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STROLLING ALONG SOFITEL EL GEZIRAH, QUAL DU NILE PROMENADE, YOU WILL
FIND SEVERAL EXCLUSIVE TERRACE ON THE NILE ADJACENT TO LA PALMERAIE,
MOROCCAN RESTAURANT WITH THE ARAB ANDALUSIAN SETTING OFFERING
TAGINES FLAVORED BY AUTHENTIC SELECTION OF SPICES BROUGHT FROM THE
HEART OF MARRAKESH TO DOWNTOWN CAIRO. '

MOROCCAN CUISINE IS CONSIDERED BEING ONE OF THE MOST IMPORTANT
CUISINES IN THE WORLD BECAUSE OF ITS DIVERSITY OF INFLUENCES, 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 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 LEFT INTRODUCED OLIVES, OLIVE JUICE AND CITRUS WHILE THE
JEWISH-MOORS LEFT BEHIND, THEIR SOPHISTICATED PRESERVING TECHNIQUES

THAT WE OTTOMAN EMPIRE INTRODUCED BARBEQUE (KEBABS) TO MOROCCO.

THESE DELICIOUS DISHES REVEAL THE PLEASURE OF THE PLACE.

CHEF



Sour & APPETIZER
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MOROCCAN HARIRA SOUP 450L.E

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

PUMPKIN SOUP 400 L.E

SELECTION OF 5 DELICIOUS MOROCCAN SALADS 760 L.E

BEETROOT SALAD (V)(VG)(GF) 260 L.E

Fresh steamed beetroot salad with fresh garlic, onion and lemon.

TOMATOES, HONEY & ALMONDS SALAD (\)(VG)(GF)(N) -+ 260 L.E

A Moroccan tomato salad with almond , honey, rose water and cinnamon.
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ZAALOUK (V)(vG) 260 L.E

A Traditional Moroccan salad made with eggplant, tomatoes, garlic and
extra virgin olive oil seasoned with Moroccan spices.

SHAKSHOUKA (V)(VG)(GF) - 260 L.E

Known in some areas of Morocco as Taktouka this salad is made

with roasted bell peppers, garlic, herbs, extra virgin olive oil
and fresh lemon juice.

BALADI SALAD (V)(vG)(GF) 260 L.E

The classic Moroccan salad made with tomato, roasted bell
peppers, garlic, extra virgin olive oil and lemon confit.
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BRIOUATS & PASTILLAS
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BRIOUATS ARE SAVORY OR SWEET PASTRY VERY POPULAR IN
MOROCCAN CUISINE .

THEY ARE MADE OF AND FILLING ENCASED IN FILO PASTRY AND DEEPLY FRIED

SELECTION OF BRIOUATS, 4 PIECES 490 L.E

Assortment of mixed briouats.

KOFTA AND CHEESE BRIOUATS, 4 PIECES 530 L.E

Stuffing with minced meat, cheese and Moroccan spices.

VEGETABLE BRIOUATS, 4 PIECES (V)(vG) 395 L.E

Stuffing with braised mixed vegetables, spices, soy sauce and sesame oil.

SHRIMPS BRIOUATS, 4 PIECES 700 L.E

Stuffing with sauteed shrimps and Chinese noodles,
seasoned with Moroccan spices and soy sauce.

o;.ubﬂ.:.uuu.u,bm‘oqh ol anLouLlas_oungle
UJ.QJro.J U.um.lqu.LQJIa.ua.cuoéJnJ qu.zoJIeub.oJIU.o

Wwin €9. &b € Wl
Ol (o Wiljlide

aLia o &ho € (Ll o AioA Cilgip
Gy oll lgillg (il og)oll ol 6guiino Wilguy

aLial’Qo &bo € Juaa Ulgip
ool Cujg Uagn Ligun (JiIgil Go WiguA Al Gguiino Ligsp

aLiaV.. &bho & a\5H0 Ulgipy
Uagn Ugng dupsoll Jlgill &o duitnll dyy=iilig $itonll Sguitno Wigyy

Ail ole AAslaoll Jai (o dplaoll Wiowillg doshil pladiwy Uol iy oA uai Ui Uazuy
SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
(V): VEGETARIAN wilb (GF): GLUTEN FREE ao.iiJI(q'.,:,.Bao.oL",Jli (FL): FREE LACTOSE jeisWiyo pla (VG): VEGAN (216 (N): NUTS Wipiao
.d1o0gAanll Wisipallg Goaall pow) Gloli jlewlll &uon
ALL PRICES ARE INCLUSIVE SERVICE CHARGE AND GOVERNMENT VAT.

NOTE THAT DURING THE LIVE ENTERTAINMENT PERFORMANCE, AN ADDITIONAL GOVERNMENT
TAX OF 9% WILL BE APPLIED TO THE AMOUNT OF TOTAL BILL”



BRIOUATS & PASTILLAS
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CHEESE BRIOUATS, 4 PIECES 455 L.E
Stuffing made with halloumi cheese and a hint of thyme.

CHICKEN PASTILLA (N) 700 L.E

The famous Moroccan chicken pastilla hides a delicious taste of saffron chicken
spicy and topped with crunchy fried almonds, sweetened flavored
with rose water and wrapped in delicious, crunchy Moroccan
pastilla paper dough and decorated with powdered sugar and cinnamon.

