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Lunch in the garden...

For toddlers
Home-made vegetable purée, with or without meat / Ash

Home-made seasonal fruit compote

Mains for the kids

Penne with butter

Penne with homemade tomato sauce

Small Kefta of minced meat, choice of side dishes* (see below)
Chicken fllet, choice of side dishes*

Fish of the day, choice of side dishes*

*Side dishes: Chips, mashed potatoes, vegetables or vegetable purée

Desserts for the kids

Ice cream or sorbet from «lce Mamay, choice of 1 scoop / 2 scoops
Chocolate fondant (12 minutes... and go!)

Fresh fruit salad

Or for those with a sweet tooth, an adult dessert

/

ﬁf Végétarien " Vegan A‘% Sans gluten (non certifié)

Remember to specify your allergies ;-) - Taxes and service included - Prices are in dirhams

#jardindesdouars @jardindesdouars

40
40

70
70
85
85
85

45/65
75
55

Solo or shared starters Starter

/

s

Prawn & quinoa poke bowl, citrus miso sauce A& 105
Burrata, marinated tomatoes with basil, pistachio and balsamic vinaigrette A0 125
Roasted leek, lemony labneh sauce with herbs and crushed hazelnuts & @§ 95

Bulgur €& parsley salad, cucumber, mint, conAt tomatoes & feta cheese @f 95

The incredible sardines from Essaouira, gravlax style, grilled lemon gel & 90

Marinated salmon, fine red cabbage salad, citrus fruits and walnuts & 125
Main dishes

Green vegetables risotto ¥ @ 160
Beef tataki, caramelized mushrooms, cauliflower «pomme duchesse» & 195
All'Arrabbiata penne @f 150
Grilled sea bass fllet, squash orzo 210
John Dory pan fried, coriander avocado, spicy oil with confit garlic & 200
The crispy black-tiger burger (prauns), coleslaw & homemade tartar sauce, fresh fries 195
Smashed burger, cheese or no-cheese, secret sauce, fresh fries 180
Desserts

Selection of cheeses from the Meskala women'’s cooperative-farm (goat) 80

Seasonal fruits plate, choice of ice cream or sorbet 80

Coconut and red fruit tart & 85

Cheesecake revisited, red fruit coulis 95

Raspberries cappuccino, pistachio Chantilly & 80

Chocolate fondant, light cream with orange blossom (12 minutes... and go!) 95

Lemon mojito tart 30

Choice of ice cream & sorbet, 1 scoop [ 2 scoops 45/65

Main
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