






Soup and Appetizer





 ٢٩٠    

 ٢٣٠    
. ¢ùfhó≤Hh ¿GôØYR ,áLRÉW ºWÉªW ,¢SóY ,¢üªM ,IÒ¨°U º◊ ™£b øe ¿ƒµàJ ájó«∏≤J á«Hô¨e áHQƒ°T

Beetroot salad    l.e 100

Fresh steamed beetroot salad with fresh garlic and parsley .

Baladi salad    l.e 100

The classic Moroccan salad made with tomatoes, roasted bell  peppers, garlic,

extra virgin olive oil and lemon confit .

Tomatoes, honey & almonds salad    l.e 100

A Moroccan speciality with this delicste touch of honey and rose water .

Zaalouk    l.e 100

A traditional moroccan salad made with Eggplant, tomatoes, garlic, and extra virgin

olive oil seasoned with moroccan spices .

Shakshouka    l.e 100

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 .

 

 ١٠٠    
. ΩƒãdGh ¢ùfhó≤ÑdÉH êRÉ£dG ôéæÑdG á£∏°S

 ١٠٠    
. ¿ƒª«∏dGh ¿ƒàjõdG âjR ,ΩƒãdG ,…ƒ°ûŸG πØ∏ØdG ,ºWÉª£dG øe áfƒµŸG á«µ«°SÓµdG á«Hô¨ŸG á£∏°ùdG

 ١٠٠    
. ôgõdG AÉeh π°ù©dG øe á°ùŸ ™e á«Hô¨ŸG á¡µædG

 ١٠٠    
. ¢üªëŸG õÑÿGh ¿ƒàjõdG âjR ,πHGƒàdG ,ΩƒãdG ,ºWÉª£dG ™e ¿É‚PÉÑdG á£∏°S

 ١٠٠   
. Üô¨ŸG ‘ ÉcƒàµàdÉH »ª°ùJh ö†N’G πØ∏ØdG á£∏°S

 ١٦٠    
 á«Hô¨ŸG πHGƒàdGh ádƒeöûdG ¢Uƒ°U ™e »∏≤e ïe

Selection of 5 Delicious Moroccan Salads     L.E 290

Moroccan Harira Soup    l.e 230

traditional Moroccan soup with cubes of meat, tomato, lentil, chickpea and fresh herbs .

Above prices are subject to service charge and all applicable government taxes.






Briouats & Pastillas



Selection of Briouats, 4 pieces    425 l.e
Assortment of mixed briouats.

Kofta and  Cheese briouats, 4 Pieces    270 l.e
Stuffing made with grounded beef, cheese and moroccan spices.

Vegetable Briouats, 4 Pieces    190 l.e
Stuffing with braised mixed vegetables, spices and soy sauce.

Shrimps Briouats, 4 pieces    360 l.e
Stuffing made with sauteed shrimps and chinese noodles,

seasoned with moroccan spices and hot sauce.

Cheese briouats, 4 pieces    220 l.e
Stuffing made with halloumi cheese and a hint of garlic.

Chicken Pastilla    350 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    520 l.e
This is a classic Moroccan dish, spices stuffing and crunchy topping of fried

almonds and flavored saffron and cinnamon .

vegetables pastilla    250 l.e
filo pastry stuffed with fresh seasonal vegetables .

Briouats are savory or sweet pastry very popular in moroccan cuisine .
They are madeof and filling encased in filo pastry and deep fried

 ٤٢٥    
. äGƒjÈdG øe äGQÉàfl

 ٢٧٠    
. á«Hô¨ŸG πHGƒàdGh ÍL , ΩhôØŸG ºë∏dÉH Iƒ°ûfi äGƒjôH

 ١٩٠    
. Éjƒ°üdG á°ü∏°Uh πHGƒàdG ™e äGhö†ÿÉH Iƒ°ûfi äGƒjôH

 ٣٦٠    
. QÉ◊G á°ü∏°üdGh á«Hô¨ŸG πHGƒàdG ™e á«æ«°üdG ájô©°ûdGh …Èª÷ÉH Iƒ°ûfi äGƒjôH

 ٢٢٠    
.  ΩƒãdG øe π«∏bh »eƒ∏◊G Í÷ÉH Iƒ°ûfi äGƒjôH

 ٣٥٠    
ƒ∏◊G ƒ°û◊G ,Rƒ∏dG ,¿GôØYõdÉH Iƒ°ûëŸG á°ûeô≤ŸG á«¡°ûdG á«Hô¨ŸG Ó«à°SÉÑdG ¥Qh áæ«éY ‘ áaƒØ∏ŸG

