pepel FRQ

Il Pranzo Gastronomico

Menu a la Carte

ANTIPASTI

Selezione di Insalate Marocchine — 85 MAD
Sélection de salades marocaines traditionnelles

Selection of traditional Moroccan salads

Gamberoni alla Mediterranea — 85 MAD
Gambas sautées, concassé de tomate fraiche, huile d’olive extra vierge

King prawns with fresh tomato concassé and extra virgin olive oil

Parmigiana di Melanzane alla Siciliana — 80 MAD
Aubergines gratinées, mozzarella, parmesan et sauce tomate maison

Baked eggplant with mozzarella, parmesan and homemade tomato sauce

Insalata Caprese di Bufala — 95 MAD

Tomates fraiches & mozzarella di bufala, basilic, huile d’olive

Fresh tomatoes & buffalo mozzarella with basil and olive oil



Insalata Verde Croccante — 65 MAD
Salade verte fraiche, vinaigrette légére

Fresh green salad with light vinaigrette

Selezione di Briouats Marocchini — 85 MAD
Assortiment de briouats croustillants

Selection of crispy Moroccan briouats

Zuppa Harira Tradizionale — 80 MAD
Soupe marocaine traditionnelle aux épices et coriandre fraiche

Traditional Moroccan harira soup with spices and fresh coriander



PRIMI PIATTI

Risotto Parmigiano Reggiano — 110 MAD
Risotto crémeux au parmesan affiné

Creamy risotto with aged Parmigiano Reggiano

Risotto allo Zafferano — 120 MAD

Risotto au safran, parfum délicat et texture onctueuse

Saffron risotto with delicate aroma and creamy texture

Linguine al Pomodoro e Basilico — 100 MAD
Linguine sauce tomate fraiche et basilic

Linguine with fresh tomato and basil sauce

Tagliatelle alla Bolognese Tradizionale — 120 MAD
Tagliatelle a la sauce bolognaise mijotée a l'italienne

Tagliatelle with traditional slow-cooked Italian bolognese sauce

Penne / Rigatoni ai Quattro Formaggi — 110 MAD
Sauce crémeuse aux quatre fromages italiens

Creamy four Italian cheese sauce



SECONDI PIATTI

Tajine di Pollo allo Zafferano — 120 MAD

Tajine de poulet parfumé aux épices marocaines

Chicken tajine flavored with Moroccan spices

Tajine di Manzo alle Spezie — 120 MAD

Tajine de beeuf mijoté aux saveurs orientales

Slow-cooked beef tajine with oriental spices

Couscous Tfaya Tradizionale (Solo Venerdi) — 120 MAD

Couscous Tfaya (vendredi uniquement) : oignons caramélisés, raisins secs, carottes et citrouille

Traditional Tfaya couscous (Friday only): caramelized onions, raisins, carrots and pumpkin



DESSERT

Tarte di Mele della Casa — 70 MAD

Tarte aux pommes maison

Homemade apple tart

Cassata Siciliana — 65 MAD

Dessert traditionnel sicilien

Traditional Sicilian cassata

Sorbetto del Giorno — 65 MAD

Sorbet artisanal du jour

Homemade sorbet of the day

Selezione di Pasticceria Marocchina — 75 MAD
Assortiment de patisseries marocaines

Selection of Moroccan pastries

Pudding al Cioccolato — 70 MAD

Pudding chocolat onctueux

Creamy chocolate pudding

Creme Brilée alla Vaniglia — 75 MAD

Créme briilée traditionnelle a la vanille

Traditional vanilla créeme briilée



