






MAJHOUL dates 140

Sesonal selection of Moroccan salads 140

Forest Pastilla with quails, roasted almonds 280

Trio of briouates: minced meat, fish and chicken, green salad with 

olive oil 180

Trio of vegetarian briouates, red pepper coulis sweetened with 

cinnamon 170

Royal Fish Tagine : Monkfish, mussels & prawns with fried eggplants 

290

Couscous with lamb shoulder, vegetables and chickpeas, onion confit 

Tfaia with black raisins 190

Traditional tride with cockerel and its broth at RAS LHANOUT 190

Beef shank in tagine, artichoke and peas 300

Lamb shoulder tagine with prunes and roasted almonds 190

Cockerel M’hamar with chicken liver sauce, home-made lemon confit 

and olives 200

Tangia : Traditional Marrakechi dish, saffron meat with old lemon 

350

COUSCOUS

RFISSA

MEAT

Torchon Foie Gras, black raisins with Selou Crumble 290

Slice of smoked salmon, cauliflower panna cotta on a biscuit parmesan 

Supreme lobster soup, and its crispy prawn cigar, fresh mint 290

Pan-fried snail, porcini mushrooms with parsley and potato foam 160

Gourmet salad with parmesan, prawns, avocado, asparagus, walnuts 

and balsamic vinaigrette 160

Slice of pineapple, large prawns breaded with almonds and orange 

vinaigrette sauce - argan oil 290

Dishes
M O R O C C A N

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

VEGAN
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A P É R O  C H I C

A P É R I T I F S  G O U R M E T S

Confiture de Figue & feuilles de sauge
Fig jam & sage leaves

Tartare de Saumon
Salmon tartare

Tarte fine à l’oignon relevée à l’anchois
Fine onion tart enhanced with anchovies

Triologie de Burgers
Trilogy of burgers

Cherry Zephyr : Bombay Saphire, Liqueur de Marasquin & Romarin Bacanha
Cherry Zephyr: Bombay Sapphire, Maraschino Liqueur & Bacanha Rosemary

Blood of Vhaegar : Vodka Tito’s, Fruits du dragon rouge & infusion de rose
Blood of Vhaegar: Tito’s Vodka, Red dragon fruit & rose infusion

S de Siroua Blanc – Rosé – Rouge / Tour Roslane Rouge
S de Siroua White – Rosé – Red / Tour Roslane Red

Pinot Grigio blanc – Vina Esmeralda blanc – M Minuty Rosé – Sancerre rouge
Pinot Grigio White – Vina Esmeralda White – M Minuty Rosé – Sancerre Red

Laurent Perrier

Marbré de fromage
Cheese terrine

Bruschettas Tomate Mozzarella, sauce pesto
Tomato & Mozzarella bruschettas with pesto sauce

Trio Mini burgers
Mini burger trio

Croustillants de Gambas
Crispy prawns

Bracelets de calamars
Calamari rings

Assortiment de Briouates
Assortment of briouates

Un cocktail avec le choix de votre met
A cocktail paired with your dish

Un verre de vin local avec le choix de votre met
A glass of local wine paired with your dish

Un verre de vin étranger avec le choix de votre met
A glass of international wine paired with your dish

Un verre de champagne avec le choix de votre met
A glass of champagne paired with your dish


