126 Mediterranean

TO ORDER (650) 366-3366 - waitersonwheels.com

Spring 2012

873 Castro St,
Mountain View

APPETIZERS

1. BRIwATTS
our signature appetizer, silky phyllo-dough
turnovers available with different fillings,
sampler also available

2, KEBAB SAMPLER ........cooevviiiinnnnnns 12.00
flame sauteed kebabs, chicken, beef and
shrimp, each seasoned differently

3. Nur & CHEESE SAMPLER ............. 12.00
mixed nuts from around the world with
a house selection of artisan cheeses

4. SARDINE FILETS .....covvvnvinnvinnnnnnn. 12.00
the richest fish in omega 3's, portuguese
sardines, marinated in olive oil and
special Moroccan seasoning

5. SHRIMP PIL-PIL ..o, 12.00
wild shrimp, sauteed in a spicy garlic,
tomato herb sauce, Moroccan style

6. SHRIMP SKEWERS ...ccccuerieinnennnnennne 12.00
wild shrimp sauteed in garlic, lemon,
salt and pepper, finished with cilantro

VEGETARIAN SELECTION

26. LENTIL TAGINE ....cccooocvvviieeeiinnnnnenns 14.40
a family recipe in a cumin tomato base,
spicy upon request

27, VEGETARIAN COUSCOUS..........cccuene.e 15.60
Choice of
Sweet: caramelized onions, garbanzo beans
Savory: with vegetables

28. VEGETARIAN TAGINE.........cccevveennnnn 15.60
Morocco's blend of vegetables blanched
in a turmeric, ginger, garlic, pepper base,
spicy upon request

29. WHITE BEAN TAGINE........ccocveeennnenn 14.40
a family recipe in a cumin tomato base,
spicy upon request

All sales become final when waiter
leaves your premises, please
check your order carefully.

SALADS

7. BEET & POTATO SALAD..........c..ocne. 10.20
chilled potatoes and red beets, tossed with
cilantro and red onions in Morocco's cumin
balsamic vinaigrette

8. EGGPLANT PUREE SALAD ................... 10.20
steamed eggplant with garlic, hand crushed
with cumin, paprika, cilantro and honey
pomegranate chili base

9. MEDITERRANEAN SALAD
crispy romaine lettuce, roma tomatoes,
cucumber wheels, olives and diced red
onions in a semi sweet balsamic vinaigrette

10. Crassic ORANGE CARROT SALAD .....10.20
finely shredded carrots bathing in orange
Juice, with cinnamon, nuts and raisins,
a Moroccan favorite

11. SIGNATURE LENTIL SALAD
our number one selling menu item,
red onions and cilantro tossed with
chilled green lentils in Morocco's
cumin balsamic vinaigrette

12. Spicy CHILLED CUCUMBER SALAD ...10.20
crispy cucumber, finely diced red onions
and cilantro tossed in our original balsamic
chili vinaigrette

13. SpiNacH, Nuts & Fruit SaLap....... 10.20
fresh spinach, tossed in our unique
pomegranate honey vinaigrette with
blue cheese, fresh fruits and mixed nuts

COUSCOUs
Moroccans have been making pasta for centuries.
The most popular being "couscous”.
We use a 100 + year old recipe, taking our
couscous through a 3 step steaming process.
18. BEEF & VEGETABLE COUSCOUS ....... 21.00
braised ginger white pepper garlic beef
with vegetables

19. IMPERIAL COUSCOUS.......cccccuvvrreeennnn. 19.80
caramelized onions, garbanzo beans
and ginger white pepper garlic chicken

20. LaMB & VEGETABLE CoUSCOUS...... 22.80
braised ginger white pepper garlic
lamb shanks with vegetables

SERVICE AREA

ATHERTON, MENLO PARK, PALO ALTO, LOS ALTOS, LOS ALTOS HILLS,
MOUNTAIN VIEW, SUNNYVALE

Open Monday - Friday for Lunch:
11:00 a.m. to 3:00 p.m.,
Open Daily for Dinner:

5:00 p.m. to 11:00 p.m.

AUTHENTIC MOROCCAN
TAGINES
A Tagine is a slowly braised stew, cooked in at
a low temperature for a long time.
It is a crock pot before the crock pot with invented.
14. BEEF TAGINE 21.60
slowly braised beef served with prunes
and apricots, garnished with almonds
and sesame seeds
15. CHICKEN TAGINE .....cccvvvveeeeiiirneeenns 19.80
slowly braised chicken leg with saffron,
turmeric and white pepper, served with
olives and homemade preserved lemons
16. FresH FisH & VEGETABLE TAGINE . 22.20
fresh white fish spiced with garlic,
cilantro, cumin and paprika, served
with mixed vegetables
17. LAMB & VEGETABLE TAGINE............ 22.80
the finest lamb shank braised for 4 hours
in a ginger white pepper garlic base,
served with mixed vegetables

GRILLED PLATTERS
More of mediterranean influence, our spice
combination and flame sauteed technique makes
these dishes an original Morocco's creation.
Served with Himalayan basmati rice & vegetables
21. BEEF KEBABS 18.00
tri-tip cubes marinated in a garlic cumin
paprika marinade
22, CHICKEN KEBABS.......cccccevveeuennene 16.20
chicken cubes marinated in a ginger
white pepper garlic marinade
23. FrRESH FisH FILET.......cccccceieinnne 22.80
garlic, cilantro, lemon, salt and pepper
white fish filet
24. KEFTA MEATBALLS.....cccccuvereereennnenn 16.20
Moroccan spiced ground beef meatballs,
with cumin, paprika, cinnamon and mint
25. SHRIMP KEBABS.....ccccovvenuieneennenne 19.20
wild shrimp with garlic lemon and pepper,
finished with cilantro

All credit card orders, please
show your credit card and
valid |.D. upon delivery.




