
MEimo

Moroccan /
Mediterranean

Cuisine

Soft Drinks
Regular Large

Pepsi £1.95 £2.95

Diet Pepsi £1.95 £2.95

Lemonade £1.95 £2.95

Juices £1.95 £2.95

Coca Cola 330 ml £2.55

Diet Coca Cola 330 ml £2.55

Appletiser 275 ml £2.95

SlimlineTonic £1.95

Bitter Lemon £1.95

J2O £2.95

Sparking Water £2.55

Still Water £2.55

Hot Drinks
Espresso £1.80

Double Espresso £2.45

Cappuccino £2.55

Caffè Latte £2.55

Americano £1.95

Mocha £2.55

Liqueur Coffee £5.25

Hot Chocolate £2.55

Fresh Mint Tea £2.65

Tea (please ask for the selection) £1.95
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Brochette
(served with saffron rice and salad garnish)

Char-grilled Lamb Brochette £13.95
Marinated lamb with onion,
red and green peppers on skewers

Char-grilled Kofta Brochette £12.95
Marinated minced lamb with parsley,
chopped onion and herbs on skewers

Char-grilled Chicken Brochette £12.95
Chicken marinated with delicate
Mediterranean herbs and spices served
with onion, red and green peppers
on skewers

Char-grilled £16.95
King Prawn Brochette
For something special, marinated King
Prawns in sharmoula sauce on skewers

Meimo’s Brochette £13.95
Char-grilled merguez, lamb and
chicken brochette

Tagines
Tagines in Moroccan cuisine are cooked stews braised at low temperatures resulting in
tender meat with aromatic vegetables and sauces, served with couscous, rice or bread

LambTagine Tasty lamb shank with a choice of prunes and apricot, £14.50
raisins and caramelised onions or fresh vegetables

ChickenTagine Traditional chicken with a choice of prunes and apricot, £12.95
raisins and caramelised onions or fresh vegetables

Tagine Shak Shouka Choice of house meatballs or tasty strips of chicken fillet £12.95
cooked in a rich house tomato ragu with poached egg (optional)

Tagine Loubia Slow cooked cannellini beans casseroled in fragrant herbs and £9.50
extra-virgin olive oil

Tagine Laadas Slow cooked lentil stew with fresh vegetables in fragrant herbs and £9.50
extra-virgin olive oil

Couscous-Specialities
Couscous is steamed crushed wheat served with fresh mixed vegetables,

raisins and caramelised onions or onions and chickpea and your choice of meat

Slow Cooked Lamb Shank £14.50

Traditional Moroccan Style Chicken £12.95

Fresh from the Market, Seasonal Vegetables £9.95

Brochette (choice of lamb or breast of chicken brochette) £13.95

Starters
Olives Mixed black and green olives marinated in extra-virgin olive oil, £2.50
herbs and a hint of harissa chilli

Garlic Bread £2.00

Garlic Bread with cheese £2.50

Bruschetta Salsa of chopped tomatoes, garlic, fresh basil and
red onions on a baked flat bread £4.95

Basket of warm Flat Bread Served with extra-virgin oil and balsamic vinegar £2.95

Soup
Shorba Traditional Moroccan vegetable soup with chickpeas, lentils and tomato £4.95

Soup of the Day Please ask your server for today’s soup £3.50

Meimo’s mezze feast
3 mezze £14.95 4 mezze £17.95 5 mezze £20.95

Chicken Wings Char-grilled chicken wings marinated in fresh ginger, £4.50
herbs and lemon served with harissa mayonnaise

Merguez Grilled spicy beef soussisse on a bed of leaf salad served with harissa mayonnaise £6.50

Hummus Puree of chickpeas with olive oil, garlic and lemon juice served with warm flat bread £3.45

Zaalouk Aubergine caviar cooked in rich tomato sauce with cumin and £4.95
smoked paprika served with flat bread

Pastilla Fine filo pastry filled with lightly sweet chicken, roasted almonds, £6.50
orange blossom, cinnamon and baby gem lettuce

Sardine Grilled marinated sardines in sharmoula served with tomato and red onion salsaVerde £5.95

Calamari Dusted squid with seasoned flour and served with garlic mayonnaise £5.95

Prawns King prawns Pil Pil cooked in arabiatta sauce and served with crusty bread £7.95

Scallops Pan seared scallops served with aubergine chutney and salsaVerde £7.95

Chicken Livers Pan roast chicken livers with pea hummus, pomegranate and walnut salad £5.50