. áaô≤dG ,ôµ°ùdG ,ôgõdG AÉe ,∫É≤JÈdG ™e

 ٥٢٠    
á°ûeô≤ŸG äÉaÉ°VE’G ™e  Iƒ°ûëŸG πÑàŸG …Èª÷G á«Hô¨ŸG á«µ«°SÓµdG ¥ÉÑWC’G ô¡°TCG øe Ó«à°SÉH …ÈªL

. Ó«à°SÉÑdG ¥Qh áæ«éY ‘ áaƒØ∏ŸG á©FGôdG äÉ¡µædG øe èjõe ‹EG áaÉ°VE’ÉH ∂dPh áaô≤dGh ¿GôØYõdG á¡µfh Rƒ∏dG ™e

 ٢٥٠    
. áLRÉ£dG á«ª°SƒŸG äGhö†ÿÉH Iƒ°ûfi Ó«à°SÉÑdG ¥Qh áæ«éY ‘ áaƒØ∏ŸG

Above prices are subject to service charge and all applicable government taxes.






Tagines









 ٥٥٠    
. ¿GôØYõdG h ¿ƒªµdG ™e ,¿ƒª«∏dG öûH ,ΩƒãdG ™e ƒ∏àÑdG ºë∏dG

 ٥٠٠    
. ΩƒãdGh ¿ƒªµdG ™e ƒ∏◊G πØ∏ØdG øe ´ƒfCG çÓK ≈∏Y …ƒàëj òjò∏dG øLÉ£dG Gòg ‘

 ٤٩٠    
. ¿ƒª«∏dGh πÿG ,¿ƒàjõdG ,¿GôØYõdG ,π«Ñ‚õdG ,π°üÑdG ™e êÉLódG

 ٥٧٠    
. πØ∏ØdGh áaô≤dGh ¿GôØYõdGh π«Ñ‚õdG øe πHGƒàdGh ¥ƒbÈdG ™e ¿É°†dG ºë∏dG

 ٦٩٠    
. ájó«∏≤àdG á«Hô¨ŸG á≤jô£dÉH áNƒÑ£ŸG áLRÉ£dG ÜÉ°ûYC’Gh ºWÉª£dG ™e ƒÑeÉ¸ …ÈªL

 ٥٩٠    
. á«Hô¨ŸG πHGƒàdGh áLRÉ£dG ÜÉ°ûYC’ÉH ,á«ª°SƒŸG äGhö†ÿG ™e ƒ∏àÑdG ºë∏dG øLÉW

 ٤٩٠    
. ΩƒãdGh π«Ñ‚õdG ™e A§ÑH áNƒÑ£ŸG ¢ùWÉ£ÑdÉH êÉLódG øLÉW

Tangia Marrakechia    550 l.e
Veal with garlic, lemon, cumin and saffron .

Tagine of Fish  with 3 bell  peppers    500 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    490 l.e
Classic moroccan dish flavored with onions, ginger, saffron, olives and preserved  lemons .

Tagine of Lamb with dried fruits    570 l.e
A dish that combines sweet prunes and meat with fragrant spices of  ginger,  saffron

cinnamon and peppers .

Tagine of prawns    690 l.e
Jumbo peawns  with fresh tomatoes and fresh herbs cooked in the traditional Moroccan way .

Tagine Atlas Mountains    590 l.e
Tagine Veal meat mixed  with fresh seasonal vegetables, fresh herbs and Moroccan spices .

Tagine Chicken with potatoes    490 l.e
Slow cooked chicken bite and  potatoes, flavored with ginger and garlic .

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.  

Above prices are subject to service charge and all applicable government taxes.






