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Desserts

Asian Elegance  140 
Indulge in a symphony of tropical flavors with our decadent Cheese Mousse featuring the 
luscious sweetness of lychee, the succulence of ripe mango, and the tangy allure of 

passion fruit.

Piña Colada  120 
Succumb to an exquisite, sweet experience with our divine dessert: A Vanilla Mousse 

delicately paired with a fragrant pineapple compote.

Exotic Mochi  120 
Indulge in the pillowy goodness of delicate mochi, each bite revealing a soft, chewy 

exterior that encapsulates a surprise burst of exotic ice cream. 

Moelleux Matcha  120 
Discover an explosion of flavors with our Moelleux Matcha, accompanied by a creamy 

mix berries ice cream.

Chocolate Ginger Souf�é Tart  140 
Dive into a gourmet experience with our Chocolate Ginger Soufflé Tart, accompanied by 

our home made vanilla ice cream.

seasonal fruit Platter  120  
Our seasonal fruit platter is a symphony of colors and aromas that celebrates the fresh-

ness of nature. 

Selection Of Ice Cream And Sorbets  120  
Indulge in a delightful symphony of frozen delights with our curated Ice Cream and 
Sorbet Selection. Our frozen treats are crafted to perfection, offering a diverse range of 

flavors to suit every palate.

Seafood Soup  180
An exquisite composition of salmon, shrimp, octopus, sea bass and black mushrooms in 

a savory spicy broth.

Tom Yum Kung  160  
Medium sized shrimp, Octopus, flaky fish fillets in fragrant broth infused with lemon-

grass, galangal, kaffir lime leaves, and chili peppers.

Spring Rolls  130
A delightful blend of fresh julienned asparagus, avocado, cucumbers, onions, and 

carrots, wrapped in thin rice paper and served with peanut sauce.

Salmon Tartare  220  (DE-LIGHT)
A savory blend of fresh salmon, creamy avocado, and a delightful pop of Ikura served 

over a thin layer of white rice.

Chicken Spring Rolls  160
Finely seasoned chicken, combined with a medley of black mushrooms, vermicelli, 
onions, and carrots, encased in delicate spring roll wrappers and expertly deep-fried to 

golden perfection.

Imperial Platter  210   
Perfect for sharing, this indulgent selection showcases Spring rolls, shrimp fritters, crispy 

chicken rolls, and shrimp tempura.

Chow Mein  180 
A plant-based delight combining tender stir-fried noodles mingling with a vibrant medley 

of crisp, colorful vegetables.

The Noodles
Vegetables 180|Chicken 220|Beef250|Shrimp 250

Let yourself be tempted by our vegetable noodles and your choice of protein, a tasty mix 
cooked with wok, embellished with soy sauce, oyster sauce and ginger for an explosion 

of flavors.

The Thai
Vegetables 180|Chicken & Shrimp 190|

Beef & Shrimp 220
A mixture of perfectly sautéed seasonal vegetables with your choice of protein and a 
fragrant combination of Thai spices, such as lemongrass, ginger, mushrooms and Thai 

basil, accompanied by jasmine rice.

Seafood Satay  250 
A medley of shrimp, tender Octopus, flaky fish fillets, and mushrooms marinated in a 

fragrant blend of spices and herbs, served with Jasmin rice.

Peking duck  390 
Farm-raised roasted duck with a perfectly crispy skin, glazed in a perfect blend of tradi-

tional sauces and spices, served with white rice.

Teriyaki Salmon  300 
Sustainable farm raised salmon fillet, marinated in our signature teriyaki glaze, is expertly 
grilled to perfection, Accompanied by a generous serving of crisp, lightly sautéed 

cabbage and white rice.

Sweet & Sour Shrimp  240   
Perfectly sautéed shrimp with pineapple, ginger, red, and green pepper tossed in our 

chef's special sweet & sour sauce.

The Pad Thai
Vegetables 190|Chicken 220|Beef240|Shrimp 240

Embark on a culinary journey with our Pad Thai with seasonal vegetables, and your 
choice of protein, a delicious combination of vibrant flavors of sautéed vegetables and 

delicate rice noodles that creates a unique, cheeky experience.

Crying Tiger  300 
Savor the delicious slices of perfectly grilled New York steak, marinated to perfection, 

accompanied by asparagus, vegetable noodles, and drizzled with our au jus sauce.

Curry Vegetables  180
With Chicken 220

An exquisite blend of seasonal vegetables simmered generously in a fragrant curry 
sauce, uniting a harmonious mix of spices, herbs, and coconut milk. This house specialty 

is accompanied by white rice.

Aro Maki (8Pcs) 160 
Thinly sliced sashimi-grade Salmon, cut into pieces, wrapped in a rice cake, creamy 

avocado, mango and chives served with our house wasabi and pickled ginger.

California Vegetable Roll (8Pcs) 130
Savor the California Vegetable Roll, featuring asparagus and avocado wrapped in 
seaweed and sushi rice. Enjoy a perfect blend of flavors served with pickled ginger, 

wasabi, and soy sauce.

California Tuna Roll (8Pcs) 140
Succulent pieces of fresh tuna, avocado, cream cheese, and crisp cucumber are expert-

ly rolled in seasoned rice, and seaweed.

Sashimi Assortment (12Pcs)  210
Thinly sliced pieces of salmon, red tuna, octopus, fresh water eel, and shrimp served with 

our fine wakame, pickled turnip, and wasabi, sitting over a bed of white cabbage.

Raw Sushi Assortment Of (12Pcs)  280
Indulge in our 12-piece assortment featuring 4 California Rolls with creamy avocado, 
cucumber, and imitation crab, 2 expertly crafted Nigiri with premium fish, 2 enticing 
Gunkan with fresh salmon, 2 Salmon Maki with perfectly seasoned rice, and 2 Nigiri 

showcasing fine slices of fresh water eel. A symphony of flavors awaits!

Sushi Crunchy Assortment (12Pcs)   220 
6 pieces of Dragon's Eye Salmon: a combination of fresh salmon, creamy avocado and 

cucumber, wrapped in a layer of seasoned rice and nori.
6 pieces of Shrimp Fry Eby Fry: golden fried shrimp tempura with avocado, cucumber 

and a drizzle of our signature sauce.

Mixed Assortment (12Pcs)  280
6 Raw Pieces, 6 Crunchy Pieces

Net Prices In Dirhams

Thai Salad  150
Our Thai Surf & Turf Salad brings together delicious strips of marinated beef, plump 

shrimp, a colorful array of crisp raw vegetables, and cashews.

Bo Bun Salad  160 
Tender strips of marinated beef and crispy chicken rolls, golden and flavorful, blend well 
with the freshness of raw vegetables, green herbs, peanuts, and bean Sprouts that 

contribute to the salad's light and refreshing character.

Exotic Salad  180 
Indulge in our Exotic Salad featuring mixed greens with mango, avocado, pineapple, 
salmon sashimi, shrimp, octopus, and surimi tossed in a sweet & sour dressing. A 

symphony of flavors awaits!

Vegetarian or Vegan

Littles Princes
& Princesses

Vegetarian sushi maki with cucumber, carrot, and pineapple (8Pcs) 90
Bo bun salad with vermicelli and mango 90

Fry ebi fry 110 (6Pcs)
Com Xao burger 120

3 Chicken satay skewers with fried noodles 120  
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Choclate Moelleux 90
Homemade ice cream 90

Fruit platter 90

Desserts

Our Product Sources
Small-scale fishing from our great southern coasts - Agadir

Chicken from the farms of Kénitra and Agadir
Beef from Tlat Sidi Bennour

Avocado from Moulay Bousselham farm