Briwate Golden roasted elegant home-made filo pastry, choose from the following fillings: £5.95
Seafood and coriander, Chicken and saffron or Goats cheese and spinach v

From the sea
Tuna Grilled marinated tuna steak set on crushed potatoes served with £12.95
braised fennel, mixed peppers and caper salsa

Sea Bass Roasted butterfly sea bass with fennel, green beans and £13.95
pink grapefruit butter sauce

Salmon Baked sharmoula marinated fillet of Scottish salmon, new potatoes, £12.95
house Napolitana, coriander and caper salsa

On the Side
Select from: couscous, straw fries, £2.50 each
sweet potato wedges,
roasted baby new potatoes,
crushed potatoes, green beans,
lentil stew or white bean stew

From
the Grille

Fillet of Beef £17.95
Grilled succulent prime fillet of beef,
served with straw fries

Rib-eye £14.95
Prime rib-eye steak served with straw fries

Sirloin £15.95
Succulent prime sirloin steak marinated
in rosemary and garlic, served
with straw fries

Salad Entrecôte £15.95
Grilled prime sirloin steak, finely sliced,
served on a bed of rocket, mixed leaves
and green beans dressed with chilli and
garlic sauce

Sauces £2.00
Green peppercorn or mushroom or
bleu cheese

Gourmet
Burgers

(served with tomato relish
and straw fries)

Vegetarian Flat mushroom and haloumi £9.95

Fish Grilled sardine butterfly fillets £10.50

Classic Hand pressed beef or £10.50
chicken fillet butterfly

Below are delicious toppings
to complement your burgers
Bacon £1.50 Avocado £1.50

Cheddar Cheese £1.50

Spatchcock Char-grilled marinated butterfly £13.50
chicken served with garlic sauce

Poulet à la Tomate Char-grilled chicken breast dressed in £12.95
capers, red onions, roast peppers and olive salsa served on a
bed of roasted baby potatoes

Poulet à la Cremé Char-grilled chicken breast dressed in greek £12.95
yogurt and forest mushroom creamy sauce on a bed of baby roasted
new potatoes

Poulet à la Moutarde Char-grilled chicken breast on a bed £12.95
of sweet potato galette and wilted spinach topped with tarragon
and mustard seed dressing

Chicken Spaghetti Bolognese Slow cooked mince beef in a rich ragu sauce £8.95

Spaghetti Polpetine House meat balls cooked in £9.95
home-made napolitana sauce

Penne Arrabiata Slow cooked tomato sauce with chilli oil £8.95

Penne Carbonara Bacon and creamy parmesan sauce £8.95

Spaghetti Salmon Diced salmon fillet, anchovies and garlic £10.95
in home-made napolitana sauce with a touch of cream

Pastas

Mixed Salad Crispy mixed salad leaves with onions and juicy starter £3.00
cherry tomatoes dressed in a tangy lemon and honey dressing main £6.00

Caesar Salad Crispy baby gem lettuce with crunchy garlic starter £6.50
croutons and strips of char-grilled chicken breast topped with main £8.50
fine shavings of Grana Padano cheese and served with a
creamy Caesar dressing

Chicken Salad Tossed salad of strips of char-grilled chicken starter £5.50
breast, bacon and soft boiled egg, with soft herbed salad main £8.95
leaves and tangy lemon and honey dressing

Goats Cheese Salad Delicious creamy goats cheese starter £5.50
crumbled on top of a mixed salad of rocket, baby spinach leaves, main £8.95
pear and walnut with a honey and olive oil dressing

Meimo’s Salad Warm poached pear filled with delicious starter £5.50
creamy bleu cheese on a bed of baby spinach, served with main £8.95
walnut and raspberry vinaigrette

Niçoise Salad Char-grilled fillet of tuna steak on a classic £11.95
Niçoise salad of roasted new potatoes, soft boiled egg,
black and green olives, and mixed leaves with lemon
and garlic mayonnaise

Salmon Salad Grilled Scottish salmon on a bed of £11.95
baby spinach leaves, roasted new potatoes and sweet
chilli dipping sauce

Salads
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All our dishes are prepared in kitchens where nuts, flour etc. are routinely used meaning we unfortunately cannot guarantee that dishes will be free of traces of these products.
Olives may contain stones, fish and meat dishes may contain bones, all dishes may contain items not mentioned in the menu description.

All prices includeVAT at the current rate. A discretionary service charge of 10% will be added to parties of 8 or more.
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