MOROCCAN CUISINE

Starters

Moroccan Selection Salad 80
Combination of Zaalouk, Bakoula, Potato,
Carotte, Taktouka, Barba Salad

",4 ey ,
Zaalouk 25
Grilled Eggplant Marinated with Moroccan Spices

Taktouka 25
Grilled Capsicum Marinated with Charmoula,

Tomato Paste, Garlic, Onions, Coriander, Cumin,
Paprika and Olive Qil

Moroccan Salad 25
Minced Cucumber, Tomato, Red Onion, Coriander,
Vinegar, Lemon Pickle, Cumin and Olive Oil

Barba Salad 25
Beetroot Marinated in Moroccan Spices
Carrot Salad 25

Traditional Carrot Salad Marinated with
Moroccan Spices

Potato Salad 25
Boiled Potato Marinated with Moroccan Spices

Bakoula 25
Blanched Spinach Marinated with Ginger
Powder, Fresh Garlic, Lemon Pickle, Olive Qill,

Cumin, Chili Flakes and Sliced Green Olive

Briouats With Cheese 25
Deep Fried Moroccan Briouats with Mix Cheese
Served with Mix Salad

Soup

Harira 35
Traditional Moroccan Soup with Minced Lamb,
Lentil, Vermicelli and Herbs, Served with Dates
and Lemon Wedges

Main Courses

Seafood Pastilla 70
Assorted Seafood with Vermicelli, Parsley,

Fresh Garlic, Chili Flakes, Pickle Lemon and
Green Olives Stuffed in Filo Pastry Topped with
Cheddar Cheese

Chicken Pastilla 65
Chicken Strips Braised With Ginger, Butter
Ghee, Almond, Nutmeg Powder, Cinnamon and
Blossom Orange Water, Stuffed in Filo Pastry
Topped with Icing Sugar

Tagine Samak 85
Marinated Fresh Hamour with Seasonal
Vegetable and Lemon Pickle

l

Tagine Dejaj 65
Braised Chicken with Preserved Lemon, Saffron,
Ginger, Fresh Garlic, Olive Qil, Ras Al Hanout,
Butter Ghee and Green Olive

Tagine Laham 85
Slow Cooked Lamb Shank with Dried Prunes,
Cinnamon Powder, Butter Ghee, Sesame Seed
and Ras Al Hanout

Refissa With Chicken 65
Msemmen Bread Topped with Braised Chicken
and Side of Lentil Gravy Cooked with Onion,
Lentil, Coriander, Fenugreek, Fava Beans, Butter
Ghee, Ginger, Ras Al Hanout and Olive Oil

Tagine Kofta 65
Minced Lamb with Tomato Sauce, Fresh Garlic,
Ginger, Cumin, Paprika, Thyme and Topped with
Sunny Side Up Egg

Tagine Mekfoul 85
Slow Cooked Lamb Shank with Cinnamon,
Ginger, Fresh Garlic, Butter Ghee, Almond and
Served with Caramelized Onion, Tomato and
Sesame Seeds

Lamb Tangia 80
Slow Cooked Lamb Shank with Lemon Pickle
and Cumin with Saffron Puree.

Mixed Grill 90
Marinated Lamb Kofta, Chicken Breast, Beef
Tenderloin, Lamb Rack Served with Mix Salad
and Roasted Potato

Couscous

Lamb Couscous 70
Traditional Moroccan Semolina Steamed with
Butter Ghee, Served with Lamb, Vegetables

and a Side of Broth

Royal Couscous 90
Traditional Authentic Couscous Served with Vegetables,
Chicken, Lamb Shank, Lamb Merguez, Lamb Rack
Topped with Caramelized Onion & Almond

Chicken Couscous 70
Traditional Moroccan Semolina Steamed with
Butter Ghee, Served with Chicken, Vegetables
and a Side of Broth

Vegetable Couscous 55
Traditional Moroccan Semolina Steamed with
Butter Ghee, Served with Vegetables and a Side
of Broth

Side Dishes

Saffron Rice 15
Steamed Couscous 15
Tfaya (Caramelized Onions) 15
French Fries 15

Dessert

Kaab Ghezal 30
Rolled Dough Stuffed with Almond Paste

Fruit Platter 30
Seasonal Fresh Fruit

Moroccan Mohalabiya 30
Milk Creme with Blossom Orange Water, Raisin, and
Dry Coconut Topped Roast Aimond and Pistachio

Briouats Louze 30
Filo Pastry Stuffed with Almond Paste, Glazed
with Honey and Sesame Seeds

Ghrayba 28
Traditional Moroccan Cookies Made with Flour,
Sugar, Grated Coconut, Butter, Almond, Corn
Qil, and Topped with Icing Sugar

Msemmen 30
Semolina Pancake Served with Butter and Honey

Jawhara 30
Crispy Puff Pastry, Milk Creme and Mix Nuts

Moroccan Sweet Platter 40

MOROCCAN CUISINE

Coffee

Filter Coffee 22
Americano 22
Decaffeinated 22
Mocha 25
Macchiato 25
Cappuccino 22
Café Latte 22
Espresso 22
Turkish Coffee 25
Double Espresso 24
Tea

Dilma Teas 24

English Breakfast o Japanese Green e Early Grey
Chamomile e Peppermint
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In Morocco, Drinking Tea Together Is an
Invitation to Witness and Participate in an
Important Part of the Culture. Enjoy this Very
Exciting and Refreshing Rich Blend of Fresh Mint
Leaves and Chinese Gunpowder Tea With Very
Refined and Pleasing Sip. Highly Recommended
to Be Served Sweet.

Classic Moroccan Tea

Moroccan Tea With Orange Blossom 25
Enjoy this Traditional Moroccan Tea With a

Twist of Orange Blossom. It Has a Very Unique
Flavor that Gives a Unique Twist of Traditional
Moroccan Tea Blend and Is Very Famous in the
Northern Part of Morocco.

Moroccan Tea With Orange Zest 25
Enjoy a Unique Blend of This Traditional
Moroccan Tea with a Seductive Fruity Flavor
Mingled with Orange Taste for a More Refined
Taste and Freshness!

Stuill Water

Al Rayyan 1,51 / 330ml 18/8
Evian 750ml / 330ml 24/18
Aqua Panna 750ml / 330ml 28/18

Sparkling Water

Badoit 750ml / 330ml 24/18
San Pellegrino 11 / 330ml 28/18
Soft Drinks

Coca Cola ¢ Coca Cola Light 18

Fanta Orange e Sprite

Fresh Juices

Orange * Mango ¢ Pineapple 25
Watermelon e Carrot

Mocktails

Argan Signature 25
Dried Dates, Cinnamon, Milk, Blossom,
Rose Water

Ginger Cooler 25
Fresh Ginger, Fresh Lemon Juice, Fresh Mint,
Raspberry Puree, Lemon Grass, Sprite

Lemon Mint 25
Fresh Mint, Lemon Juice, Sugar, Water

Virgin Pinacolada 25
Pineapple Juice, Cream, Coconut Syrup

Tropical Cooler 25
Pineapple Juice, Orange Juice,
Passion Fruit Syrup

Mojito 25
Fresh Mint Leaves, Sugar Sprite, Ginger, Lemon
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