
TUESDAY, APRIL 19 ·  5–9PM
Three Courses for $30. Optional Wine Pairing: $15

 
FIRST COURSE

ENTRÉE

DESSERT

Harira Soup gf
Lamb, Tomato, Lentils and Fava Beans
The White Doe California White Blend

Choice of

or

or

Choice of

Date Salad vgt, gf
Hearts of Romaine, Orange, and Cinnamon

Sauvignon Blanc

Chicken Tagine gf
Preserved Lemon and Artichoke Hearts

Pinot Noir

Halibut Tagine gf
Tomatoes, Carrots, Onions, and Olives

Chardonnay

Kteffa vgt
Almond Custard, Layered Pastry, and Orange

Mint Tea

vgt · vegetarian  |  gf · gluten-free
MENU SUBJECT TO CHANGE

CASABLANCA
A NIGHT IN


