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A separate Set-Menu is available and includes a
selection of starters, tagines, couscous, desserts,

and traditional Moroccan tea and coffee.

For the comfort of all our guests, we
appreciate your assistance in keeping your

mobile phone on a discreet tone.

As per Dubai Municipality by law, indoor
public areas, restaurants and bars are

smoke-free environments.
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Scarcers

AED
HARIRA FASSIA 55

ATraditional Moroccan favourite soup,
flavoured with chopped celery, parsley
and coriander, garnished with lentils,
chickpeas and lamb

LENTIL SOUP (V) 55

Flavoured with garlic, cumin and onions

SALADE MARRAKEGHIA (V) 60

A selection of Moroccan Mezze,
flavoured with garlic, fresh parsley,
coriander, fresh lemon juice, olive oil

and a blend of spices

BRIOUATES (S) (N) 65
Baked crunchy filo pastry filled layers

with minced meat, rice and seafood

PASTILLA D'JAJ (N) 95

Moroccan Pie of filo pastry filled
with chicken, almond mixture
and scrambled eggs, covered with
cinnamon and icing sugar

PASTILLA BIL HAMAM (N) 95

Moroccan pie of filo pastry filled
with pigeon meat, crushed almonds,
scrambled eggs and covered with
cinnamon and icing sugar

PASTILLA AL BAHR (S) 95

Moroccan pie of filo pastry filled
with a tasty and spicy mixture of
seafood, vermicelli and fresh herbs

TAKTOUKA 65

Grilled capsicum flavored with garlic,
fresh parsley, tomato sauce, olive oil and

blend of spices

V) Vegetarian (S) Shellfish (N) Nuts

All Prices are Inclusive of 7% Municipality Fees,

10% Service Charge & 5% VAT
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(DNair Courses

MECGCHOUI (For 2 PERSONS) (N)

Roasted lamb shoulder served with
fresh mint leaves, saffron rice and
crushed almonds

GREVETTES MALAKI (S)

Grilled tiger prawns marinated
in garlic, fresh herbs, lemon juice
and olive oil

SAMAK MEGHOUI

Grilled sea bass fish fillets, served with
saffron rice and slices of lemon

LAHM MBAKHER (for 2 people)

Steamed lamb served with green salad
and Vegetables

TANGIA MARRAKEGHIA

Braised lamb shanks in an array
of spices and garlic

TRADITIONAL RFESSA
Chicken stew with onion, garlic,
Ras Alhanout and lentils served on
Moroccan bread

TAGINE MAROUZIA (N)

Lamb cooked with onion and garlic,
served with fried almonds and honey

TAGINE SEAFOOD (S)

Sea bass Tagine with mussels and prawns,

marinated with Moroccan spices

V) Vegetarian (S) Shellfish (N) Nuts

All Prices are Inclusive of 7% Municipality Fees,

10% Service Charge & 5% VAT
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Ccu] ires

AED 130
TAGINE FASSIA

Fresh hamour fillets marinated in olive
oil, lemon juice, garlic and an array of
spices cooked in a tagine served with
tomato and green and red bell pepper

D’JAJ BI ZAYTOON (N)

Braised chicken with onion and
garlic, flavoured with ginger and
saffron, served with preserved
lemon and green olives

TAGINE D’JAJ KAMMAMA (N)

Braised chicken with onion, black
pepper, saffron flower and cinnamon,
garnished with honey, apricot, fried
almond and grilled sesame seeds

TAGINE SOUSSI

Lamb cooked with onion, ginger, black
pepper and saffron flower, flavoured with
garlic and fresh parsley, served with fresh
vegetables, preserved lemon and olives

TAGINE ROYAL (N)
Lamb cooked with onion, ginger,
black pepper and honey, served with

caramelized pineapple and almonds

TAGINE BARKOOK (N)

Lamb braised with onion, seasoned
with black pepper and cinnamon,
served with prunes in honey, fried
almonds and toasted sesame seeds

TAGINE KOFTA

Tasty minced meatballs with an
array of spices and fresh herbs,
served with fried eggs

V) Vegetarian (S) Shellfish (N) Nuts

All Prices are Inclusive of 7% Municipality Fees,

10% Service Charge & 5% VAT
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COuSCOLlS

AED 125

GCOUSGCOUS BIDAOUI
Originally from Casablanca, this

steamed semolina is served with lamb
or chicken and garnished with fresh
cooked Vegetables

GCOUSCOUS KHODAR (V)

Served with fresh seasonal
vegetables and chickpeas

GCOUSGCOUS ROYAL

Garnished with lamb, chicken
and merguez, served with
seasonal vegetables

GCOUSGCOUS TFAYA

Lamb or chicken
served with chickpeas, sweet
raisins, onion and honey

GOUSGCOUS BISAMAK (S)

Originally from Essaouira, this steamed
semolina is served with seafood and
garnished with fresh cooked vegetables

V) Vegetarian (S) Shellfish (N) Nuts

All Prices are Inclusive of 7% Municipality Fees,

10% Service Charge & 5% VAT
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Kebabs

(served with saffron rice)

AED 120
KEBAB GHENMI

Marinated lamb with onion,
spices and olive oil

KEBAB BEGHRI

Marinated beef with onion,
spices and olive oil

KEBAB D’'JAdJ

Marinated chicken in
spices and olive oil

KOFTA GHENMI

Marinated minced lamb in
spices and olive oil

MIXED KEBAB

Marinated Lamb, chicken
and minced beef

LAMB CHOPS

Marinated lamb with garlic,
cumin and paprika

V) Vegetarian (S) Shellfish (N) Nuts

All Prices are Inclusive of 7% Municipality Fees,

10% Service Charge & 5% VAT
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DCSSCVCS

ROZ BIL HALIB (N)
Rice pudding with almonds and

raisins, flavoured with vanilla
and orange blossom

BORTOKAL

Orange salad flavoured with
orange blossom, icing sugar
and cinnamon

HALAOUYAT (N)

Assorted Moroccan pastries
baked with almonds

KENEFFA (N)

Pastry layers, filled with vanilla
cream, crushed almonds,
icing sugar and cinnamon

GREPES “"BAGHRIRE”

Homemade Moroccan pancake
with honey

SEFFA “VERMIGCELLI” (N)
Steamed vermicelli flavored with
butter, cinnamon and icing sugar,
served with almonds

CHOCGCOLATE MALFOUF (N)

Filo pastry filled with almonds
and chocolate

V) Vegetarian (S) Shellfish (N) Nuts

All Prices are Inclusive of 7% Municipality Fees,

10% Service Charge & 5% VAT
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