LA PALMETRATIE

— MOROCCAN RESTAURANT —

Aquarelles by Alyda Kamel
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STROLLING ALONG SOFITEL CAIRO EL GEZIRAH, QUAI DU NILE PROMENADE,
YOU WILL FIND SEVERAL EXCLUSIVE TERRACES ON THE NILE ADJACENT TO
LA PALMERAIE, MOROCCAN RESTAURANT WITH THE ARAN ANDALUSIA SETTING
OFFERING TAGINES FLAVORED BY AUTHENTIC SELECTION OF SPICES BROUGHT
FROM THE HEART OF MARRAKESH TO DOWN TOWN CAIRO.
MOROCCAN CUISINE IS CONSIDERED BEING ONE OF THE MOST IMPORTANT CUISI~-
NES IN THE WORLD BECAUSE OF ITS DIVERSITY OF INFLUENCES, ONE CAN TRACE
THE COUNTRY’S LONG HISTORY OF COLONIZERS AND IMMIGRANTS WHO HAVE LEFT
THEIR MARK.
THE CUISINE OF THE FIRST INHABITANTS, THE BERBERS, STILL EXISTS TODAY IN
THE STAPLE DISHES LIKE TAGINE AND COUSCOUS. THE ARAB INVASION BROUGHT
NEW SPICES, NUTS, DRIED FRUITS AND THE SWEET AND SOUR COMBINATIONS THAT
WE SEE IN DISHES LIKE TAGINE WITH DATES AND LAMB. THE MOORS INTRODUCED
OLIVES, OLIVE JUICE AND CITRUS WHILE THE JEWISH-MOORS LEFT BEHIND THEIR
SOPHISTICATED PRESERVING TECHNIQUES THAT WE SEE IN THE FREQUENT USE OF
PRESERVED LEMONS, PICKLES AND OTHERS. THE OTTOMAN EMPIRE INTRODUCED
BARBEQUE (KEBABS) TO MOROCCAN.
THESE DELICIOUS DISHES REVEAL THE PLEASURE OF THE PALATE.

CHEF DIA BOUCHEMAMA



(T K ondorddbhmid bl CTtors, @/“7"?’2

dondio —ytoll 2gdgd \=djljsy die=o

dus_ 00 il d=l
pgily gugaidl ~jl=ll il d=lu

dus 00 palbi=ll co gl Jslall d=lu
Jgedll dgimiq ogill o Jdall o

dds- 00 jollg Juell, albil
f il 2og Juell o duol g0 dgial gl

dis V- —4glej
J=oxoll jincllg Jgisjll =uj . Jilgill ogill ,aslid=ll co Glsisldl d=lu
diis 0O A g

ol 5 i giimilly gouiy e X1 Jalall dlslu

SELECTION OF 5 DELICIOUS MOROCCAN SALADS LE 195

BEETROOT SALAD LE 55
FRESH STEAMED BEETROOT SALAD WITH FRESH GARLIC AND PARSLEY

BELL PEPPER SALAD WITH TOMATOES LE 55
CLASSIC MOROCCAN TOMATO AND ROASTED PEPPER SALAD. A TINY BIT OF GARLIC
AND PRESERVED LEMONS.

TOMATOES, HONEY AND ALMONDS SALAD LE 55
A MOROCCAN SPECIALITY WITH THIS DELICATE TOUCH OF HONEY AND ROSE WATER.

ZAALOUK LE 70
ZAALOUK IS A SALAD MADE WITH EGGPLANT, TOMATOES, GARLIC, OLIVE OIL AND SPICES.
IT’S USUALLY SERVED AS A DIP WITH CRUSTY BREAD.

CHAKCHOUKA LE 55
GREEN BELL PEPPER SALAD IS KNOWN AS TAKTOUKA IN SOME AREAS OF MOROCCO.
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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MOROCCAN HARIRA SOUP LE 150
TRADITIONAL MOROCCAN SOUP WITH CUBES OF MEAT, TOMATO, LENTIL, CHICKPEA
AND FRESH HERBS

TOMATO SOUP WITH MINCED MEAT LE 125
FRESH TOMATOES AND SMALL CROQUETTES OF MINCED MEAT AND SPICES

VERMICELLI SOUP LE 95
CHOPPED RED ONIONS, POTATOES, ZUCCHINI AND EXTRA VIRGIN OLIVE OIL
POTATOES BACCOLA
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LENTIL SOUP LE 95
IS FRAGRANTLY SEASONED WITH GINGER, TURMERIC AND CUMIN
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