SHRIMPS PASTILLA (N) 930 L.E
This is a classic Moroccan dish, Marinated shrimp with Chinese noodles, mushrooms,
saffron flavored soy sauce and a blend of wonderful flavors wrapped in pastilla paper
dough. and flavored saffron and cinnamon .

VEGETABLES PASTILLA (V)(VG) 495 L.E
Filo pastry stuffed with fresh seasonal vegetables .
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TAGINES
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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 ROUNDEDDOME
OR CONE . THE WORD TAGINE ALSO REFERS TO THE SUCCULENT DISH WHICH IS SLOW -
COOKED INSIDE UNIQUE COOKWARE. TYPICALLY, A TAGINE IS A DISH RICH STEW
OF MEAT,CHICKEN OR FISH, AND MOST OFTEN INCLUDES VEGETABLES OR FRUITS.

TANGIA MARRAKECHIA 1100 L.E

Veal with garlic, lemon pickle, cumin and saffron .

TAGINE OF FISH WITH 3 BELL PEPPERS 1000 L.E
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 950 L.E

Classic Moroccan dish flavored with onions, ginger, saffron, olives and preserved lemons.
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TAGINES
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TAGINE OF LAMB WITH DRIED FRUITS (GF) 1200 L.E

A dish that combines sweet prunes and meat with fragrant spices of ginger,
saffron cinnamon and peppers .

TAGINE OF PRAWNS 1400 L.E

Jumbo prawns with fresh tomato and fresh herbs cooked in the
traditional Moroccan way.

TAGINE ATLAS MOUNTAINS 1240 L.E

Tagine Veal meat mixed with fresh seasonal vegetables, fresh herbs
and Moroccan spices.

TAGINE CHICKEN WITH POTATOES (GF) 950 L.E
Slowly cooked chicken bite and potatoes, flavored with ginger and garlic.
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TAGINE STEAM SEABASS (GF) 1000 L.E

Served with sautéed vegetables.

TANGIA KOFTA DAWOOD PASHA 980 L.E

Kofta with tomatoes sauce and coriander Moroccan style

TANGIA PAELLA SEAFOOD 1200 L.E

Mixed seafood of shrimp, fish, salmon and calamari cooked
with bell pepper, fresh celery, basmati rice and saffron
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Couscous
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COUSCOUS BIDAOUL

WITH VEGETABLES (v)(vG) 500 L.E
WITH CHICKEN 900 L.E
WITH LAMB 1100 L.E

COUSCOUS TEFAYA (N) 1200 L.E

Moroccan couscous served with lamb, caramelized onions, raisins, almonds
with cinnamon and sugar powder.

ROYAL COUSCOUS 1200 L.E

Choice of slow cooked beef or lamb or chicken, spicy caramelized onions
and seasonal vegetables
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Couscous
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ADDITIONAL SIDE DISHES
PLAIN COUSCOUS (V)(vG) 360 L.E
RICE (v)(vG) 250 L.E

FRENCH FRIES (V)(vG) 250 L.E
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DESSERTS
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FRESH FRUITS ARE 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 (V)(VG)(GF) 360 L.E

PASTILLA WITH CREAM AND CRUSHED ALMONDS (N) 390 L.E

A ligth crispy pastry shell conceals savory saffron and crunchy topping
of fried almonds, sweetened and flavored with orange flower water.
Garnish of sugar powder and cinnamon adds to the fabulous blend of flavors.

OM ALI(N) 310 L.E

Puff pastry served with mixed nuts and fresh cream

RICE PUDDING 300 L.E

Served with vanilla ice cream
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DESSERTS
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CHEESE CAKE (N) 315 L.E

Pistachio and cream cheese cake served with strawberry sauce

FRESH FRUITS SALAD 300L.E

With your favorite ice cream

HONEY ALMOND SORBET (FL) 365LE

Mixture of smooth ice, sugar and almond milk

PISTACHIO FONDANT WITH MASTIKA ICE CREAM (N) 410 EGP
PISTACHIOS CREME BRULEE (N) 390 EGP

SELECTION OF ICE CREAM (3 FLAVORS) 340 EGP
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SET MENU

FASSI MENU AGADIR MENU
TRADITION MOROCCAN HARIRA SOUP SELEGTIONS OF SALAD
SELECTIONS OF SALADS Beetroot, zaalouk, tomato honey salad
Beetroot, zaalouk, tomato honey salad
chakchoka, baladi salad APPETIZER
APPETIZER ASSORTED OF MIX BRIOUATS

ASSORTED OF MIX BRIOUATS
MAIN COURSE

MAIN COURSE TAGINE CHICKEN MOHAMARE
Served with couscous
TAGINE SEAFOOD MOROCCAN STYLE

Served with couscous

DESSERT
PASTILLA WITH CREAM AND ALMOND

DESSERT
OM ALY

EGP 1800 Per Guest
EGP 2000 Per Guest

MARRAKCHIA MENU

MOROCCAN HARIRA SOUP
SELECTIONS OF SALAD

Beetroot, zaalouk, tomato honey salad

APPETIZER
ASSORTED OF MIX BRIOUATS

MAIN COURSE
TANGIA MARRAKECHIA

Served with couscous

DESSERT
FRUIT SALAD

EGP 1900 Per Guest

Beverages Package EGP 515 per person (One of Soft Drink, Juice, Water, Tea and Coffee).
Beverages Package EGP 465 per person (One of Soft Drink, Water, Tea and Coffee).
Beverages Package EGP 335 per person (One of Water, Tea and Coffee).
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