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MARHABA FI TAGINE

Offering authentic flavours of Morocco,
from Moroccan traditional harira to
chicken tagine and traditional couscous
with tfaya, complemented with
traditional Moroccan music from our
resident duo, Tagine provides diners with
more than just a taste of this mysterious

land. A truly Moroccan experience.
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FRESH DELICATE

FLAVOURS OF ATLAS =95

Tomatoes Cucumber & Onion Salad v
Marinated in salt, pepper and Moroccan olive oil

Foul Mcharmel V¢
Fava beans marinated with Moroccan spices

%

Zaalouk of Aubergine V@
Roasted eggplant, tomato,
capsicum, garlic and olive oil

Sweet Potatoes V©/5P
Flavoured with grape fruits

Bakoula V© v
Baby spinach with lemon confit
and Moroccan spices

Taktouka
Grilled capsicum flavoured with malaki spices

Beetroot & Orange Salad V¢
Marinated in olive oil, vinegar and orange juice

~ Carrot Almonds & Orange Juice V<™

All Dishes Marked With C - Celery I D - Daify LE-Eggl
F-Fish I G - Gluten | L- Lupine I MO-Molluscs | M-Mustard
I'P - Peanut | R - Raw [ SE - Sesame | SF - Seafood | S - -
Soybeans | SD - Sulphur Dioxide/Salphites { TN - Tree Nuts
I V.= Vegetarian 1 VG - Vegan | A - Alcohol | £ Sustainably
Sourced

Consumption of raw or undercooked animal, seafood or
poultry products including eggs may increase your risk of
foodborne illhess. Additionally, if you have any known
food allergies or intolerance, please notify ourservice
colleagues since our food is prepared in a common area
where allergens are handled. The resort will take maximum
precaution but does not assume liability of the same.

Allprices are in AED and inclusive of applicable
municipality fee, service charge and VAT.
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CHEF'S WARM :
CRISPY BITES 145

Cigar Eggplant ©

With almonds, honey and orange blossom

Fried Gambas in Djellaba ©¢"
Marinated with .charmoula

Vegetables Serpentine V¢
With sweet kezbour coulis’

Goat Cheese Briouate ©'©
Flavored with thym

Kofta Coussin & Red Onion ©

Lamb minced meat

Lentil With Khliaa & Pumpkin

- Slow cooked green lentil with onion,

tomato and olive oil garnished with
dried meat & pumpkin

Chicken Roll ®©

Spiced cream

Mrouzia Briouate ©™
Filo pastry filled with lamb and
caramelized prunes

All Dishes Marked With C - Celery | D - Dairy | E - Egg |
F-Fish I G - Gluten | L- Lupine | MO-Molluscs | M-Mustard
| P - Peanut | R - Raw | SE - Sesame | SF - Seafood | S -
Soybeans | SD:- Sulphur Dioxide/Salphites I TN - Tree Nuts
IV - Vegetarian | VG - Vegan | A - Alcohol | €3 Sustainably
Sourced : ;

Conrsumption of raw or undercooked animal, seafood or
poultry products including eggs may increase your risk of
foodborne illness. Additionally, if you have any known

< food allergies or intolerance, please notify our service

colleagues since our food is prepared in a common area
where allergens are handled. The resort will take maximum
precaution but does not assume liability of the same.

All prices are in AED and inclusive of applicable
municipality fee, service charge and VAT.
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SOUPS

(1

Moroccan Traditional Harira ©®© 70
Flavored with chopped celery, parsley and
coriander, garnished with lentils,

chickpeas and lamb

Bissara Soup : 70
Fava beans topped with olive oil and cumin

PASTILLAS

Chicken Pastilla ®@™ 115
Moroccan Pie of filo pastry filled WIth
chicken, almond mixture and scrambled
eggs, covered with cinnamon and icing sugar

Classical Pigeon Pastilla ®©™ 115
Moroccan pie of filo pastry filled

with pigeon meat, crushed almonds,
scrambled eggs and covered with

cinnamon and icing sugar

Seafood Pastilla ¥©®®MOsH 115

- Moroccan pie of filo pastry filled with a tasty

and spicy mixture of seafood, vermicelli and
fresh herbs

All Dishes Marked With C - Celery I D - Daify LE-Eggl
F-Fish I G - Gluten | L- Lupine I MO-Molluscs | M-Mustard
I'P - Peanut | R - Raw [ SE - Sesame | SF - Seafood | S - -
Soybeans | SD - Sulphur Dioxide/Salphites { TN - Tree Nuts
I V.= Vegetarian 1 VG - Vegan | A - Alcohol | £ Sustainably
Sourced

Consumption of raw or undercooked animal, seafood or
poultry products including eggs may increase your risk of
foodborne illhess. Additionally, if you have any known
food allergies or intolerance, please notify ourservice
colleagues since our food is prepared in a common area
where allergens are handled. The resort will take maximum
precaution but does not assume liability of the same.