dus (1 e=% gyl «=lg—ip—
~lgp==silyg el dis il ol o b =

l&: _1',
sty oS ot A S

das (€0 ghb=s i dis =ilqup
dagsll dnlooll dindlg pogill o Jdall go

das (oo

SELECTION OF BRIOUATS, 4 PIECES LE 190
CHICKEN, KOFTA, CHEESE AND VEGETABLES

THE FILLING IS WRAPPED IN PAPER-THIN MOROCCAN DOUGH CALLED WARQA,

THE PASTRY IS THEN CRISPY FRIED

CHICKEN AND RICE BRIOUATS, 3 PIECES LE 155
TASTY FILLING MADE FROM CHICKEN COOKED WITH SAFFRON, GINGER AND CINNAMON

SPICY KOFTA BRIOUATS, 3 PIECES LE 195
MOROCCAN FRIED PASTRIES WITH SPICY GROUND BEEF FILLING

CHEESE BRIOUATS, 3 PIECES LE 145
WITH A TOUCH OF GARLIC AND LIGHT SALTY CHEESE
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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CHICKEN PASTILLA LE 275
MOROCCO’S FAMOUS CHICKEN PIE. A LIGHT, CRISPY PASTRY SHELL CONCEALS
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SAVORY SAFFRON CHICKEN, SPICY STUFFING AND CRUNCHY TOPPING OF FRIED
ALMONDS, SWEETENED AND FLAVORED WITH ORANGE FLOWER WATER
A GARNISH OF POWDERED SUGAR AND CINNAMON

SEAFOOD PASTILLA LE 310
SEABASS WITH RICE VERMICELLI, BLACK MUSHROOMS

AND A SPICY TOMATO SAUCE. THE FILLING IS ENCLOSED IN PAPER-THIN

WARQA DOUGH AND THEN BAKED

PIGEON PASTILLA LE 330
THIS IS A CLASSIC MOROCCAN DISH. SPICES STUFFING AND CRUNCHY TOPPING

OF FRIED ALMONDS AND FLAVORED SAFFRON AND CINNAMON

VEGETABLES PASTILLA LE 190
FILO PASTRY STUFFED WITH FRESH SEASONAL VEGETABLES
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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A TAGINE IS A UNIQUE TYPE OF MOROCCAN CERAMIC OR CLAY COOKWARE. THE TOP
COVER OF THE TAGINE IS DISTINCTIVELY SHAPED INTO A ROUNDED DOME OR CONE.
THE WORD “TAGINE” ALSO REFERS TO THE SUCCULENT DISH WHICH IS SLOW-COOKED INSIDE

THIS UNIQUE COOKWARE. TYPICALLY, A TAGINE IS A RICH STEW OF MEAT, CHICKEN OR
FISH, AND MOST OFTEN INCLUDES VEGETABLES OR FRUITS.
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TANJIA MARRAKECHIA LE 310
VEAL WITH GARLIC, LEMON, CUMIN AND SAFFRON.

TAGINE OF FISH WITH 3 BELL PEPPERS LE 310
PILI-PILI PIQUANT, CAYENNE PEPPERS, SEASONED GARLIC, CUMIN AND SWEET PAPRIKA,
BLENDED MARVELOUSLY WITH THE THREE COLORS OF PEPPERS IN THIS SAVORY TAGINE.

TAGINE OF CHICKEN MOHAMARE LE 260
CLASSIC MOROCCAN DISH FLAVORED WITH ONIONS, GINGER, SAFFRON, OLIVES
AND PRESERVED LEMONS.

TAGINE OF LAMB WITH DRIED FRUITS LE 330
A DISH THAT COMBINES SWEET PRUNES AND MEAT WITH THE FRAGRANT SPICES OF
GINGER, SAFFRON, CINNAMON AND PEPPERS.

PRAWNS TAGINE LE 410
SLOW COOKED WITH FRESH TOMATOES, HERBS IN TRADITIONAL MOROCCAN WAY

LAMB BERBER TAGINE LE 315
MIXED WITH FRESH SEASONAL VEGETABLES, HERBS AND SPICES
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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Couscous BIDAOUI WITH VEGETABLES LE 195
WITH CHICKEN LE 225
WITH VEAL LE 285
WITH LAMB LE 310
Couscous TEFAYA LE 300

WITH LAMB, DRIED RAISINS AND CARAMELIZED ONIONS. TEFAYA REFERS TO
THE SWEET AND SPICY CARAMELIZED ONIONS

Couscous WITH SEABASS LE 290
TRADITIONAL COUSCOUS WITH SPICY FISH, CARAMELIZED ONIONS
AND A TOUCH OF LEMON.

ROYAL Couscous LE 325
BEEF, CHICKEN, TIFAYA AND VEGETABLES.

PLAIN Couscous LE 110

WHITE RICE LE 60
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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FRESH FRUIT IS THE TRADITIONAL ENDING TO A MOROCCAN MEAL,
BUT YOU’LL WANT TO HAVE MOROCCAN PASTRIES ON HAND TO GO WITH.
PLEASE REQUEST FROM RESTAURANT IN CHARGE.

SEASONAL FRESH FRUITS PLATTER LE 95

ORANGE SLICE WITH CINNAMON AND SOFT SUGAR LE 80
SLICED ORANGES WITH CINNAMON, SUGAR AND ORANGE FLOWER WATER ARE
A CLASSIC MOROCCAN DESSERT.

