LA PALMETRATIE

— MOROCCAN RESTAURANT —

Aquarelles by Alyda Kamel
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ALYAA KAMEL WHO PAINTED THE ORIGINAL AQUARELLES FOR THIS MENU,
IS A SWISS ARTIST FROM EGYPTIAN ORIGIN, SHE LIVES AND WORKS IN GENEVA.
ALYAA KAMEL IS REPRESENTED IN CAIRO BY THE 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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STROLLING ALONG SOFTEL EL GEZIRAH , QUAL DU NILE PROMENADE, YOU WILL
FIND SEVERAL EXCLUSIVE TERRACES ON THE NILE ADJACENT TO LA PALMOURIA,
MOROCCAN RESTAURANT WITH THE ARAN ANDALUSIA SETTING OFFERING
TRGINES 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
CUISINES IN THE WORLD BECAUSE OF ITS DIVERSITY OF INFUENCES, ONE CAN
TRACE THE COUNTRY'S LONG HISTORY OF THE COLONIZERS AND IMMIGRANTS
WHO HAVE LEFT THEIR MARK.

THE CUISINE OF THE FIRST INHABITANTS, THE BERBRS, STILL EXISTS TODAY IN
THE STAPLE DISHE 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 MOROCCON.

THESE DELICIOUS DISHES REVEAL THE PLEASURE OF THE PLACE.
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MOROCCAN HARIRA SOUP L.E 205

TRADITIONAL MOROCCAN SOUP WITH CUBES OF MEAT, TOMATO, LENTIL, CHICKPEA AND FRESH HERBS .

SELECTION OF 5 DELICIOUS MOROCCAN SALADS L.E 270

BEETROOT SALAD L.E 85
FRESH STEAMED BEETROOT SALAD WITH FRESH GARLIC AND PARSLEY .
BALADI SALAD L.E 80

THE CLASSIC MOROCCAN SALAD MADE WITH TOMATOES, ROASTED BELL PEPPERS, GARLIC,

EXTRA VIRGIN OLIVE OIL AND LEMON CONFIT .
TOMATOES, HONEY & ALMONDS SALAD L.E 75
A MOROCCAN SPECIALITY WITH THIS DELICSTE TOUCH OF HONEY AND ROSE WATER .
ZAALOUK L.E 95

A TRADITIONAL MOROCCAN SALAD MADE WITH EGGPLANT, TOMATOES, GARLIC, AND EXTRA VIRGIN

OLIVE OIL SEASONED WITH MOROCCAN SPICES .

SHAKSHOUKA L.E 80

KNOWN IS SOME AREAS OF MOROCC AS TAKTOUKA,THIS SALAD IS MADE WITH ROASTED BELL PEPPERS, GARLIC,

HERBS, EXTRA VIRGIN OLIVE OIL AND FRESH LEMON JUICE .

CHARMOULA SALAD L.E 160

FRIED LAMB BRAIN WITH THE CHERMOULA SAUCE AND MOROCCAN SPICES .
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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BRIOUATS & PASTILLAS
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BRIOUATS ARE SAVORY OR SWEET PASTRY VERY POPULAR IN MOROCCAN CUISINE .
THEY ARE MADEOF AND FILLING ENCASED IN FILO PASTRY AND DEEP FRIED

SELECTION OF BRIOUATS, 4 PIECES 220 L.E
ASSORTMENT OF MIXED BRIOUATS.

KOFTA AND CHEESE BRIOUATS, 4 PIECES 260 L.E
STUFFING MADE WITH GROUNDED BEEF, CHEESE AND MOROCCAN SPICES.

VEGETABLE BRIOUATS, 4 PIECES 185 L.E
STUFFING WITH BRAISED MIXED VEGETABLES, SPICES AND SOY SAUCE.

SHRIMPS BRIOUATS, 4 PIECES 290 L.E

STUFFING MADE WITH SAUTEED SHRIMPS AND CHINESE NOODLES,
SEASONED WITH MOROCCAN SPICES AND HOT SAUCE.

CHEESE BRIOUATS, 4 PIECES 195 L.E
STUFFING MADE WITH HALLOUMI CHEESE AND A HINT OF GARLIC.

CHICKEN PASTILLA 340 L.E

MOROCCO’'S FAMOUS CHICKEN PIE . A LIGHT, CRISPY PASTRY SHELL CONCEALS SAVORY
SAFFRON CHICHEN SPICY STUFFING AND CRUNCHY TOPPING OF FRIED ALMONDS, SWEETENED
AND FLAVORED WITH ORANGE FLOWER WATER .A GARNISH OF POWDERED SUGAR AND CINNAMON .

SHRIMPS PASTILLA 460 L.E

THIS IS A CLASSIC MOROCCAN DISH, SPICES STUFFING AND CRUNCHY TOPPING OF FRIED
ALMONDS AND FLAVORED SAFFRON AND CINNAMON .

VEGETABLES PASTILLA 240 L.E
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 USED IN 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
UNIQUE COOKWERE. TYPICALLY ,A TAGINE IS A DISH RICH STEW OF MEAT, CHICKEN OR FISH,
AND MOST OFTEN INCLUDES VEGETABLES OR FRUITS.

TANGIA MARRAKECHIA 450 L.E

VEAL WITH GARLIC, LEMON, CUMIN AND SAFFRON .

TAGINE OF FISH WITH 3 BELL PEPPERS 460 L.E

PILI-PILI PIQUANT , CAYENNE PEPPERS , SEASONED GARLIC , CUMIN AND SWEET PAPPIKA , BLENDED
MARVELOUSLY WITH THE THREE COLORS OF PEPPERS IN THIS SAVORY TAGINE .

