
POUR COMMENCER
T O  B E G I N  W I T H

E A U  M I N É R A L E
MINERAL WATER

—

V E R R E  D E  L A I T  À  L A  F L E U R  D ’ O R A N G E R

COLD MILK WITH ORANGE BLOSSOM

—

D AT T E S  M E J H O U L ,  S E L L O U  E T  C H E B B A K I A

MEJHOUL DATES,  SELLOU AND CHEBBAKIA

—

M I E L ,  C O N F I T U R E S  M A I S O N  E T  F R O M A G E  J E B L I 
À  L’ H U I L E  D ’A R G A N

HONEY,  HOMEMADE JAM AND JEBLI  CHEESE 
WITH ARGAN OIL



LES BOISSONS
D R I N K S

J U S  D ’ O R A N G E  F R A I S
FRESH ORANGE JUICE

OU 
OR

L AIT AUX AMANDES ET FLEURS D'ORANGER 
MILK WITH ALMONDS AND ORANGE BLOSSOM 

OU 
OR

C O C K TA I L  D U  J O U R
COCKTAIL OF THE DAY

—

C A F É ,  T H É S ,  I N F U S I O N S  O U  C H O C O L AT  M A I S O N
COFFEE,  TEA,  INFUSIONS OR HOMEMADE HOT CHOCOL ATE



EN PARTAGE 
T O  S H A R E

PA I N  F O U R R É  FA S S I ,  M S E M E N  FA R C I ,  H A R C H A , 
M I L L E  T R O U S  AV E C  M I E L  E T  B E U R R E

STUFFED FASSI  BREAD,  STUFFED MSEMEN,  HARCHA, 
THOUSAND HOLES PANCAKE WITH HONEY AND BUTTER

—

Œ U F S  D U R S
HARD BOILED EGGS

—

S U C R I N E  A U X  C R E V E T T E S  E T  A G R U M E S
SUCRINE SAL AD WITH SHRIMPS AND CITRUS

—

S A L A D E  D E  F O I E  D ’A G N E A U  M ’ C H A R M E L
MARINATED L AMB LIVER SAL AD

—

M A Â S L A  D E  T O M AT E S
TOMATO MA’ASL A

—

Z A A L O U K  D ’A U B E R G I N E S
EGGPL ANT ZAALOUK

—

B R I O U AT E S  A U X  É P I N A R D S  E T  F R O M A G E
SPINACH AND CHEESE BRIOUATES

—

G A M B A S  C H A R M O U L A
CHARMOUL A PRAWNS

—

B R I O U AT E S  A U  P O U L E T 
CHICKEN BRIOUATES

—

B R I O U AT E S  D E  V I A N D E  À  L A  M E N T H E
MEAT BRIOUATES WITH MINT



SÉLECTION DE SOUPES
 S O U P  S E L E C T I O N

H A R I R A  FA S S I A
HARIRA FASSIA

OU 
OR

S O U P E  D ’ O R G E  A U  T H Y M  F R A I S
BARLEY SOUP WITH FRESH THYME

OU 
OR

C H O U R B A  FA S S I A  A U  P O U L E T  E T  L É G U M E S
FASSI  CHICKEN AND VEGETABLE SOUP



LE PLAT CHAUD
T H E  H O T  D I S H

Œ U F S  A U  K H L I Î
E G G S  W I T H  D R I E D  B E E F 

OU 
O R

Œ U F S  TA K T O U K A
TA K T O U K A  W I T H  E G G S

O U 
O R

G A M B A S  P I L  P I L
P I L  P I L  K I N G  P R AW N S

O U 
O R

TA G I N E  D E  P O I S S O N  M ’ C H A R M E L
FISH TAGINE M’CHARMEL

O U 
O R

PA S T I L L A  A U  P O U L E T
CHICKEN PASTILL A

O U 
O R

TA G I N E  D E  P O U L E T  A U X  C I T R O N S  C O N F I T S
CHICKEN TAGINE WITH PRESERVED LEMON

O U 
O R

TA G I N E  D E  B Œ U F  A U X  P R U N E A U X
BEEF TAGINE WITH DRIED PRUNES

O U 
O R

TA G I N E  D E  K E F TA  E T  T O M AT E
KEFTA AND TOMATO TAGINE



L’INSTANT SUCRÉ
S W E E T S

S O R B E T  D E  L A I T  D ’A M A N D E S  D O U C E S  À  L’ E A U 
D E  F L E U R  D ’ O R A N G E R

SWEET ALMOND SORBET WITH ORANGE BLOSSOM WATER

—

S É L E C T I O N  D E  V I E N N O I S E R I E S  S I G N AT U R E 
S I G N AT U R E  PA S T R Y  S E L E C T I O N

—

R A Ï B  T R A D I T I O N N E L
T R A D I T I O N A L  R A I B

—

PA S T I L L A  T R A D I T I O N N E L L E
T R A D I T I O N A L  PA S T I L L A

—

F R U I T S  F R A I S  C O U P É S
F R E S H LY  S L I C E D  F R U I T S

7 0 0  M A D  PA R  C O N V I V E 
4 0 0  M A D  P O U R  L E S  E N FA N T S  D E  8  À  1 2  A N S 

E T  G R AT U I T  P O U R  L E S  M O I N S  D E  8  A N S

MAD 700 PER GUEST
MAD 400 FOR CHILDREN FROM 8 TO 12  YEARS OLD 

AND COMPLIMENTARY FOR CHILDREN UNDER 8 YEARS OLD


