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WWelcome to (D ARNA ("Our House" in (Moroccan).

At Pama, we arz committed to serving our patrons
only the highest quality, finest ingredients in T e
our uniquely inspired entrees. ;. - bt b
An array of fresh products arrive daily Z;}ﬁf;!ﬁ;’,,@;}ﬁb ;
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and are creatively combined with Yehouda Avitel's T, | ’

f -

B &Y W : .
¥ [ g . g Ty _‘."':'...#-}. "J‘ : .'
Jrench/Moroccan family recipes s TR}

and the talents of Chef Shalom (sordon. .= J

Our dedicated staff and the warm atmosphere
offers an authentic d inirlﬂ experience,

“We (ook fmwam{ {o makinﬂ
O'UR FOUSE-- YOUR HOUSE.

Shalom (Fordon Yehouda Ayital
Executive (hef

Owner

; A 0)0 preserve the ambience of our dining room,
i | please refrain from cell phone use in the dining area,
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ST With toasted pine nuts, dried apricots and tomato coulis $6.9¢
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‘With 5aat'ﬂr pita and mixed greens $6.50
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[so-available vegetarian stv( . CSrilled TS -
Al le veg yle $5.95 - te and Spicy S ggplant

- With techina sauce and almond: date chutney $6.50

P -W:r:ﬁc;w eigafﬁ

| . Orour meat filled cigars served with techina sauce $6.9%

“Includes I.anﬁ = —owko (Sruesa) |
i Moroccan cigar, stuffed grape [eaves, kubbeh,
" e Q'f(cwgccan pastel, sty ffed mushroom, lachmabaiin

RS | el PN | :
- Savory:lamb and beef with a semolina crust B | (— - s _ﬂﬂﬂ[tECﬁt@ i 13,95
. served with techina sauce $6.95 o ik = T rssedi T Sk : | |
| ‘ Q.:_ ‘ -‘Hm?rissa (B(BQ saucz; Sweet Pf":; QLEE.
Wediterrancan Salad Savpler PR AR - biseuit and mixed greens $10.05
~ (PBaba ganouj, tabbouleh and Csraeli salad | ¥ e B |
served with zaatar pita. $6,95




Marinated Heirfoom Gomatoes and fresh avocado
served with mixed. greens $6.95
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Mixed greens, mandarin oranges, pecans,
cranberries, cherry tomatoes
and roasted red pepper vinaigrette $6.95
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Cliden Eocasar <dlad
(Frilled herbed chicken breast,
classic dressing $11.95

CArtichoke AHeart <alad
(Baby greens, tomatoes, sliced cucumbers.
greek [emon dressing $7.95

AAATS— C o
oraditional (Moroccan meat soup
with chickpeas and (entils $7.59

A hearty soup made with fresh vegetables,
a {arna specialty $5.95

Made with freSFl tomatoes and rice $5.95
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(Darna tajines are prepared with classic methods,
slow cooked to seal in the flavours.
Served with cous-cous and OMproccan vegetables

WV\ ovrocca S alviaewn

([Jaked in Q@rtoccun sauce, served with roast potatoes,
and red peppers. $19,95

Chicken =Zochava = Jajine

ark chicken braised with presm*ecf (emons,
olives and traditional seasoning $18.95

dji.“\.ﬁf‘,\ +f , _ ;__ | BEEF C-Ta};.ne.
s YR e e Syender beef cooked with dates and almonds $19.95

="ovtabellai VW ush roowse T= aviali
(Creamy basil sauce $16,95

- Sne Dfﬂta R BN & | PRraised with onions mushrooms $22.95
Sautéed chicken and roasted jalapefio pepper sauce $17.9¢ .

Q‘\r‘\.gﬂl HI:II:"I" pﬂﬁtﬁl
With vodka tomato sauce and sundried tomatoes $16.95
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f\)egetnble CZour®™ cus i ) | YW\
Mixed vegetables served over cous-cous, traditional T 8 1 Sautéed ':;:::“Eﬂ:} i ckmLEvers w: t&Fonim
OMoroccan pasta cooked to a fluffy tenderness $15.95 o R TP : e '
R mushrooms, zaatar, rolled in a tortilla wrap
R RN N W TP ol oS with homemade chummus $17.95
Coated with our special herbed breading, i Sl e

served with Orrench fries and CIsraeli salad $18.95 - . g 28 h. _- T s o C ol e S
P \Fe 2ct 14 Skewered tender chicken breast
with roast garflic sauce $18.50

Ferbed CEhvilled Chicken T reast
Socca crepe roasted garfic and herb sauce $19.95

Stuffed -T2 hickien : '_ o auftah FSaske |
Whole roasted cornish en stuffed wilh dates, o HEmE - @it fean ground bedf rilled
almonds and mushrooms, served with cous-cous $22.95 % ._ | ' , with ot special tend u_f spices $18.95

CGrilled \Veal Tl hep

Tirst cut, extra thick smec.{ with gnocchi, musﬁt*fmms. | :_ T aie, VAL o
tomatoes and roasted garlic sweet potatoes $2795 o ia Q SR A combination of beef, chicken and kouftah kabob $2405
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Harrissa BPQ sauce; sweet potato pancakes
and mixed greens $2495
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o PDarna Spiced “Iced Gyea
o) = S (s Homemade Jemonade with (Mint
theye eaqa T e N oy s ,
: ; : R AR RE - [ ) CIsraeli CJuice
14 ounces of marinated NB;EE_-;E!;[[EJ to your specific 5 O s _ J Sirawrry Panana

T SSteak _

(Marinated steak on the bone, demiglage sauce $2.95 Can Sodas $2.00
Malt Star (non=alcoholic beer) $2.50
Perrier 500 Ml /$2.50 750 M1/$3.50
San Pellegrino 500 Ml/$2.50 1 Ltr/$4.50

Orreshly Squeezed (. - $3.95
Seasonal Fruit Smoothies $4.50
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All Grill Entrees come with your choice
of 2 of the foﬁowinﬂ:
OMoroccan rice; yrench oyries, 3 g
roasted rosemary potatoes, o = .
sautéed spinac&, sautéed string beans, |
carrots with basil, CIsraeli salad
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