BREAKFAST MENU

M'Smen | ¢yawus

Traditional Moroccan flatbread served with honey or jam
e 91 Jeuall s adES Gyuldl g phe 5 pudad

M'Smen with Khelii | a3t gaces

Flatbread stuffed with Moroccan-style dried meat
Lopaedl Gyl le casomodl @mllly Ggdima 5 yulnn

B'Ghrir 1 oy

Moroccan semolina pancakes served with our special sauce
N A L&JA.‘JA&AP—EJ‘ e e dliss b

Harcha | &&,~
Traditional Moroccan cake made with semolina

ol e Buae Lugld Lo jie 8 yudad
M'Smen with vegetables | ;leasetls cyaus

Flatbread stuffed vegetables and Moroccan spices
Loyaedl aulylgdly sliazetly sodim e 5 yulnd
Zaatar Harcha | ,ie b Ldy>

Traditional Moroccan cake made with semolina and zaatar
e 3y edll sy Saae Byad A pae 5 pulad

Scrambled Eggs with cheese | ¢zl pa Fsdme (on
Fried eggs with Argan oil 1 glé ¥l cajs SlEe jau
Eggs Tajine with tomato sauce | abldall iwln as pan lb

Eggs Tajine cooked with Khelii | adiell po pan (il

Taktouka Avocado Toast | cewss gal€ogal iss gueas

Avocado toast with Taktouka capsicum topped with a fried egg
A'Selham’s French Toast | alglell ;i yd gl

Homemade Brioche infused with orange blossom served with cinnamon icecream
4,50 @yl ps auidy JLES, ) Sy 30 zojen Llpie el Gigoyd! 5
Kheliiand Eggs on Toast | cewgs Lle adsg o

Poached eggs with Khelii and mushrooms topped with a creamy parmesan cheese sauce

Leps=ll Ohaasldl Lo daliay Glass Hladlly cadmall opdell @elll po Bslane 2w
Tangier’s Bissara Soup | d=ib §len slews

Traditional Bissara soup made with dried green peas and cumin
Ladmoll oasallg WL e de gima Loudas |Hlown doyed

The Sahara Porridge | &l ,ewll zoo )4

Organic oats with almond milk, dry fruits, caramelized apples, nuts and raw honey
Moroccan Garden Porridge | & ,aell dasss!l zoo s

Organic oats with almond milk, berries, grilled orange blossom seeds.raw honey and bee pollen
J=dl 7lal g g (allsedl Jewadl e Lgdiadl JLES 5l 85 59009 cagidly Sl ol s goune Olagds
Argan Oil | gle,i ca)

Amlou | slaf

Amlou Jar | glel 5>

Please inform our team if you have any food allergies or special dietary needs.
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jolall aailg

EXPLORE MOROCCAN BREAKFAST THROUGH OUR SET MENUS
aldiall LWiljleis>l Jus> 0 J.ljnn.ll jolall Cadrial

Eggs Tajine cooked with tomato sauce served with a selection 9500 A'SELHAM HEALTHY
of Stuffed M’'semen with vegetables, Harcha and Zaatar Harcha

served with Fresh Orange Juice and Moroccan tea or coffee \:.5‘31:"” folall""‘""
5540 91 ayie gl oUall JLES )l jme g audy e L a5t

Eggs Tajine cooked with Khelii served with a selection of 105.00 A’'SELHAM TRADITIONAL
B'ghrir, M'semen and Harcha, Fresh Orange Juice and your

_choice of Moroccan tea or coffee JoV1 alhlall
s ‘a.LE:v Li}&”ﬁ M‘cf;.ul* “C).A PUIT=S ’;:’, &= C*‘z. }L:, A u-PUa
5968 o1 ke gldg gillall JLaSM e

Please inform our team if you have any food allergies or special dietary needs.
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