
 
 
 
 
Entrées        Dhs 

 
HARIRA FASSIA      40  

      A Moroccan traditional favorite soup. 
      Flavoured with chopped celery, parsley 
      and coriander. Garnished with lentil,  
      chickpeas and beef 
 

CHORBAT KHODAR (V)     40  
      A light vegetable soup, flavoured with 
      fresh herbs 
 

SALDE MARRAKECHIA (V)    45 
      A Selection of Moroccan mezzeh, 
      flavoured with garlic, fresh parsely,  
 coriander, fresh lemon juice,  
 olive oil and a blend of spices 
 

BRIOUATES 50 
 Baked crunchy fillo pastry layers 
 With minced meat, rice and seafood 
 

BASTILLA D JAJ                 65 
 Moroccan pie of filo pastry filled  
      with ckicken, almond mixture 
      and scrambled eggs, covered with 
      cinnamon and icing sugar. 
 

PASTILLA BIL HAMAM     65 
 Moroccan pie of fillo pastry, filled  
 With pigeon meat, crushed almonds, 
 Scrambled eggs and covered 
 With cinnamon and icing sugar 
 

PASTILLA AL BAHR     75 
 Moroccan pie of fillo pastry, 

Filled with a tasty and spicy 
Mixture of seafood, vermicelli 
And fresh herbs 
 

 
(V) Suitable for Vegetarian 
 
 

All prices are inclusive of the 10% Municipality Fees and 10% Service Charge 

As we strive to source the freshest products, we apologize should any item be temporarily unavailable. 
 

“Menu Selection & Pricing are for reference only and subject to change at any time without notice.” 

 



 
       
Main Courses       Dhs 

MEGHOUI        250 
(For 02 persons)     

  Roasted lamb shoulder served 
 With fresh mint leaves, saffron rice 
 And crushed almonds 
 

 REVETTES MALAKI     130 
 Grilled Tiger Prawns 
 Marinated in garlic, fresh herbs, 
 Lemon juice and olive oil 
 

SAMAK MEGHOUI       95 
 Red snapper fillets grilled, 
 Served with saffron rice, crushed 
 Almonds and slices of lemon 
 

SAMAK M’AMMER     180 
 (For 2 persons) 

Boneless marinated halwayo 
 Chermoula, served with capsicum, 
 Tomato and red olives 

 
 

TANGIA MARRAKEGHIA    100 
 Braised lamb shanks in an array 
 Of spices and garlic 
 
Tagines        Dhs    

Main Courses 
 

TAGINE FASSIA      95   
 Fresh Hammour fillets marinated in  
 Olive oil, lemon juice, garlic and  
 An array of spices cooked in  
 Tagine served with tomato and 
 Green and red bell pepper 
 

TAGINE D’JAJ M’KELLI     95 
  Braised chicken with onions and  
 Garlic, flavoured with ginger and  
 Saffron, served with preserved 
 Lemon and red olives 
 
 

All prices are inclusive of the 10% Municipality Fees and 10% Service Charge 

As we strive to source the freshest products, we apologize should any item be temporarily unavailable. 
 

“Menu Selection & Pricing are for reference only and subject to change at any time without notice.” 

 

 



 
 
 

TAGINE D’JAJ KAMMAMA    95 
 Braised chicken with onions, 
 Black pepper, saffron flower and  
 Cinnamon, garnished with honey  
 Apricot, fried almonds and grilled 
 Sesame seeds 
 

TAGINE SOUSSI      95 
 Lamb cooked with onions, ginger, 
 Black pepper and saffron flower, 
 Flavoured with garlic and fresh 
 Parsley, served with fresh vegetables, 
 Preserved lemon and olives 
 

TAGINE T’FAYA      95 
 Lamb braised with onions, seasoned 
 With saffron flower, flavoured with  
 Fresh coriander and served with  
 Hard-boiled eggs and fried almonds 
 

TAGINE AUX PRUNEAUX     95 
 Lamb braised with onions,  
 Seasoned with black pepper, and 
 Cinnamon, served with prunes 
 In honey, fried almonds and  
 Toasted sesame seeds 
 

TAGINE KOFTA      95 
 Tasty minced meatballs with an  
 Array of spices and fresh herbs, 
 Served with fried eggs 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are inclusive of the 10% Municipality Fees and 10% Service Charge 

As we strive to source the freshest products, we apologize should any item be temporarily unavailable. 
 

“Menu Selection & Pricing are for reference only and subject to change at any time without notice.” 

 
 



Couscous        Dhs                 
 
 
 

COUSCOUS BIDAOUI     90 
 Originally from Casablanca, this 
 Steamed semolina is served with  
 Lamb or chicken and garnished  
 With fresh cooked vegetables 
 

VEGETARIAN COUSCOUS (V)    90 
 Served with fresh seasonal  
 Vegetables and chickpeas 
 

COUSCOUS “ROYAL”     90 
 Garnished with lamb, chicken,  
 Merguez and served with seasonal  
 Vegetables 
 

COUSCOUS K”DRA FASSIA    90 
 Lamb or chicken served with  
 Chickpeas, sweet raisins, onions 
 And honey 
 
(V) Suitable for vegetarian 
 

Kebabs (served with saffron rice)     Dhs   

Main Course 
 

KEBAB GHENAMI      90   
 Marinated lamb with onions, 
 Spices, olive oil and garlic 
 

KEBAB BEGHRI      90  
 Marinated beef with  
 Onions, spices, olive oil and  
 Garlic 
 

KEBAB D’JAJ      90 
 Marinated chicken in  
 Spices, olive oil and garlic 
 

KEBAB KOFTA      90 
 Marinated minced beef in 
 Spices, olive oil and garlic 
 

MIXED KEBAB      90 
 Marinated beef, chicken,  
 Lamb and minced beef                   
 

All prices are inclusive of the 10% Municipality Fees and 10% Service Charge 

As we strive to source the freshest products, we apologize should any item be temporarily unavailable. 
 

“Menu Selection & Pricing are for reference only and subject to change at any time without notice.” 

 


