
 

 

 

 

ENTRÉES / FIRST COURSES 

 

Assortiment de salades marocaines 

An assortment of Moroccan salads 

150 Dhs 

 

Assortiment de briouates marocaines 

An assortment of Moroccan briouates 

150 Dhs 

 

Assortiment de salades  et de briouates marocaines 

An assortment of Moroccan salads and briouates 

200 Dhs 

 

Cigares de poulet aux champignons et fromage  

Brik stuffed pastry chicken, mushrooms and cheese 

150 Dhs  

 

Pastilla au pigeon 

Pigeon pastilla 

160 Dhs 

 

Pastilla au poulet  

Chicken pastilla 

150 Dhs 

 

Pastilla au poisson  

Fish pastilla 

170 Dhs 

 

Velouté de courgettes au thym 

Creamy Zucchini Soup with thyme 

150 Dhs 

 

Mezze libanais 

An assortment of Lebanese mezze                                                                                                                     

Humous, matabele, mhemra, taboulet, fatouche, labna, kibbeh, brick au fromage 

Hummus, moutabel, muhammara, tabouli, fattoush, labneh, kibbeh, cheese brik stuffed pastry 

                                                                                   170 Dhs                                                                                                                               

                                              
 

 

Service 10% non inclus / Service charge 10% not included 

 

https://www.linguee.fr/anglais-francais/traduction/chicken.html
https://www.linguee.fr/anglais-francais/traduction/cheese.html


 

 

 

 

LES PLATS / MAIN DISHES 

 

Tajine berbère aux légumes et à l’huile d’argan 

Berber vegetable tagine seasoned with argan oil                                                         

170 Dhs 

 

Tajine de poulet à la chermoula 

(marinade à base de gingembre, coriandre, persil, citron confit et huile d’olive) 

Chicken tagine with chermoula 

(marinade made with ginger, coriander, parsley, preserved lemon, and olive oil) 

180 Dhs 

Tajine de poisson (selon arrivage) 

Fish tagine (  

250 Dhs 

 

Tangia d’agneau Brania (aubergine et poivrons) 

Brania tagine with lamb , aubergine and pepper  

250 Dhs 

Tajine d’agneau aux poires et tomates confites 

Lamb tagine with pears and tomato confit 

250 Dhs 

Tajine de bœuf aux coings 

Beef tajine with quince 

250 Dhs  

 

Poulet au citron confits, au safron de Taliwin 

Chicken lemon with preserved lemon and saffron from Taliwin  

240 Dhs 

Epaule d’agneau dorée aux dattes farcies au fromage et aux noix, accompagnée  de semoule    

Roasted lamb shoulder with walnut and cheese-stuffed dates with semolina 

250 Dhs 

 

Couscous royal de l’Atlas (poulet, bœuf, agneau, merguez, œufs de caille) 

Royal Atlas Mountain couscous (chicken, beef, lamb, merguez, quail eggs) 

250 Dhs 

 

Couscous aux sept légumes 

 Couscous with seven vegetables                                                          

200 Dhs 

 
 

Service 10% non inclus /  Service charge 10% not included 


