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MOROCCAN
INFLUENCES

Starters / Entrées

Citrus Salad 200 ® ©
Citrus segments, sucrine heart, fennel shoots, radish,
roasted Argan oil, crushed toasted almonds
Segments dagrumes, coeur de sucrine, pousses de fenouil,

radis, huile dArgan torréfiée, éclats damandes grillées
Crispy Seafood Briouate 230 @ f§
Crispy briouate filled with coriander-scented seafood,
pickled tomato with cumin from Alnif
Briouate croustillante garnie de fruits de mer

parfumés a la coriandre, tomate confite au cumin d'Alnif

Mains / Plats

Calamari & Gambas Ravioli with Taliouine Saffron 180  §
Ravioli stuffed with calamari & prawns with citrus and fine spices

Ravioles farcies aux calamars et gambas, d’agrumes et d’épices fines

John Dory with Traditional Chermoula 230 8
Grilled herb-marinated John Dory with cumin & smoked paprika,
yogurt sauce with lime and coriander
Saint-Pierre grillé et mariné aux herbes fraiches, cumin et paprika fumé,

sauce yaourt au citron vert et coriandre

Beef Ribs Mekfoul Style 280 8
Slow-cooked beef glazed with honey and spices,
tomato confit & onion purée
Cuisson lente de beeuf laqué au miel et épices douces,

tomates confites et purée doignons

Dessert

Orange Salad with a Touch of Cinnamon 120 8

Salade doranges a la cannelle

Créme Brolée 120 @ ©R
Chocolate créme brilée, Amlou
Creme brolée au chocolat, Amlou

Coffee & tea selection / Sélection de thés et café

A N U N N

3 - COURSE MENU MAD 650 (One starter, one main, one dessert)
5-COURSE MENU MAD 850 (Two starters , two mains, one dessert)
#oLuten Boary @ searoop T NUTs @ VEGAN @ EGG

All our fish and seafood products are sustainably caught.
This menu is designed to be enjoyed individually, not intended for sharing.



