
COUVERTS

STARTERS

TO NIBBLE ON

Savoury: Country bread, Extra virgin olive oil,
Ras el hanout butter, Arady marinated olives

Sweet: Mini baghrir, Honey, Amlou

Harira soup, dates and walnuts
Boiled egg with cumin and salt

Moroccan salads (zaalouk & taktouka)
and

Khlii pastries with harissa mayonnaise
or

Cheese briwats with honey and spices

MAIN COURSE

SIDE DISH

DRINKS

TO SWEETEN THINGS UP

Chicken pastilla with apricots, toasted almonds and cinnamon
or

Vegetarian kefta tagine with tomato and pepper sauce
or

Seabass tagine with chermoula and braised vegetables
or

Chicken tagine with olives, preserved lemon and slow-cooked root vegetables

Rice with almonds and raisins
or

Crunchy vegetables
or

Homemade french fries

Water, moroccan mint tea, house mocktail, coffee

Lime cheesecake with fig compote and a drizzle of honey
Arady petit fours (orange blossom biscuits and almond briwats)

R A M A D A N  M E N U

42€ 42€ 
PERSONPERSON

رمضان مبارك!

R E S T A U R A N T E



COUVERTS

ENTRADAS

PARA PETISCAR

Couvert Salgado: Pão camponês, Azeite virgem,
Manteiga com ras el hanout, Azeitonas marinadas Arady

Couvert Doce: Mini beghrir, Mel, Amlou

Harira, tâmaras e nozes
Ovo cozido com cominhos e sal

Saladas marroquinas (zaalouk e taktouka)
e

Pastéis de khlii com maionese de harissa
ou

Briwats de queijo com mel e especiarias

PRATOS À ESCOLHA

ACOMPANHAMENTOS À ESCOLHA

BEBIDAS

PARA ADOÇAR

Pastilla de frango com alperces, amêndoas torradas e canela
ou

Tagine de kefta vegetariana com molho de tomate e pimentos e amêndoa laminada torrada
ou

Tagine de robalo com chermoula e legumes braseados
ou

Tagine de galinha com azeitonas, limão msyer e tubérculos

Arroz com amêndoas e passas
ou

Legumes crocantes
ou

Batatas fritas caseiras

Água, chá marroquino, house mocktail, café

Cheesecake de lima com compota de figos e pingo de mel
Petit fours Arady (biscoitos com flor de laranjeira e briwats de amêndoas)

M E N U  R A M A D Ã O

42€ 42€ 
PESSOAPESSOA

رمضان مبارك!

R E S T A U R A N T E


