
 

 

 

* asterisked items are cooked to your specifications.   

Consuming raw or undercooked meat or eggs may increase your risk of foodborne illness. 

Cook’s Punch 8.00 
 House FassiNOLA (passion, guava, hibiscus), lemon juice, orgeat. 
 

Wise Ginger Apple 8.75 
 Apple juice, sage simple syrup, lemon, Cock-n-Bull ginger beer. 
 

Grapefruit Almond Tonic 7.75 
 Grapefruit cinnamon cordial, lime, orgeat, soda water. 
 

Italian Crème Soda 7.50

MORE SIDES 
 

sauteed broccolini 7.00 brussels sprouts sauté 7.00 

Casablanca Cherry Bloom 12.00 
 Gin, triple sec, pear brandy, lime & cherry cardamom syrup. 
 

Rom Pom Sidecar 12.50 
 Brandy, orange juice, pomegranate rose syrup, vanilla date syrup & lime served up. 
 

Marrakech Margarita 12.00 
 Tequila, triple sec, fig mint syrup, orange and lime juices 
 

Drunken Dromedary 11.50 
 Bourbon, aquafaba, spiced fig & balsamic syrup,spiced chocolate bitters,  
 lemon served up. 
 

Medina Minty Mule 11.00 

26th Street Sour 12.00 
 Wilderton Citrus aperitif, cardamom/saffron honey, lemon, orange, 
 aquafaba foam & verjus rouge. 
 

Autumn Agave Punch 13.00 
 Almave Blanco & Almave Ambar, Marvin’s cinnamon/clove Jamaica, apple cider,  
 lime & soda, over ice with a hibiscus sugar rim. 
Ghia Club 12.50 

BUS STATION KEFTA 
Lamb meatballs spiced with ras el hanout, 

minced onions, mint & parsley In a tomato-
harissa sauce.  Served with grilled flatbread. 

Sunset Salad 
 Greens tossed in preserved lemon  
citronette with pomegranate seeds,  

ras el hanout spiced almonds,  
goat cheese & candied oranges. 

Bastilla  
Crisp phyllo pastry shell filled with  

sweet and savory spiced chicken, dates &  
almonds. dusted in powdered sugar. 

11.00 

appetizers 
TAGINES 

Braised in a saffron/ginger/tomato base 
and served with saffron cous-cous  

& za’atar roasted carrots 
 

CHICKEN 
Castelvetrano olives & preserved lemon 

22. 

LAMB 
dates, potatoes & almonds 

      Safi samari 
 Pan seared ras el hanout spice rubbed 

ling cod served with roasted cauliflower, 
tahini/caramelized onion soubise & 

 saffron basmati rice.  Finished with 
toasted almonds, preserved lemon, 

mint & cilantro. 

MOROCCO SIDES 
SAFFRON COUS COUS 

ZA’ATAR ROASTED CARROTS 
SAFFRON BASMATI RICE 

Spice Roasted cauliflower 

entrees 

Casablanca Cocktails 

No Alcoholic Cocktails 

With N.A. spirits 

Simsim Halloumi 
Cypriot sheep/goat cheese coated with  

sesame seasoned flour, quick fried  
& drizzled with harissa honey.  Served with a 
small salad of tomato, onion, mint, arugula 

& preserved lemon citronette. 