Couscous





 ٢٢٠    

 ٣٦٠    

 ٤٩٠    

 ٤٩٠    
 ¿CÉ°†dG ºë∏dÉH ºYÉædG ôµ°ùdGh áaô≤dG ™e πÑàŸG Rƒ∏dGh Ö«HõdGh ƒ∏◊G π°üÑdG ™e »Hô¨ŸG ¢ùµ°ùµdG

 ٤٩٥    
á«ª°SƒŸG äGhö†ÿGh π°üÑdG, A§ÑH ñƒÑ£ŸG êÉLódG ™e ¿CÉ°†dG hG …ô≤ÑdG ºë∏dG øe ∑QÉ«àNG

 ١٩٥    

 ١٣٠    

 ١٣٠    

Couscous  bidaoul

With vegetables    220 l.e

With Chicken    360 l.e

With lamb    490 l.e

Couscous tefaya    490 l.e
SERVED WITH  lamb , dried raisins and caramelized onions .

Tefaya refers to the sweet and spicy caremelized onions.

Royal Couscous    495 l.e
choice of slow cooked  beef or lamb with chicken, spicy caramelized onions

and seasonal vegetables

Additional side dishes

Plain couscous    195 l.e

Rice    130 l.e

French fries    130 l.e

Above prices are subject to service charge and all applicable government taxes.






Desserts



 ١٨٠     

 ١٦٠    
 ١٨٠    

áaô≤dGh ôµ°ùdG ,∫É≤JÈdG Ò°üY , ¿GôØYõdG ™e ¢ûeô≤ŸG ≥FÉbôdG

 ١٦٠    
 ¿GôØYõdGh π«Ñ‚õdG á¡µæH

 ٢١٠    
 áLRÉ£dG áÁôµdGh äGöùµŸG ™e Ωó≤J »Ø«∏ŸG ≥FÉbQ

 ١٦٠    
É«∏«fÉa Ëôc ¢ùjCG ™e Ωó≤j

 ١٩٥  
    ádhGôØdG ¢Uƒ°Uh »ÁôµdG Í÷G ∂«c ™e ≥à°ùØdG

 ١٦٠ 
∂jód π°†ØŸG Ëôc ¢ùjC’G ™e Ωó≤j

Moroccan m'hanncha 180 LE

Seasonal  fresh fruits platter    160 l.e

Pastilla with cream and crushed almonds    180 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    160 l.e
Flavored with ginger and saffrone

Om  Ali    210 l.e
puff pastry SERVED WITH MIXED NUTS AND FRESH CREAM

Rice pudding    160 l.e
Served with vanilla ice cream

Cheese Cake    195 l.e
Pistachio and Cream Cheese Cake Served with Strawberry Sauce

Fresh Fruits Salad    160 l.e
With your Favorite Ice Cream

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.




Above prices are subject to service charge and all applicable government taxes.






Sandwiches

Club Sandwich    310 l.e
Turkey Breast, Smoked Beef, Eggs, Cheese, Lettuce and Tomatoes

Smoked Salmon Sandwich    380 l.e
 Smoked Salmon, Capers on Brown Toast Bread with Cream Cheese Dill, Onions Slices and Lemon

 


all sandwiches served with french fries and pickles 

 ٣١٠    
ºWÉª£dG ™e ¢ùN ,ÍL ,¢†«H ,øNóe iô≤H º◊ , øNóe »ehQ ∂jO Qhó°U

 ٣٨٠    
.¿ƒª«∏dGh π°üÑdG äÉ≤∏M , âÑ°ûdÉH Í÷G áÁôc ™e »æÑdG â°SƒàdG õÑN ‘ …ôHÉµdG ™e øNóŸG ¿ƒŸÉ°ùdG

Above prices are subject to service charge and all applicable government taxes.



Night Menu

Available from 11.30 Pm to 2.30 am


  ٢.٣٠   ١١.٣٠ 

soup

Lentil Soup    l.e 160
Oriental Lentil CAPPUCCINO STYLE .

Onions soup    l.e 180
Caramelized Onion soup scented with fresh coriander and Moroccan spices .

Vegetables Soup  (v)    l.e 160
Spring Vegetables Soup with Essence of Mushrooms .

 ١٦٠    
. ƒæ«°ûà«HÉµdG á≤jôW ≈∏Y á«böûdG ¢Só©dG áHQƒ°T

 ١٨٠    
. á«Hô¨ŸG πHGƒàdGh áLRÉ£dG IôHõµdÉH π°üÑdG áHQƒ°T

 ١٦٠    
. ΩhöûŸG á¡µæH á«ª°SƒŸG äGhö†ÿG áHQƒ°T



Smoked Salmon    l.e 420
Served with Capers, Avocado Salad and Toast Bread .

