
Exotic Morocco
Finding yourself in an exotic world…

Far from the hustle & bustle….

Settle into the intimacy of the luxuriously brocaded booths…

Experience the scents & tastes of exquisite Moroccan cuisine!

Long time Master Chef L’Houssine Ismaili and his Staff invite you

To awaken your senses…

Hours

Open: Wednesdays to Saturdays 5pm to Close

Sundays 5pm - 10pm (kitchen to 9pm)

Mondays & Tuesdays Closed

Holidays: please call to confirm hours

Address

Main Floor, #4 - 14 Street NW, Kensington Mews II Condos, Calgary, Alberta T2N 1Z4

403.244.2333

www.sultanstent.ca

Booking Your Reservation

Reservations are recommended.

Please use our voice mail or call after 5 pm.

Booking Reservations For Groups of 8 or More:

Please provide a credit card number to hold the booking; a deposit may be requested;

Confirm the number of people attending 24 hours ahead.

Billing is based on confirmed numbers at a minimum of $25 per person

Please advise if there are any time constraints for guests

An 18% gratuity will be charged.

A pre-set menu for large groups is encouraged and easily arranged

by calling the Sultan’s Tent and speaking with our staff;

a pre-set menu for large groups may be mandatory Fridays and Saturdays.

Parking

15 stalls south of our building accessible from 14 Street North and South Directions (24 hours)



SOUPS
HARIRA  Authentic Moroccan soup with lentils, chick peas, vegetables and spices. .............................. 6.50

SALADS 
Served with fresh Moroccan Bread*  (Additional 1/2 Loaf  $2.00)

FELFLA SALAD  Broiled green peppers and tomatoes seasoned with spices and cilantro. ................... 12.25
MOROCCAN VEGETABLE SALADS Four traditional salads including felfla, carrots,  
potatoes and beets.  ..................................................................................................................................... 13.25

APPETIZERS
B’STILLA ROYALE FOR ONE  ............................................................................................................ 10.00
A delightful preparation of chicken, eggs, onions, ginger, saffron and almonds wrapped  
in paper-thin layers of pastry and lightly dusted with frosting sugar and cinnamon.
BRIQ OF SHRIMP Phyllo pastry stuffed with shrimps, served with lemon. ........................................... 10.00
BRIQ OF MERGEZ Spicy lamb sausages wrapped in phyllo pastry served  
with harissa sauce and lemon. .................................................................................................................... 10.00
VEGETARIAN BRIQ Phyllo pastry stuffed with spices and finely diced and spiced vegetables. ............ 9.00
SPINACH BRIQ Phyllo pastry stuffed with marinated spinach leaves, served with lemon. .................... 9.00

THE MOROCCAN SPECIALTIES 
Served with Moroccan bread and vegetables

VEGETABLE TAJINE with gently spiced tomato sauce. ....................................................................... 22.00
CHICKEN TAJINE with preserved lemon and olives ............................................................................ 27.00
BEEF TAJINE with almonds, dried plums and honey ............................................................................. 28.00
LAMB TAJINE with almonds, dried plums and honey ........................................................................... 29.00
CHICKEN TAJINE with almonds, dried plums and honey .................................................................... 28.00
FISH TAJINE with halibut and tiger prawns in elhout m’chermel (spicy tomato sauce).* ...................... 30.00
SHRIMP TAJINE with tiger prawns in elhout m’chermel (spicy tomato sauce).* .................................. 29.00
MERGEZ TAJINE spicy lamb sausages in spicy tomato sauce. ............................................................... 28.00
CHICKEN VEGETABLE TAJINE with spicy tomato sauce ................................................................. 28.00
BEEF VEGETABLE TAJINE with spicy tomato sauce. ......................................................................... 28.00
LAMB VEGETABLE TAJINE with spicy tomato sauce. ....................................................................... 29.00
Saffron BEEF TAJINE  with preserved lemon, olives and vegetables. .................................................... 28.00
Saffron LAMB TAJINE with preserved lemon, olives and vegetables. ................................................... 29.00

KABAB SPECIALTIES
Served with couscous and vegetables

‘Kebab’ CHICKEN  ................................................................................................................................... 27.00
‘Kebab’ PRAWNS. ..................................................................................................................................... 28.00
‘Kebab’ LAMB  ........................................................................................................................................... 29.00

COUSCOUS SPECIALTIES
COUSCOUS VEGETABLES  ................................................................................................................. 19.50
COUSCOUS CHICKEN and vegetables. ............................................................................................... 27.00
COUSCOUS BEEF and vegetables. ......................................................................................................... 27.00
COUSCOUS LAMB and vegetables. ....................................................................................................... 29.00
COUSCOUS MERGEZ spicy lamb sausages with vegetables. ................................................................ 28.00
COUSCOUS ROYALE for 2  ................................................................................................................. 59.00
(platter may be increased to 3, 4 or more...price increases by half each portion)

DESSERTS
CHOCOLATE MOUSSE ORANGE BLOSSOM .......................................5.50
BRAEWAT a pastry dipped in honey stuffed with crushed almonds, and  
sprinkled with sesame seeds ..............................................................................5.50
VANILLA ICE CREAM with mango sauce  .................................................5.00
Your Cake SERVED $2.00/person

SIDES
Moroccan Bread .....3.50
Couscous ................5.00

Please advise servers of allergy specifics and severity.
18% gratuity will be added to groups of 8 or more. You will be presented with one bill.

SULTAN’S FEAST

HARIRA

MOROCCAN VEGETABLE SALADS

Your choice of appetizer

B’STILLA ROYALE (for one)
or

BRIQ OF SHRIMP
or

BRIQ OF MERGEZ
or

VEGETARIAN BRIQ
or

SPINACH BRIQ

Your choice of entreé from

COUSCOUS SPECIALTIES
or

KABOB SPECIALTIES
or

THE MOROCCAN TAJINES
or 

COUSCOUS ROYAL FOR TWO

To complete your evening

DESSERT

$56 Per Person - Sultan’s Feast

The Sultan’s Feasts
Relax and enjoy traditional Moroccan ambiance

A la carte


