


  

 

 

 

 

  

 

 

 

 

  

 

  

  

   

A delight start 

Coconut soup with shrimps  
Mushroom, coriander, lemongrass 

350 

Sea bass ceviche adobo  
Conchas, spanish flavor 

300 

Tamarind marinated cucumber tagliatelle 
King pranws just snacks and peanuts 

330 

Mediterranean bluefin tuna, tataki style  
Crunchy fruit and vegetable marinade 

450 

Octopus carpaccio from the M’Diq Bay  
Virgin of piquillos 

280 

Fraîcheur d’avocat et pomelo  
Gambas, copeaux de coco frais et graines de courge 

350 

Beef salad from the area  
Fresh herbs with french dressing 

260 

Josper flams 

fishes meats 

Catch of the day Chicken leg 
per 100g Cashew sauce 

170 250 

Sea bass Gharb lamb chops 
Ananas rôt & aigre doux Pistachio pesto 

380 380 

Thick slice of salmon Rib steak, fleur de sel 
Adventure flavor Grilled asparagus 

300 320 

Masala sea bream fillet Beef Chateaubriand 
En feuilles de bananier Summer vegetables, wood fire cooked 

390 480 

Homard bleu de Larache Lamb chops rubbed with Savory 
Coarsely ground pepper Grape tomato and potato mousseline 

630 450 

signature 
Black cod 

Miso glazed, Sambal sauce 
480 

SHRIMPS 
With spicy satay, curry sauce 

450 

Sauce of your choice SIDE OF YOUR CHOICE 
Chimichurri Sweet potato in a hay crust 
Pepper sauce Smashed potato with basil 

Teriyaki French fries 
Ponzu Sauce Jasmine rice 

Sesame Pak Choi 
Grilled green asparagus 

110 

Sushi experience 

Sashimi New Style 16 Pieces 
Red tuna, salmon, sea bream, eel and steamed shrimps 

780 

Sushis Lovers 24 Pieces 
8 fry pieces, 8 nigiri pieces & 8 roll creation pieces 

950 

Makis California Rolls 

Cucumber Shake roll 
160 190 

Bluefin tuna Ying yong 
220 220 

King prawns Ebi tropical 
200 250 

Salmon & acovado Eel 
280 210 

Asparagus Asparagus 
180 200 

Crispy Rolls 

Shrimps pop-corn 
300 

Dragon eyes 
550 

Fry Ebi 
350° 

deserts 

Frosted coconut 
Passion fruit 

180 

Cheesecake 
Red berry 

130 

Exotic pavlova 
Ivory ganache 

180 

Soufflé tart 
Guanaja dark chocolate 70% 

180 

Crème brûlée 
Pina Colada 

180

 Vegetarian  -  Gluten-free  -
 Contains nuts  -  Contains seafood  -  Signature dish 

All prices are in Moroccan Dirhams, service and tax included 

 Localy sourced  
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