MAIN MENU

Garaa M'Assela | dliuaas ic )3

Caramelized pumpkin with honey, cinnamon and orange blossom
JLE sl a9 48,510y Jeall ps oyl g a0
Taktouka Salad | issgiesy ddali,

Smoked capsicum seasoned with chermoula sauce and topped with croutons
Khizzou M'Chermal | Jeyda g3
Crilled carrots with chermoula sauce topped with roasted pumpkin seeds

dnemall udad dl 5o pe Uga ) ldl duabiny Jiiis (godies )i
Zaalouk Mille-feuille | dialea clgle’y

Eggplant puree with chermoula sauce and crispy eggplant chips
The Citrus Garden Salad | oale Guyied! dale

Bulgur salad with orange vinaigrette topped with feta crumble, dry fruits and almonds
Sslily dadeeodl dsolgally Liall wliy slase JWET ) dl S5l dLabis pe (&l ddalis

Moroccan-Spiced Chicken Salad 1 {u yaell blgilly zlaadl ddale

Moroccan grilled chicken breast with quinoa, greens, red olives, avocado and Iemon vma|grette
Ogally St Lnlin g 33\&7}.‘:?1})@| Ognyg yasg g = Loyaadl &yl e 65.4.“.9 C\}A PET

Beetroot Burrata with Argan oil 1 ol ¥l cuyy yuieddl e Blsddl L
Burrata cheese with beetroots marinated in Argan oil seasoned with mustard vmalgrette
_\)_'w-_”daju\.c)’ﬂu_\*ﬁd.}.MJw‘ bbj..d\d_l__q

Briouate Assortment | clg i desdis

Chicken Briouate, Kafta Briouate, Cheese and Spinach Briouate

Chicken Briouate | b._u\ g o

Filo pastry stuffed with chicken with Ras Alhanout spices topped with honey an almond flakes
Ul 351859 Jewalls slniag cughloetl ol ubl.g.ucbn.ﬂ\_v sl ie

Cheese and Spinach Briouate | xilelg dizedl clgnp
Filo pastry filled with white cheese and spinach served with our yogurt sauce
g_gabj.”wa.\.mtn@b.“ﬂs sln o) Aty 59 dima ol dime

Kafta Briouate | d&wasatl culgsp
Filo pastry stuffed with minced meat served with a Moroccan Harissa sauce

Lo paall Lawyddh dnls C‘Aﬁjf"""” ‘g_-z.ULv Soluxa glid ddi=e

Harira Fassia Soup | dcwlall 5y ,metl dyyade

Moroccan tomato soup with meat cubes, lentils and chickpeas served with Ch'Bakkia and dates
).Al”j Z:&Lul.” Bj.\:n o ‘A.J..ES uc.az”ﬁ ou.i.”j {q_'r_\_” ul\\.u&.n = Sj.gla.n :\ﬂ.!).un ‘da\.n.]a 34)3.&

Traditional Vegetable Couscous | jliazetl guudds s s

Traditional Moroccan Couscous with s€asonal vegetables

Lamb Couscous | ciall :
Traditional Moroccan Couscous with lamb and seasonal vegetables

Grilled Chicken with T'Faya | L& pa (ggdia gl

Grilled chicken breast served with Moroccan caramilized onions, sauteed and masheéd potatoes
sy rgny dfiges Uollay o Loyaall day,lall Slo Joysms Juas oo pudy Godun glas Houo

Lambshank M'Rouzia with Pecans | gladl jsag c8gy5ll @=ly di59

Lambshank cooked with caramelized onion and M'Rouzia spices served with raisins and pecans

ey OLEA! 3o e audy Lyl Lo pell Jalsy Jayaadl Jiadl po sglas gy 5B )e oo

Please inform our team if you have any food allergies or special dietary needs.
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Traditional Vegetables Tajine | gudadl jliazedl il

Seasonal vegetables cooked with Moroccan spices and preserved lemons
sraadl Haadlly Luyaall wliledly dagudas dange olgpns

Shrimp Tajine 1 ylo; ol

Shrimps cooked in a rich tomato sauce with green capsicum and cumin
Chicken Tajine with L'Msayar | sl gadlls zlaadl il
Chicken cooked with lemon cgnfit, green olives, saffron and Moroccan spices

Lo yaedl aalylgddly ol ae 300 )m)y‘ Oyl Jatl Gyaaddt o selaa CL))

Beef Tajine with B'arkouk 1 G¢3,db a=lll sl

Beef cooked with Moroccan spices, caramelized prunes and roasted almonds

oaezmall 35llly Joysoell 353l Lnyaell Slhleud) po gglan a1 @t

Chiken R'Fissa | zl>ulb ),

Shredded Moroccan Trid bread topped with chicken cooked with spices and lentil
D5l opdall w )3l S e uaslly Slhledls Zodas zlao

The Royal Chicken Pastilla 1 Lusslodl zlaodl dlda

Moroccan pie stuffed with chicken with dry fruit chutney, cinnamon and orange blossom
JLE 1 pa)g 4,800 dblell asslsall Lalis po zlandl 3odima Luglas 44y 5 yukad
L'Mkhzania Seafood Pastilla 1 40l cogmell dlda

Moroccan pie stuffed with seafood, mushrooms and vermicelli
i_u_ua.” 1:‘)’41'-"})-’4‘3-"3)&4' 45‘}0_“_\ Zﬁﬁm 3_\_\1‘.\.53 :\_u)_q.n SJ_LIA.ﬁ
L'Marrakchia Beef Tanjia | jaul @l diss| pol dmiball

Slow cooked beef marinated in lemon confit, garlic, saffron’

Olrde 15 agilly Jall §gedlily Jiio cdass selan 52l ol

Homemade French fries | {Jdjie idsa dbllsy

Pilaf Rice | M 3,i

Sauted Vegetables with Moroccan Spices | du,aell eulylgdly dbgw jlas
Moroccan Seffa vermicelli with almonds and raisin | jeUl do,aell Lol & yad

M'Hancha | iy

Moroccan pastry with almond and honey paste served with homemade vanilla ice-cream
Lbslall @y Guls slake Jeually 55Ul diuomay 35dime Liaydo sbd dime

Homemade Moroccan Pastry Assortment | 4djiall doyaedl cabigletl dlies 45
Our selection of Kgab A'lLghazal, Ghriyba, Fakkas, and more

Tafilalt Chocolate Tarte | M ol 4 ‘2355.‘.“ oyls

A decadent chocolate mousse with a rich caramel sauce and almond praline on a crunchy chocolate crust
;\3‘25&#‘ Y LL.A).E.A soeld u.\.c wb.! )_91 9 3,_1.;& J,_LA‘)& ialis = 5_5‘) 53‘2{3&3,& U9R
L'Johara Milk Pastilla | & sl dldaiu

Filo puff topped with cinnamon cream, diced apples and caramelized almond
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Fes | uls 50.00 Agadir | ,uslaf
Cinnamon Ice cream Amlou Ice cream
22,5l g @iy Gl Se¥l i @iy Gl

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