TASTING MENUS

SIGNATURE TASTING - $109 PER PERSON

Golden Chicken Bastilla

Delicate sweet & savoury pastry filled with
spiced chicken, slivered almonds, cinnamon.

Fish Tagine

Market fish, tomato, preserved lemon, green olives.

Grilled Lamb Chop

Flame-grilled New Zealand lamb chip, rosemary jus, seasonal vegetables.

Dessert

Chef Ben’s Chocolate Soup + Sweets.

GARDEN VEGETARIAN TASTING - $82 PER PERSON

Vegetable Bastilla

Crisp pastry filled with seasonal vegetables and subtle spices.

Roasted Cauliflower

Saffron, turmeric yogurt, toasted almonds.

Berber vegetable couscous
Root vegetables, zucchini chickpeas, aromatic broth.

Dessert

Chef Ben’s Chocolate Soup + Sweets

SEAFOOD TASTING - $118 PER PERSON

Seafood Bastilla
Crisp pastry filled with shrimp, fish, and market spices.

Fish of the Day Tagine

Charmoula, tomato, concassé, roasted peppers.

Honey Salmon Tagine

Seared salmon, sweet peppers, fragrant honey sauce.

Dessert

Chef Ben’s Chocolate Soup + Sweets

CHEF BEN’S GRAND TASTING - $156 PER PERSON

FROM THE GRILL

Seven-Spice Kefta - $34

Handmade beef kefta, flame-grilled with fresh herbs and seasonal vegetables.

New Zealand Lamb Chop - $46

Flame-grilled lamb chop with sautéed vegetables.

APPETIZERS

Moroccan Mezze - $35

Hummus, smokey eggplant zaalouk, caramelized carrots,
marinated beets, olives, warm pita.

Sautéed Brussel Sprouts - $18
Crispy Brussel sprouts sautéed with olive oil and Moroccan speices and herbs.
House Hummus - $15

Chef Ben’s family recipe. Served with warm pita.

Eggplant Zaalouk - $16

Fire-roasted eggplant, tomato, garlic, paprika.

Caramelized Carrots - $16

Slow-glazed carrots, preserved lemon, market spices.

Soup of the Day - $15

Made fresh daily. Ask for today’s preparation.

Farmer’s Market Beet Salad - $17

Heritage beets, shallot vinaigrette, citrus sorbet.

Tomato Cucumber Tartare - $17
Fresh herbs, olive oil, citrus sorbet.

Roasted Cauliflower - $22

Saffron, turmeric yogurt, toasted almonds.

BASTILLA

Chicken Bastilla - $24

Spiced chicken, toasted almonds, cinnamon, flaky pastry.

Braised Lamb Bastilla - $27

Slow-braised lamb, warm spices, flaky pastry.

Vegetarian Bastilla - $22

Market vegetables, aromatic herbs, flaky pastry.

Fish Bastilla - $28
Fish of the day, market spices, flaky pastry.

couscous

Couscous Royal - $46

Lamb chops , kefta , merguez, braised beef, free-range chicken, root vegetables.

Mediterranean Seafood Couscous - $52

Market fish, couscous veggies.

Chicken Couscous - $34

Roasted chicken, zucchini, chickpeas, light aromatic broth.

Slow-Braised Beef Couscous - $36

Tender beef, glazed carrots, turnips.

Vegan Berber Couscous - $32

Roasted root vegetables, pumpkin, zucchini, herb broth.

Roasted Lamb Couscous - $37

Slow-roasted lamb shank and vegetables.

"The Kitchen is the heart of a home'
- Chef 'Ben' Benameur



TAGINE SIDES

Steamed Moroccan Couscous - $9
Honey Lamb Tagine - $39

Slow-braised lamb, apricots, toasted almonds, cinnamon-honey. Seasonal Market Vegetables - $11
Preserved Lemon & Olive Chicken Tagine - $34

Warm Moroccan Bread - $6
Chicken, green olives, ginger, turmeric broth.

Garden Vegetable Tagine - $28

Eggplant, zucchini, peppers, tomato confit, fresh herbs.

BEVERAGES
Beer - $9
Still / Sparkling Water - $9
SEAFOOD TAGINE —— .
Moroccan Mint Tea - $6
Charmoula Fish of the Day - $39
Market fish, tomato, roasted peppers, citrus herb marinade. Coffee - $6
Honey Salmon - $39 Soft Drinks - $6
Roasted salmon, sweet bell peppers, honey glaze.

Grilled Black Tiger Shrimp - $36

Shrimp, garlic charmoula, sautéed vegetables.

DESSERTS
Signature Seafood Platter - $48

Selection of maket fish, sautéed vegetables.

Warm Chocolate Soup - $16
Chef Ben's signature made with rich chocolate, ice cream, and toasted almonds.
Scallops Tagine - $37

Seared sea scallops, saffron with honey sauce,
ginger, preserved lemon, fresh herbs.

Honey Almond Baklava - $16

Layered pastry, toasted almonds, orange blossom honey.

Chef’s Dessert Assortment (for two) - $29

Selection of house-made desserts.

HAPPY HOUR & BRUNCH

Tues — Thurs — 4 PM to 6 PM
Enjoy our grilled favorites Perfect for after-work drinks and bites.
and small plates all day.

Weekend — 4 PM to 6 PM Sun Brunch - 12 PM to 4 PM
Shareable plates and signature

Featuring Mimosas and Shakshouka,
cocktails in a relaxed atmosphere.

HIDDEN GARDEN HAPPY HOUR WINE HAPPY HOUR

Daily |4 PM-6 PM  Monday all day

Small Plates

Tagine Sangria - $10
Kefta - $11 9 g
Moroccan spiced beef meatballs, tomato herb sauce. Brut Sparkling - $10
Dip & Pita - $10

Hummus & roasted eggplant with warm pita bread.

Rosé Wine - $10

Sauvignon Blanc - $10
Chicken Skewers - $12

Pinot Noir — Alias (California) - $10
Grilled marinated chicken with Moroccan spices.

Grilled Shrimp - $13

Cabernet Sauvignon — Alias (California) - $10
Grilled shrimp with lemon and olive oil.

Beer - $5
Market Vegetables - $9

Seasonal vegetables sautéed with garlic and olive oil.

GUEST NOTICES

Dietary Restrictions & Allergies

Party Service House Policy
Please inform your server of any dietary restrictions, allergies, A 20% service charge applies to parties of 6 guests or more. Tagine Beverly Hills maintains a high standard fine dining
or preferences. Our kitchen will do its utmost to accommodate;
however, cross-contact may occur.

experience. We kindly request that mobile devices
be silenced and that guests respect the ambiance
of the restaurant.

s tagine

BEVERLY HILLS

"The Kitchen is the heart of a home"
- Chef 'Ben' Benameur