Allprices are in AED and inclusive of applicable
municipality fee, service charge and VAT.
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TAGINES

Local Hammour &

Seafood Tagine PSPMOKY 210
Mussels and prawns marinated '
with Moroccan spices and bisque

Chicken M’hamer Tagine 185
With green olives and lemon confit

Lamb Shank Tagine , 210
Served with maakouda and
seasonal vegetables '

Barkook Tagine ™o 185
Lamb tagine with caramelized prunes,
sesame and roasted almonds

Kofta & Eggs Tagine ® 185
Beef meatballs served with

tomato sauce, spices and olive oil

Berber Tagine V© 185
Served with seasonal vegetables,
green olives and lemon confit

Chicken Tagine 2 85
Served with potato, carrot,
lemon confit and olives

All Dishes Marked With C - Celery | D - Dairy | E - Egg |
F-Fish I G - Gluten | L- Lupine | MO-Molluscs | M-Mustard
| P - Peanut | R - Raw | SE - Sesame | SF - Seafood | S -
Soybeans | SD:- Sulphur Dioxide/Salphites I TN - Tree Nuts
IV - Vegetarian | VG - Vegan | A - Alcohol | €3 Sustainably
Sourced : ;

Con'sumption of raw or undercooked animal, seafood or
poultry products including eggs may increase your risk of
foodborne illness. Additionally, if you have any known

< food allergies or intolerance, please notify our service

colleagues since our food is prepared in a common area
where allergens are handled. The resort will take maximum
precaution but does not assume liability of the same.

All prices are in AED and inclusive of applicable
municipality fee, service charge and VAT.
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COUSCOUS

;Traditi‘dnal Cousco’us

All Dlshes Marked With C - Celery D - Dalry LE- Egg i
F-Fish 1 G - Gluten | L- Lupme1 MO-Molluses | M-Mustard

| P- Peanut | R - Raw I SE - Sesame | SF - Seafood 1S - .
: ,Soybeans | SD - Sulphur Dioxide/Salphites { TN - Tree Nuts
1V~ Vegetarian | VG - Vegan IA- Alcohol. If) Sustamably‘

Sourced = : : ¥

Consumptlon of raw or undercooked ammal seafood or
poultry products including eggs may increase your risk of
foodborne illhess. Additionally, if you have any known

~ food allergles or intolerance, please notify our service

colleagues since our food is prepared in a common area
where allergens are handled. The resort will take maximum
precaution but does not assume liability of the same.

AII“pric'esare.in AED and,‘ in;clusive of applicable
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. SPECIALITIES |

Lamb Méchoui ®©@TN) 380

(For 2 persons)
Served with baby potato
flavoured with malaki spices

Grilled Seabass ® 235
Served with your choice of
sautéed vegetables or saffron rice

Tangia Marrakchia ®©™ 12 195
With mashed potato and almonds*

Traditional Rfissa ®©® - 185

Free-range chicken stew
flavoured with Ras Alhanout

Seffa Madfouna ®©™) 185

Vermicelli With chicken

KEBAB

All our kebabs are served with Saffron Rice

Mixed Kebab ®© 195
Marinated lamb, chicken,
lamb chops and minced beef

Lamb Chops ©® 195
Marinated lamb with garlic,
cumin and paprika

All Dishes Marked With C - Celery | D - Dairy | E - Egg |
F-Fish I G - Gluten | L- Lupine | MO-Molluscs | M-Mustard
| P - Peanut | R - Raw | SE - Sesame | SF - Seafood | S -
Soybeans | SD:- Sulphur Dioxide/Salphites I TN - Tree Nuts
IV - Vegetarian | VG - Vegan | A - Alcohol | €3 Sustainably
Sourced : ;

Con'sumption of raw or undercooked animal, seafood or
poultry products including eggs may increase your risk of
foodborne illness. Additionally, if you have any known

< food allergies or intolerance, please notify our service

colleagues since our food is prepared in a common area
where allergens are handled. The resort will take maximum
precaution but does not assume liability of the same.

All prices are in AED and inclusive of applicable
municipality fee, service charge and VAT.
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DESSERTS |

- Cigar De Sellou &

Chocolate (D)(G)(TN) : ‘ 75
Served with amlou

Orange Salad & Red Berries V¢ 75

With cinnamon and orange blossom

%

Moroccan Pastries @®®©@®M™ 75

Beghrir (D)(B)(G) - ‘ 5 75
Caramelised apple with saffron

Jawhara ®@®©™ =
With seasonal fruits and rose cream,
crushed almonds

All Dishes Marked With C - Celery I D - Daify LE-Eggl
F-Fish I G - Gluten | L- Lupine I MO-Molluscs | M-Mustard
I'P - Peanut | R - Raw [ SE - Sesame | SF - Seafood | S - -
Soybeans | SD - Sulphur Dioxide/Salphites { TN - Tree Nuts
I V.= Vegetarian 1 VG - Vegan | A - Alcohol | £ Sustainably
Sourced

Consumption of raw or undercooked animal, seafood or
poultry products including eggs may increase your risk of
foodborne illhess. Additionally, if you have any known
food allergies or intolerance, please notify ourservice
colleagues since our food is prepared in a common area
where allergens are handled. The resort will take maximum
precaution but does not assume liability of the same.

Allprices are in AED and inclusive of applicable
municipality fee, service charge and VAT.