Spring rolls    l.e 210
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 325 

OR GRILLED CHICKEN BREAST    l.e 225 

٤٢٠    
. ¢üªëŸG â°SƒàdG õÑNh hOÉcƒaC’G á£∏°S ,iôHÉµdG ™e Ωó≤j

 ٢١٠    
 . ¢ùÿG ≈∏Y Ωó≤jh ÒÑªªµdG Í÷ÉH ƒ°ûfi


¿Gõ«eQÉÑdG ÍLh ΩƒãdG ¢Uƒ°U ,áLƒ°ûfC’G ™e ¢ùN

¬«æL 325    iÈª÷G øe ºcQÉ«àNEG ™e

¬«æL 225   iƒ°ûŸG êÉLódG Qhó°U hCG 

Appetizers





MAIN COURSE AND SIDE DISH

Grilled Fish    490 l.e
Escalope of SEABASS Provencal Served with Boiled Potato and Olives Tapenade

SEARED BEEF FILLET WITH SAUTÉED MUSHROOMS    655 l.e
PEPPER CORN SAUCE SERVED WITH STRING BEANS, Dauphinoise POTATOES

Grilled Chicken    430 l.e
Marinated with Lemon and Rosemary with Herb Butter 

 ٤٩٠   
¬jQƒÑdG ¿ƒàjõdGh ábƒ∏°ùŸG ¢ùWÉ£ÑdG ™e Ωó≤jh ∫É°ùæaÈdG ºWÉª£dG á°ü∏°U ™e ¢UhQÉb ∂ª°S áëjöT

 ٦٥٥   
 RGƒæ«ahO ¢ùWÉ£Hh AGö†ÿG É«dƒ°UÉØdGh Oƒ°SC’G πØ∏ØdG ¢Uƒ°U ™e Ωó≤j

 ٤٣٠    
ÜÉ°ûYC’G IóHR ™e iQÉe RhôdGh ¿ƒª«∏dÉH πÑàe êÉLO


Pizza

Margherita (V)    260 l.e
Tomato, Fresh Basil and Mozzarella Cheese

Napolitana    320 l.e
Tomato Sauce, Anchovies, Capers, and Mozzarella Cheese

Vegetarian (V)    280 l.e
Tomato Sauce, Grilled Eggplant, Mushrooms, Artichokes, Olives and Mozzarella Cheese

Quattro Fromages    320 l.e
Tomato Sauce, Goat Cheese, BLUE Cheese  , Emmental, Haloumi & Olive and Mozzarella Cheese

 ٢٦٠    
ÓjQGõJƒŸG ÍL ™e êRÉW ¿ÉëjQ , ºWÉª£dG ¢Uƒ°U

 ٣٢٠    
ÓjQGõJƒŸG ÍL ™e iôHÉc , áLƒ°ûfCG , ºWÉª£dG ¢Uƒ°U

 ٢٨٠    
ÓjQGõJƒŸG ÍL ™e Oƒ°SCG ¿ƒàjR , ±ƒ°TôN , Ωhöûe , iƒ°ûe ¿É‚PÉH , ºWÉª£dG ¢Uƒ°U

 ٣٢٠   
ÓjQGõJƒŸG ÍL h Oƒ°SCG ¿ƒàjR , ≈eƒ∏M , ∫ÉàæÁEG , OQƒØµjQ , õYÉe ÍL ™e ºWÉª£dG ¢Uƒ°U

Above prices are subject to service charge and all applicable government taxes.



A Pasta of Your Choice 

SPAGHETTI, TAGLIATELLE OR PENNA WITH SAUCE OF YOUR CHOICE

MUSHROOM CREAM, PESTO OR NAPOLITAN  260 l.e

Bolognaise    285 l.e


Pasta



٢٦٠    

 ٢٨٥    



Above prices are subject to service charge and all applicable government taxes.



L.E 100

L.E 100

L.E 100

L.E 135

L.E 150

L.E 100

L.E 120

Hot Drinks 

Moroccan Tea 

Tea 

Herbal 

Espresso

Double Espresso 

Turkish Coffee

Nescafe 












SHISHA FLAVOR

DRINKS

L.E 180

L.E 180

L.E 180

L.E 180

L.E 180

L.E 180

L.E 180

L.E 180

L.E 180

L.E 150

Grapes

Apple

Grape-Mint

Lemon-Mint

Mint

Peach

Watermelon

Sweet Melon

Blueberry

Zaghloul