TAGINE OF CHICKEN MOHAMARE 380 L.E
CLASSIC MOROCCAN DISH FLAVORED WITH ONIONS, GINGER, SAFFRON, OLIVES AND PRESERVED LEMONS .

TAGINE OF LAMB WITH DRIED FRUITS 470 L.E

A DISH THAT COMBINES SWEET PRUNES AND MEAT WITH FRAGRANT SPICES OF GINGER, SAFFRON
CINNAMON AND PEPPERS .

TAGINE OF PRAWNS 580 L.E
JUMBO PEAWNS WITH FRESH TOMATOES AND FRESH HERBS COOKED IN THE TRADITIONAL MOROCCAN WAY .

TAGINE ATLAS MOUNTAINS 450 L.E

TAGINE VEAL MEAT MIXED WITH FRESH SEASONAL VEGETABLES, FRESH HERBS AND MOROCCAN SPICES .

TAGINE CHICKEN WITH POTATOES 385 L.E
SLOW COOKED CHICKEN BITE AND POTATOES, FLAVORED WITH GINGER AND GARLIC .
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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Couscous BIDAOUL
WITH VEGETABLES 220 L.E
WITH CHICKEN 350 L.E
WITH LAMB 405 L.E

COUSCOUS TEFAYA 390 L.E

SERVED WITH LAMB , DRIED RAISINS AND CARAMELIZED ONIONS .

TEFAYA REFERS TO THE SWEET AND SPICY CAREMELIZED ONIONS.

ROYAL COUscouUs 415 L.E

CHOICE OF sSLOW COOKED BEEF OR LAMB WITH CHICKEN, SPICY CARAMELIZED ONIONS
AND SEASONAL VEGETABLES

ADDITIONAL SIDE DISHES
PLAIN COUSCOUS 120 L.E
RICE 85 L.E

FRENCH FRIES 85 L.E
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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FRESH FRUITS 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.

MOROCCAN M'HANNCHA 140 LE
SEASONAL FRESH FRUITS PLATTER 150 L.E

PASTILLA WITH CREAM AND CRUSHED ALMONDS 150 L.E

A LIGTH , 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 150 L.E
FLAVORED WITH GINGER AND SAFFRONE

oM ALI 185 L.E
PUFF PASTRY SERVED WITH MIXED NUTS AND FRESH CREAM

RICE PUDDING 120 L.E
SERVED WITH VANILLA ICE CREAM

CHEESE CAKE 150 L.E
PISTACHIO AND CREAM CHEESE CAKE SERVED WITH STRAWBERRY SAUCE

FRESH FRUITS SALAD 130 L.E
WITH YOUR FAVORITE ICE CREAM
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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AVAILABLE FROM 11.30 PM TO 2.30 AM
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LENTIL SOUP L.E 140
ORIENTAL LENTIL CAPPUCCINO STYLE .

ONIONS SOUP L.E 160
CARAMELIZED ONION SOUP SCENTED WITH FRESH CORIANDER AND MOROCCAN SPICES .

VEGETABLES SOUP (V) L.E 130
SPRING VEGETABLES SOUP WITH ESSENCE OF MUSHROOMS .
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SMOKED SALMON L.E 360
SERVED WITH CAPERS, AVOCADO SALAD AND TOAST BREAD .

SPRING ROLLS L.E 190
STUFFED WITH CAMEMBERT CHEESE ON BED OF CURLY LETTUCE .

CAESAR SALAD
LETTUCE WITH ANCHOVIES, GARLIC DRESSING AND PARMESAN CHEESE
YOUR CHOISE OF SHRIMPS L.E 270
OR GRILLED CHICKEN BREAST L.E 195
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ALL SANDWICHES SERVED WITH FRENCH FRIES AND PICKLES
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CLUB SANDWICH 295 L.E

TURKEY BREAST, SMOKED BEEF, EGGS, CHEESE, LETTUCE AND TOMATOES

SMOKED SALMON SANDWICH 330 L.E
SMOKED SALMON, CAPERS ON BROWN TOAST BREAD WITH CREAM CHEESE DILL, ONIONS SLICES AND LEMON
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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A PASTA OF YOUR CHOICE
SPAGHETTI, TAGLIATELLE OR PENNA WITH SAUCE OF YOUR CHOICE

MUSHROOM CREAM, PESTO OR NAPOLITAN 250 L.E
BOLOGNAISE 260 L.E
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MARGHERITA (V) 250 L.E
TOMATO, FRESH BASIL AND MOZZARELLA CHEESE

NAPOLITANA 270 L.E
TOMATO SAUCE, ANCHOVIES, CAPERS, AND MOZZARELLA CHEESE

VEGETARIAN (V) 265 L.E
TOMATO SAUCE, GRILLED EGGPLANT, MUSHROOMS, ARTICHOKES, OLIVES AND MOZZARELLA CHEESE

QUATTRO FROMAGES 295 L.E
TOMATO SAUCE, GOAT CHEESE, BLUE CHEESE, EMMENTAL, HALOUMI & OLIVE AND MOZZARELLA CHEESE
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MAIN COURSE AND SIDE DISH
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GRILLED FISH 450 L.E
ESCALOPE OF SEABASS PROVENCAL SERVED WITH BOILED POTATO AND OLIVES TAPENADE

SEARED BEEF FILLET WITH SAUTEED MUSHROOMS 585 L.E
PEPPER CORN SAUCE SERVED WITH STRING BEANS, DAUPHINOISE POTATOES

GRILLED CHICKEN 380 L.E
MARINATED WITH LEMON AND ROSEMARY WITH HERB BUTTER
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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.



