All of our dishes are cooked with 100% olive oil and fresh vegetables. ~ GLUTENFREE ()  VEGAN v/

5718 Evers Rd. San Antonio, TX78238  (210) 706-9700 www.moroccanbitestagine.com @ dJ




HOUSE GARDEN SALAIJ ® u
Lettuce, tamatoes cucumbers and onlans

GRILLEI] CHICKEN SALAI] ®
Grilled chicken breast served over house garden Salad with
moroccan dressing

$7.99

m?: _‘T""‘E ‘ NCOISE ® $15.99

AgEN Romaine lettuce, chopped tomatoes, cucumbers, beets, funa,

TR S, i carrots, and eggs
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Served with moroccan dressing - lemon juice, olive oil, and black pepper
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HARRIRA v
Bites of lamb, rice, /ent/ls ch/ckpeas ce/ery and tomatoes

SHORBA v
Cubed vegetable and //ght verm/ce/// naod/es

LENTILS ® v
A | Ground lentils ﬂtﬂmmns
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VEGETABLES ®v  $7.99
FRENCHFRIES ® v $4.99

MOROCCAN BREAD (1/2) v $2.50

S YOGURTSAUCE @ $4.99

Veetables  Lentls  LENTILS @ w $7.99
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MOROCCAN CHICKENBBITE " $14.99,
Puff pastry with ground chicken, carrots, and mushrooms; topped

with creamy mushroom sauce
*Allow 25-30 minutes for baking
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EGGPLANT @ v §799 £

Sauteed with garlic, moroccan spices and herbs
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ZAALOUK (EGGPLANT) & v

Eqgplant with tomatoes, red penpers, green penpers, and bay leaves
AR A, " . W

CARROTS & v $6.99
Sauteed with garlic, spices, and herbs
# MOROCCAN HUMMUS & v $7.99

' Chickpeas, saffron, green peppers, red peppers, and cilantro
P P 4% AWTA

=~ < MOROCCAN SPICY OLIVES & JARDINIER ® .- $1.99

_' \ I Olives, pickles, pickled cauliflower, pickled carrots, and jalapenos
) 4 inolive oil, and sp/ces
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- MOROCCAN PDTATU SALAD ® v» $7.99
. .n. [} Potatoes with onion, cumin, cilantro, and olive oil
= S SSSRL, P
. ‘ CARROTS & BEETS SALAD & v $8.99

Sp/ced carrots and beets sauteed with garlic and cilantro
' & B
MASSLALLA OLIVES @ v $1.99
A N Sauteed with garlic, parsley, and moroccan spices and herbs
. 3
" @' > _d MIXED APPETIZER Choice of (5) appetizers @ w1 $24.99
: | W served with one serving of bread *Excluding Moroccan Chicken Bite
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LAMB SHANK WITH PRUNES $22.99.
Braised in typical spices and onions with almonds, sesame seeds,
and prunes glazed in rosewater, cinnamon and sugar

LAMB SHANK WITH APRICOT @& $22.99
Braised in typical spices and onions with sugar -
A =TIV s > W <o

LAMB SHANK WITH VEGETABLES $22.99;
Lamb with steamed vegetables of the day

O M NOE L LS W) T
CHICKEN WITH VEGETABLES $21.99
Chicken with steamed vegetables of the fay

- P TR Se g
' CHICKEN TAGINE WITH OLIVES AND FRENCH FRIES @  $23.99
< Marinated with preserved lemon avernight in the traditional moroccan
“way and served with french fries
. VNWE) A FAJRPYLAWN
““3 KEFTATAGIN $21.99
Beef meatballs cooked with tomatoes and eggs
FESR. T @A j
VEGGIETAGINE & v» $20.99
B Potatoes, carrots, zucchini, yellow squash, green squash, and turnips
»aa

f SHRIMP PEAL PEAL $23.95
4 Marinated overnight in the traditional moroccan way and sauteed in
mm 0live oil and garlic

bd 4
~ SHRIMP PEAL PEAL WITH TOMATOES & $23.99
K - Shr/mp cooked with tomatoes sauce, garlic, moroccan herbs, and spices

Served with rice or bread




LAMB KEBAB $21.99
Lamb cubes marinated avernight in the traditional moroccan way
with herbs and spices
CHICKEN KEBAB $20.99
White meat cubes marinated overnight in the traditional moroccan
way with a combination of spices
KEFTA KEBAB $25.99
Ground beef mixed with an array of spices and herbs; charcoal grilled
fo perfection
- e P W A A
MEDINA MEATCOMBO ® $25.99
Lamb kebab, kefta kebab, chicken kebab, and merguez
M C A aA N A2\ N
¥ MEATCOMBO $24.99
< Lamb kebab, kefta kebab, and chicken kebab
WV VL AV E AN

MERGUEZ ® $2199
by Moroccan sausage ! homemade with a mix of lamb, beef and spices
WY, o e

' FISH PLATE ® $16.99
J Mar/nated and fried tilapia f//et

q LAMB CHUPS ® $25.99

% «, == Marinated lamb chops overnight with spice: charcoal grilled fo
S - pefection

= "Allow 25-30 minutes for baking

Served with rice and lentils



LAMB KEBAB $1.99 |
Lamb cubes marinated avernight in the tradlitional moroccan way v‘!

