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Today’s special menu
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*Side-dishes . French fiies, mashed potatoes, vegetable puree, vegetables, polenta

Vanilla or chocolate ice cream, salted caramel
Choux pastry, vanilla ice cream, chocolate sauce

Catch of the day *
Today's sorbet
Fresh fruit salad
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A la carte...

Starters

Green asparagus, sweet garlic cream, low-temperature egg
Mango & cucumber tartar, vichyssoise, steamed prawns
Crunchy pan-seared foie gras, beetroot Carpaccio
Andalusian gazpacho, vegetables brunoise, olive oil toast
Terrine with herb-marinated vegetables, thin crunchy biscuit
Today's special starter

Main dishes

The vegetable garden, rosemary notes
4 ways to cook a potato, capers & pickle

Penne with lemon cream sauce, parmesan & lemon peel

Beef Wellington with herbs, mashed potatoes and Béarnaise sauce

Melting lamb shanks, pea purée, parmesan chips

Duck breast with orange sauce, carrot custard, glazed vegetables

€ citrus fruit crisp
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Half-cooked salmon Maki, preserved lemon, date pesto, pea & wasabi purée

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

#jardindesdouars @jardindesdouars
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The FAsh of the day, subject to availability, ask our waiters

Today's special main dish

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 . sernalina or vegetable tajine

Desserts

Meskala cheese plate

Sorbet made last minute

Brownie fondant, chocolate ice cream, salted butter caramel
Semifreddo with chocolate, caramelized nuts & almond

Red berry charlotte, lemon, verbena

Rolling almond paste, vanilla ice cream

Swiss roll with amlou & mascarpone, creme anglaise
Dacquoise with raspberry and rose

Today's special dessert

Tax and service included. Rates are in dirhams.
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