MOROCCAN SELECTION SALAD

Combination of Zaalouk, Bakoula, potato,
carotte, Taktouka, Barba salad

ZAALOUK

Grilled eggplant marinated with Moroccan spices

TAKTOUKA

grilled capsicum marinated with charmoula,
tomato paste, garlic, onions, coriander,
cumin, paprika and olive oil

MOROCCAN SALAD
Minced cucumber. tomato, red onion, coriander,
vinegar, lemon pickle, cumin & olive oil

BARBA SALAD

beetroot marinated in moroccan spices

CARROT SALAD
Traditional carrot salad marinated with
moroccan spices

POTATO SALAD

Boiled potato marinated with moroccan spices

BAKOULA

Blanched spinach marinated with ginger
powder, fresh garlic, lemon pickle, olive oil,
cumin, chili flakes and sliced green olive

BRIOUATE WITH CHEESE
Deep fried moroccan Briouatte with mix
cheese served with mix salad

MOROCCAN VEGETABLE ROLL
Roll stuffed Seasonal sautéed vegetable with
lemon pickle and herbs

Soup,

HARIRA

Traditional moroccan soup with minced lamb,
lentil, vermicelli & herbs,

Served with dates & lemon wedges

BISSARA

Creamy fava beans with fresh garlic, cumin,
chili flakes and olive oil
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MOROCCAN MIXED GRILL
marinated lamb Kofta, chicken breast, beef
tenderloin, lamb rack served with mix salad
and roasted potato

SEAFOOD PASTILLA

Assorted seafood with vermicelli, parsley,
fresh garlic, chili flakes, pickle lemon & green
olives stuffed in filo pastry topped with
cheddar cheese

CHICKEN PASTILLA

Chicken strips braised with ginger, butter
ghee, almond, nutmeg powder, cinnamon &
blossom orange water, stuffed in filo pastry
topped with icing sugar
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TAJINE SOUSSE

Traditional moroccan vegetable stew with
paprika, cumin, ras al hanout, fresh garlic,
and chili flakes, coriander and onion.

TAGINE SAMAK

marinated fresh hamour with seasonal
vegetable and lemon pickle

TAGINE DEJAJ

Braised chicken with preserved lemon,
saffron, ginger, fresh garlic, olive oil, ras al
hanout, butter ghee and green olive

TAGINE LAHAM

Slow cooked lamb shank with dried prunes,
cinnamon powder, butter ghee, sesame seed
and ras al hanout
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REFISSA WITH CHICKEN 65 gl ducd)
Msemmen bread topped with braised chicken wJa) raednjgd go ook zloo 20 ghio yowse
and side of lentil gravy cooked with onion, euje wekndl Gwly (Juumy (Jgd cdds 83055 cwas
lentil, coriander, fenugreek, fava beans, butter W)
ghee, ginger, ras al hanout & olive oil
LAMB TANJIA S0 @l domidlo
Slow cooked lamb shank with lemon pickle wlhiej 9 weeS \Hiro wgesd o gobo e
and cumin with saffron pure
TAJINE KOFTA 65 als (nalls
Minced lamb with tomato sauce, fresh garlic, WS (Ju) pgS pbleb dolo o pgyie e
ginger, cumin, paprika, thyme and topped e gesl Jald
with sunny side up egg WS AR o AR
TAJINE MEKFOUL 85 Jsbdae (n>llo
Slow cooked lamb shank with cinnamon, jo) o il pgd (Jumd) (d8)8 2o gobo e
ginger, fresh garlic, butter ghee, almond and pawoww 9 pblob (Juuso Juoy go pudy

served with caramelized onion, tomato and
sesame seeds
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LAMB COUSCOUS

Traditional moroccan semolina steamed with
butter ghee, served with lamb and vegetables
and a side of broth

CHICKEN COUSCOUS
Traditional moroccan semolina steamed
with butter ghee, served with chicken and
vegetables and a side of broth

