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SMALL PLATES / PETITES ASSIETTES

PRODUCT PREPARATION  CONDIMENTS
ng BY@
Hummus Seasoned Pomegranate, asparagus, avocado, feta, molasses dressing 230
Houmous Assaisonné Grenades, asperges, avocat, feta, vinaigrette a la mélasse
Vitello Tonnato  Seasoned Slow cooked veal tenderloin, tuna and capers sauce,
anchovies, sun-blushed tomatoes, olive tapenade @' 330
Vitello Tonnato  Assaisoné Filet de veau cuit a basse température, sauce au thon et cdpres, anchois,

tomates mi-séchées, tapenade dolives

Fritto Misto Fried Tiger prawns, squid, zucchini, lemon, spicy avocado salsa U é 5.5 340
Fritto Misto Frit Crevettes, calamars, courgettes, citron, salsa davocat pimentée

Salad Dressed Endive salad, red apple, pear, walnuts, gorgonzola vinaigrette é @ 260
Salade Dréssée Salade d’endives, pomme rouge, poire, noix, vinaigrette au gorgonzola

Burrata Raw Fig marmalade, basil leaves, toasted almond crumble é O . 280
Burrata Crue Marmelade de figue, basilic, éclats damande torréfiée

Lettuce Dressed César Salad - Chicken / Prawns 2 5 & 5.5 300/380
Laitue Dressée Salade César - Poulet / Gambas

Seabream Marinated Seabream ceviche with passion fruit, marinated ginger, coriander U 420
Dorade Marinée Ceviche de daurade, fruits de la passion, gingembre mariné, coriandre

BETWEEN BREADS 7 ENTRE DEUX TRANCHES DE PAIN

MOy O
Club Sandwich D® ¥ 350
White toast, chicken, mixed greens, egg, beef bacon or bacon, avocado, tomato
Toast blanc, poulet, salade verte, ceuf, bacon de beeuf ou bacon, avocat, tomate

Caprese Ciabatta 0¥ @ 350
Ciabatta, tomatoes, mozzarella di bufala, basil
Ciabatta, tomates, mozzarella di bufala, basilic

Burger de boeuf / Beef burger Q¥ 360
Mushrooms. caramelised onions, comté cheese

ADD ON : Duck foie gras 80 / Truffle paste 80

Champignons, oignons caramélisés, comté

EXTRA : Foie gras de canard 80 / Creme de truffe 80

P SO
Sandwich de homard / Lobster sandwich % S oY 480
Brioche, mayonnaise, house-made truffle and parmesan French fries
Pain brioché, mayonnaise, frites maison a la truffe et au parmesan

NEAPOLITAN PIZZAS / PIZZAS NAPOLITAINES

Margherita Mozzarella, basil, olive oil é . 280
Mozzarella, basilic, huile dolive

0
Salsiccia Piccante Spicy beef sausage, tomato sauce, mozzarella, ricotta, mint and lemon breadcrumb é ¥ 310
Merguez de beeuf épicée , sauce tomate, mozzarella, ricotta, chapelure de citron et menthe

.. . . . W
Tartufo Mozzarella, potatoes, zucchini, smoked scamorza, truffle chips, pistachios 6 E ¥ @ 320
Mozzarella, pommes de terre, courgettes, scamorza fumée, brisures de truffe, pistaches
) . . . @ é v
Burrata Yellow tomato sauce, caramelised onions, burrata, Essaouira salted anchovies, capers ¥’ 330
Sauce tomate jaune, oignons caramélisés, burrata, anchois salés d’Essaouira, cdpres

Mediterranea Seafood, cherry tomatoes, mozzarella, capers, fresh chili, lemon @ { 490
Fruits de mer, tomates cerises, mozzarella, cdpres, piment fra/s, citron

Y2 GLuTeN EDAIRY D searoop 6 e INUTS @) VEGAN {3 PORK () VEGETARIEN
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PASTA & RISOTTO

Garden vegetable barley risotto ¥ 210
Risotto dorge aux légumes de notre potager

Tagliatelle with mushrooms and creamy beef sausage é ¥ 340
Tagliatelle aux champignons et merguez a la creme

Paccheri with Agadir lobster, cherry tomatoes, bisque Y 550
Paccheri au homard d’Agadir, tomates cerises, bisque