PASTILLA WITH CREAM AND CRUSHED ALMONDS LE 110
A LIGHT, CRISPY PASTRY SHELL CONCEALS SAVORY SAFFRON AND CRUNCHY TOPPING

OF FRIED ALMONDS, SWEETENED AND FLAVORED WITH ORANGE FLOWER WATER. A GARNISH

OF POWDERED SUGAR AND CINNAMON ADDS TO THE FABULOUS BLEND OF FLAVORS.

CREAM CARAMEL WITH GINGER AND SAFFRON LE 75
OM ALI LE 95
RICE PUDDING LE 110
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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das A-o-- —uic  GRAPES L.E. 80.00
das Ao GM APPLE L.E. 80.00
das A al_i.d . —iC  GRAPE - MINT L.E. 80.00
das Ao glici . J9ol LEMON - MINT L.E. 80.00
das Ao &I_Lai MINT L.E. 80.00
das A-o-- CTP PEACH L.E. 80.00
das A-o-- 6.4_&.4 WATERMELON L.E. 80.00
das Ao —qlliica  sweer meLON L.E. 80.00
das Ao —ug—i BLUBBERY L.E. 80.00
dus Voo Jg].QJ ZAGHLOUL L.E. 70.00
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dus. EO.-- SMfo &L‘l‘. MOROCCAN TEA L.E. 45.00
dus €O, J.O;LL &L’.‘. LIPTON TEA L.E. 45.00
dus_ 0O, - g_nuj_uul, ESPRESSO COFFEE L.E. 55.00
das. A-.-- gan.ml, J.,.g:. DOUBLE ESPRESSO L.E. 80.00
2 dis. O+ S—5fi dggdé TURKISH COFFEE L.E. 50.00
dais. 1-c-- dlol,: ‘JCX[&LZ HERBAL TEA, DAMMANN L.E. 60.00
dus. EO.-- doles _wi NEescare L.E. 45.00
das € Jbgi Sli  Green TEA L.E. 40.00
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



MINESTRONE (V) 75 LE
MIXED VEGETABLES SOUP

GREEK SALAD (V) 130 LE
TOMATOES, CUCUMBERS, BELL PEPPERS AND GOAT CHEESE

CHICKEN CAESAR SALAD 140 LE
LETTUCE, BEEF BACON BITES, CROUTONS, TOSSED WITH CAESAR DRESSING AND
GARNISHED WITH FRESHLY GRILLED CHICKEN BREAST

SMOKED SALMON SANDWICH 180 LE
SMOKED SALMON, CREAMY HERBED CHEESE, ONIONS AND PICKELS IN RYE BREAD,
SERVED WITH COLESLAW AND FRENCH FRIES

CLUB SANDWICH 195 LE

TOASTED BREAD WITH GRILLED CHICKEN BREAST, TURKEY HAM, EGG, LETTUCE
AND TOMATO, MAYONNAISE, SERVED WITH FRENCH FRIES

“SOFITEL” BEEF BURGER 210 LE
80z BEEF BURGER WITH CHEESE, TOMATO LETTUCE AND ONIONS,
ACCOMPANIED WITH COLESLAW AND FRENCH FRIES

STEAK AU POIVRE 370 LE
80Z PRIME BEEF TENDERLOIN WITH BLACK PEPPER SAUCE,
SERVED WITH PAPRIKA POTATOES

TAGLIATELLE ALLA BOLOGNESE 145 LE
FRESH TAGLIATELLE TOSSED WITH BEEF RAGOUT ‘“BOLOGNESE STYLE”

Pi1ZZA MARGHERITA (V) 100 LE
TOMATO SAUCE, MOZZARELLA AND BASIL

PI1ZZA VEGETARIANA (V) 140 LE
TOMATO SAUCE, MOZZARELLA CHEESE, MUSHROOMS, BELL PEPPERS, ONIONS CONFIT

FRUIT PLATE . SsEASONAL FRESH FRUIT CUTS 95 LE

PANNA COTTA . 85 LE
YOGHURT AND CREAM PUDDING WITH FRESH BERRIES COULIS
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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ALYAA KAMEL WHO PAINTED THE ORIGINAL AQUARELLES OF THIS MENU,
IS A SWISS ARTIST FROM EGYPTIAN ORIGIN, SHE LIVES AND WORKS IN
GENEVA. ALYAA KAMEL GALLERY SAFARKHAN.

ACCORDING TO HER TRAVELS, SHE SKETCHES THE CITIES SHE VISITS.
HER AQUARELLES WERE CHOSEN TO SHOW THE IMPRESSION AND
EMOTIONS OF MOROCCO.

WWW.ALYAAKAMEL.COM
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CONCEPT & DESIGN: KAMARSHAFIE@QYAHOO.FR