with herbs and spices

CORHASSEE S

CHICKEN KEBAB 311 99

White meat cubes marinated overnight in the traditional moroccan
way with a comb/natlon of sp/ces

~— ' ,“ |

KEFTA KEBAB
Ground beef mixed with an array of spices and herbs
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e MERGUEZ

l Homemade moroccan sausage W/tham/x of lamb, beer, and spices
-
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W CFisH SANDWICH
ﬂk. Mar/nated and fried t//ap/a filet

Ao ﬂﬁ -
o GYRO $11.99
N Gyro beef and lamb, lettuce, tomatoes, onion, cucumber and yogurt sauce

$11.99

Add french fries $4.99



i
o L 4
; .
R
£ —_—
o REW W, -
; =
b "
- N .
-, I,' '
'S )
¥ -
-
i A ‘.
.
»

CHICKEN PASTILLA |
Seasoned shredded chicken, almonds, rose water, cinnamon, ginger,

and onion tucked inside a flaky phyllo dough, dusted with confectioner’s

sugar and cinnamon “Allow 25-30 m/nutes forbak/ng

$25. 99

FISH PASTILLA

Shrimp, saw fish, calamari, and vermicell in a flaky phyllo dough with

maroccan spices and lemon
*Allow 25-30 m/nutes for bak/ng

W RN W ;-_ ‘ -_.,\‘:.__; _
MADGHUUT C $25.99
[amb shank cooked with seven spices served on top of saffron rice

LIRS

LAMB WITHRICE ® $24.99

¥ 4 Lamb shank cooked with ginger and served on top of saffron rice

4 f;'_:f- Vv :n' s v

@ 1/2 CHICKEN WITHRICE @ $23.99
Ch/cken cooked with preserved lemon, garlic, and olive oil served with



MINT OR JASMINIEM]RUCCAN TEA
Medium - $5.99 Large - $8.99

MURUCCAN COFFEE
Medium - $5.99 Large $8 99

W' SAQUDI COFFEE
‘ Largecup $6.99 LargePot -$12.99

Soda can
Soda hottle

Perrier

Apple and Orange juice
Water




MOROCCAN BOUSEOUS
Your choice of lamb or chicken with vegetables served on top of the
CoUScsous

$19.99-Vegan  $24.99-Lamb  $23.99 - Chicken

_ "0 MASHoul ®

Oven roasted lamb served W/th saffron r/ce and a mini salad
: W

*Please call 1 or 2 days in advance; ask for more details and more options (5 people or more)

MASHOUI

Your choice of whole or half lamb served with saffron rice or salad

TANGIA MARAKCHIA
Slow cooked overnight in ash prepared in clay pot with
saffron thread, olive oil, and garlic; served with saffron

rice or bread and salad

CHICKEN WITH LEMON

Whale chicken with lemon preserve; comes with rice or bread

Whole Lamb  Chicken with Lemon
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BAKLAVATRAY

Baklava layer with phyllo dough filled with your choice of pistachio
flat dough, pistachio shredded dough, chopped cashew, almond,
walnut, or walnut and cashew combination

2 for $6.99 6 for $12 99 12 for $24.99

MACARUNS
2 for $6.99

All of our desserts are homemade please ask for our dessert
of the da







 HOUSE GARDEN SALAD ®
Lettuce, tomatoes, cucumbers, and onions

SOUP HARRIRA $8.99 , u H 5' i -
Bites of lamb, rice, lentils, chickpeas, celery and tomatoes o ‘ N

MOROCCAN SALAD ®

SOUP SHORBA [eez‘uee, fomatoes, cucumber, and olives

Cubed vegetable and light vermicelli noodles

\"“‘ \ MURUCCAN SPICY ULIVES &JARDINIER @

Olives, pickles, pickled cauliflower, pickled carrots, and jalapenos
SOUP LENTILS $8.99 9\ inolive i, and pices

Ground lentils with onions . v
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‘g MOROCCAN POTATO SALAD & $1.99
§1.99

Potatoes with onion, cumin, cilantro, and olive oil

EGGPLANT A .,m

Sauteed with garlic, moroccan spices and herbs CARROTS & BEETS SALAD @ $8.99

‘;‘f‘ Spiced carrots and beets sauteed with garlic and cilantro
ZAALOUK (EGGPLANT) ® $8.99 | * L %\

Eggplant with tomatoes, red peppers, green peppers and bey/eaves MIXED APPETIZER Choice of (5) agpetizers @ 824,99
e ) h.  servedwithone serving of bread *Bxcluding Moraccan Chicken Bite

CARROTS ® : Pa

Sauteed with garlic, spices, and herbs ™ VEGGIE TAGINE @ $20.99
ol i .\’-'-' ,>' / Pafetoes carrots, zucchini, yellow squash, green squash, and turnips |

MOROCCAN HUMMUS ® $7. 99
hickneas, saff . red peppers, and cilant
Chickpeas, saffron, green peppers red peppers, and cilantro M OROCCAN COUSCOUS $19.99

= ] _‘A ‘ Fresh mixed vegetables on top of cousocous

MASSLAI‘.LA OI'.WES ® , §1.99 *Add caramelized onion and raisin with cinnamon for  $5.99
Sauteed with garlic, parsley, and moroccan Spices and herbs

' - \a‘w

/ .
) @&" Ls‘ ’




