisha, Sex On The Beach, White Gummy Bear, Lemon
Mint, Pifia Colada, Grape Mint.

*Evervone Must have a $25.00 Minimum Food order per-person or one
PLEASE BE ADVISED THAT THERE IS 3.5% PROCESSING FEEWHEN USING A CARD,

HOWEVER IF YOU PAY WITH CASH THE FEE IS WAIVED. THANKYOU FOR DINING WITH US

Entrée per-person + one Beverage per-person”

“No Smoking Cigars or Cigarettes Inside®
*No Personal or Travelers Checks”
“We Accept all Major Credit and Debit Cards”
“A Gratuity of 15% Will Be Added Automatically for a Parties of 5
8% for a Party of 6 to 9 and 20% for a Party of 10 or more .*

“Consumer Warning: Consumption of Raw or Under Cooked Food May Increase Risk of Food-

Bome lliness”
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(©) (404) 3510870
rita.rb.imperialfez@gmail.com
Website

www.Imperialfezrestaurant.com
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