FROM THE SEA /7 PRODUITS DE LA MER

PRODUCT PREPARATION  CONDIMENTS

Tuna steak Fried Puffed rice crusted tuna, Asian salad, sriracha and lemon emulsion U 380
Steak de thon Frit Thon en crodte de riz souffié, salade asiatique, émulsion sriracha-citron

Seabass Al cartoccio Steamed garden vegetables, salmoriglio U 420
Bar En Papillote Légumes du potager a la vapeur, salmoriglio

John Dory Roasted Green olive dressing, sautéed spinach, crispy shallots, Espelette pepper U 350
Filet de Saint-Pierre Réti Vinaigrette dolive verte, épinards sautés, échalotes croustillantes, piment d’Espelette
Parrillada for 2 Chargrilled Fish & seafood, sautéed vegetables U 980
Parrillada pour 2 Grillée Poisson & fruits de mer, légumes sautés

MEAT /7 VIANDE

Chicken Roasted Salsa verde, potatoes and broccoli 360
Poulet Réti Salsa verde, pommes de terre nouvelles et brocolis

Lamb Grilled Suckling lamb chops, herbs, mint salsa 390
Agneau Grillé Cotelettes dagneau de lait, herbes, salsa de menthe

Top blade 200g Grilled Chimichurri, fondant garlic, crispy champagne vinegar potatoes 420
Paleron 200g Grillé Chimichurri, ail fondant, pommes nouvelles croustillantes au vinaigre de champagne
Black Angus ribeye 300g Grilled Chimichurri, fondant garlic, crispy champagne vinegar potatoes 1100

Entrecéte black Angus 3009  Girillé

Iberico pork secreto
Secreto de porc Ibérique

Charcoal-grilled
Grillé

Chimichurri, ail fondant, pommes nouvelles croustillantes au vinaigre de champagne

Yellow chilli pepper, spinach, roasted potatoes 390
Piment jaune, épinards, pommes de terre réties

POUR ACCOMPAGNER /7 TO ACCOMPANY

Potatoes
Pommes de terre

Green beans
Haricots verts

Potatoes
Pommes de terre

Pumpkin
Potiron

Rice
Riz

Fried
Frites

Blanched
Blanchis

Au Four
Baked

Roasted
Roti

Steamed
Vapeur

Housemade truffle & Pecorino French fries E @ 120
Pomme frites maison a la truffe et au Pecorino

Caramelised shallot, basil 100
Echalotes confites, basilic

Onions, garlic, Provencal herbs 120
Oignons, ail, herbes de Provence

Smoked scamorza, pine nuts, sun-blushed tomatoes E @ 6 80
Scamorza fumée, pignons de pin, tomates demi-séchées

Pilaf Rice 80
Riz Pilaf

o8 SUSTAINABLE FISH AND SEAFOOD / POISSONS ET FRUITS DE MER DURABLES
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SWEET ENDING
UNE FAIM EN DOUCEUR

Signature vanilla flan 120
Flan signature a la vanille

8@

Tropical Green 120
Exotic vacherin with basil, passion fruit & banana sorbet, coconut espuma
Vacherin exotique au basilic, sorbet fruit de la passion & banane, espuma a la noix de coco

) o
R®T¥

Vegan chocolate mousse with coarse salt 120
Mousse au chocolat végane a la fleu de sel

Cocoa & peanut fusion 140
Chocolate fondant, peanut ice cream & praline, cocoa opaline tuile
Moelleux au chocolat, glace & praliné cacahuete, tuile opaline cacao

4 %
R®O¥

Iced fruits / Fruits Givrés 150
Passion Fruit, lemon, pineapple, coconut
Fruit de la Passion, citron, ananas, noix de coco

The pineapple / Lananas 200
Catalana cream, roasted pineapple & coconut sorbet
Creme catalane, ananas rétis & sorbet noix de coco

&\
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IN SUPPORT OF SUSTAINABILITY, WE KINDLY INVITE YOU TO ORDER MINDFULLY TO AVOID FOOD WASTE.
BREAKFAST IS DESIGNED TO BE ENJOYED IN THE RESTAURANT AND IS NOT AVAILABLE FOR TAKEAWAY

PRICES IN MOROCCAN DIRHAM (TAXES AND SERVICES INCLUDED)
PRIX EN DIRHAMS MAROCAINS (SERVICE & TAXES INCLUS)
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