VEGETABLE COUSCOUS
Traditional moroccan semolina steamed with
butter ghee, served with vegetables and a side

of broth

ROYAL COUSCOUS

Traditional authentic couscous served with
vegetables, chicken, lamb shank, lamb
merguez, lamb rack topped with caramelized
onion & almond

SAFFRON RICE
STEAMED COUSCOUS

TFAYA

Caramelized Onions

FRENCH FRIES
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KAAB GHEZAL
‘Rolled dough stuffed with almond paste

MHENSHA
Crispy filo pastry stuffed
with almond paste

DATE TART

Date tart with almond créme served with
vanilla ice créme and Raspberry coulis

APPLE TART

| Apple rose tart with almond créme served
with vanilla ice creme and raspberry coulis

FRUIT PLATTER

seasonal fresh fruit

MOROCCAN MOHALABIYA
Milk créme with blossom orange water, raisin,
and dry coconut topped roast almond & pistachio

MELOUI
Moroccan pan cake with Arabic Keshta & honey

ICE CREAM

Mix vanilla, chocolate, strawberry bowl
topped roasted almond

BRIOUATTE LOUZE

Filo pastry stuffed with almond paste, glazed
with honey and sesame seeds

GHRAYBA
Traditional moroccan cookies made with
.~ flour, sugar, grated coconut, butter, almond,
- corn oil, and topped with icing sugar

S MSEMMEN

| Semolina pancake served with butter and honey

VJAWHARA

crispy puff pastry, milk créme and mix nuts

MOROCCAN SWEET PLATTER

Mixed sweets platter
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COFFEE

Filter Coffee .22
Americano > 22 3
Decaffeinated 27D
Mocha ) 25 -_
Macchiato 25
Cappuccino b
Café Latte 22
Espresso 242
Turkish coffee 25
Double Espresso 24
DILMA TEAS 24
English breakfast — Japanese Green - Early

Grey - Chamomile - Peppermint

CLASSIC MOROCCAN TEA

SMALL / MEDIUM / LARGE 24
In Morocco, drinking tea together is an R
invitation to witness and participate in an 30

Important part of the culture. Enjoy this very /
exciting and refreshing rich blend of 38
Fresh mint leaves and Chinese gunpowder tea

with very refined and pleasing sip.

Highly recommended to be served sweet.

MOROCCAN TEA

WITH ORANGE BLOSSOM 25
Enjoy this traditional Moroccan tea with a

twist of orange blossom. It has a very

Unique flavor that gives a unique twist of
traditional Moroccan tea blend and is

Very famous in Northern part of Morocco.

MOROCCAN TEA

WITH ORANGE ZEST 25
Enjoy a unique blend of this traditional

Moroccan tea with a seductive fruity

Flavor mingled with orange taste for a more

refined taste and freshness!
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" STILL WATER

Al Rayyan 1,51 / 330ml
Evian 750ml / 330ml

Aqua Panna 750ml / 330ml

SPARKLING WATER
Badoit 750ml / 330ml
San Pellegrino 11/ 330ml

SOFT DRINKS

Coca Cola

Coca Cola Light
Fanta Orange
Sprite

FRESH JUICES
Orange, Mango, Pineapple,

Watermelon, Carrot

MOCKTAILS
ARGAN SIGNATURE

Dried dates, cinnamon, milk, blossom, rose water

GINGER COOLER

Fresh Ginger, Fresh Lemon Juice, Fresh Mint,

Raspberry Puree, Lemon Grass, Sprite

LEMON MINT

Fresh mint, Lemon juice, Sugar, Water

VIRGIN PINACOLADA

Pineapple juice, Cream, Coconut syrup
TROPICAL COOLER

Pineapple juice, Orange juice, Passion fruit syrup

MOJITO

Fresh mint leaves, Sugar Sprite, Ginger, Lemon
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