Today’s special menu
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A la carte...

Today’s special menu for kids, on the blackboard

Today’s special menu, on the blackboard
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A la carte...

Starters

Green asparagus, sweet garlic cream, low-temperature egg
Octopus carpaccio

Tomato and piquillo tartare, basil mousse

Cold beet soup with Leben

Roasted leek, mimosa sauce our way

Soft-boiled egg florentine style, Comté cheese cream

Today's special starter

Main dishes

Orange-glazed organic vegetables
4 ways to cook a potato, capers & pickle
Roasted red pepper & goat cheese linguine

Beef Wellington with herbs, mashed potatoes and Béarnaise sauce

Melting lamb shanks, pea purée, parmesan chips
Sea bass fillet, celeriac purée, coconut milk and saffron
The FAsh of the day, subject to availability, ask our waiters

Today's special main dish

\/egetarian @Vegan Gluten free - No guarantee that the food is free from all gluten traces

#jardindesdouars @jardindesdouars
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The Moroccan corner

Chicken tajine with olives, orange reduction and saffron
Shredded lamb, prune and apricot purée

Beef couscous «a la Balboula»

Monkfish tajine «a la Chermoula»

Vegetable tajine

Side-dishes . semaolina or vegetable tajine

Desserts

Meskala cheese plate

Sorbet made last minute

Brownie fondant, chocolate ice cream, salted butter caramel
Panna cotta with pistachio and seasonal fruits

Red berry charlotte, lemon, verbena

Rolling almond paste, vanilla ice cream

Breton shortbread, red fruit and cream cheese

Apple pie, vanilla ice cream and apple ginger brunoise
Today's special dessert

Tax and service included. Rates are in dirhams.

\)

&)

&&

&

140
150
170
170
120

68
63
75
70
65
70
70
65
65



