
DIMANCHE/SUNDAY MENU 
1 Starter, 1 Plat/Main et 1 Dessert 

580 MAD 
 

STARTERS 
6  H U I T R E S  D E  O U A L I D I A ,  B E U R R E  D E M I - S E L  E T  C I T R O N   

6 Oualidia oysters, semi-salted bu3er and lemon 
B E I G N E T S  D E  G A M B A S ,  M A Y O N N A I S E  E P I C E E  

Prawn fri3ers with spicy mayonnaise 
C Œ U R  D E  L A I T U E ,  L E G U M E S  D ’ I C I ,  F I L E T  D E  T H O N  C O N F I T  A  L ’ H U I L E  D ’ O L I V E  

Le3uce heart, vegetables, confit tuna fillet with olive oil 
R O T I E  D E  P A I N  D E  C A M P A G N E ,  S T R A C C I A T E L L A ,  P O E L E E  D E  T O M A T E S  C E R I S E S    

Toasted country bread, straciatella, sautéed cherry tomatoes 
F I L E T S  D E  S A R D I N E S  M A R I N E E S ,  T A R T A R E  D E  T O M A T E S  E T  O I G N O N  R O U G E  A  L A  C O R I A N D R E   

Marinated sardine fillets, tomato tartar and red onion with coriander 
C A R P A C C I O  D E  S A U M O N ,  R O Q U E T T E ,  S E S A M E  D O R E  E T  S A U C E  P O N Z U  

Salmon carpaccio, arugula, golden sesame and ponzu sauce 
Œ U F S  M I M O S A ,  T H O N  E T  C A P R E S  D E  S A F I  

Mimosa eggs, tuna and capers from Safi 
C A V I A R  D ’ A U B E R G I N E ,  R A P E E  D E  F E T A ,  G R A I N E S  T O R R E F I E E S ,  P O U S S E S  D E  S A L A D E  

Eggplant caviar, grated feta, toasted seeds and salad 
T A C O S  :  T A R T A R E  D E  T H O N ,  A V O C A T ,  M A Y O N N A I S E  E P I C E E  

Tacos, with tuna tartar, avocado and spicy mayonnaise 
S A L A D E  D E  Q U I N O A ,  L E G U M E S  E T  F R U I T S  D E  S A I S O N ,  P I S T A C H E S  E T  M E N T H E  F R A I C H E  

Quinoa salad, seasonal vegetables and fruits, pistachios and fresh mint 
S A L A D E  C O B B ,  P O U L E T  G R I L L E ,  R O Q U E F O R T  E T  A V O C A T  

Cobb salad with grilled chicken, Roquefort cheese and avocado 
 

LES PLATS – MAIN DISHES 
P E N N E ,  C O N C A S S E E  D E  T O M A T E S ,  G A M B A S  S A U T E E S  E N  P E R S I L L A D E  

Penne pasta, crushed tomatoes and sautéed prawns 
B R O C H E T T E S  D E  G A M B A S  M A R I N E E S ,  S A U C E  P I M E N T  E T  B A S I L I C  

Marinated prawn skewers, chili and basil sauce 
P O U L P E  G R I L L E  A  L A  G R E C Q U E  

Grilled octopus 
F I L E T  D E  B A R  A  L A  P L A N C H A ,  S A U C E  V I E R G E  

Sea bass filet à la plancha, virgin sauce 
S T E A K  D E  T H O N  S O F R I T O  

Tuna steak sofrito 
T A G I N E  D E  D A U R A D E  R O Y A L E  M ’ C H A R M E L  

Royal sea bream m’charmel tagine 
C A L A M A R  A  L ’ E S P A G N O L E  

Spanish-style squid 
P O U L E T  A  L A  B R O C H E ,  E P I C E S  D U  S O U K  

Roasted chicken with spices 
A G N E A U  D E  L A I T  E N  M E C H O U I ,  M E N T H E ,  S E L  E T  C U M I N  

Milk-fed lamb méchoui with mint salt and cumin 
T A N G I A  D E  B Œ U F  A  L ’ A I L  E T  C I T R O N  C O N F I T  

Beef tangia with garlic and preserved lemon 
T A R T A R E  D E  B Œ U F  P R E P A R E  A  L A  C O M M A N D E ,  P O M M E S  F R I T E S  M A I S O N  

Beef tartar with homemade fries 
 

GARNITURES - GARNISH 
Légumes à la vapeur, Salade verte croquante, Frites maison, Riz sauté, Légumes au Josper, Purée de pommes de terre 

Steamed vegetables, Green salad, Homemade French fries, Sautéed rice, Vegetables, Mashed potatoes 


