


A boantiul varncety of traditional Morocean dtantens

Latnina: Traditional Faset soup with chick feas and lentile
Telbicha: Barley soup Ylavored with corianden
Crudité Salad of Riad Fés
Pastilla with quad, on sea food (illing
Brisuat: Puff pastry pockets with meat or sea food on cheete filling
Owr WMain Cownes
Paattry

Diaj Mhale: Coguelet seasoncd with freserved lemon and olives, Saffron of Taliouine,
Diag Metenmel: Tajine of chicken simmened in a sauce of aromatic herbe and onion,

senved with Motala olives



smothened in a thnee - dpiced dauce
L tame T tamen: Lamb tossed in a smobed ouion jam, caramelized cariots and
noasted potatoes
Lham Tjaya: Succaleat lamb Ylavored with Saffron and coriander, grilled almonds

stuffed with waluats
@ gréed egy
Moroccan Spices, served with simmened lamb and a deven vegetable variety.

Couscous Tfaya: (Clhicken conscons with onion jam and dry raisins, grilled almonds

Fout WMhhadar: Spiced Mediternanean Sea-Bass noasted with vegetalbles and
Moroccan (Chili- Saffron emalocon, fondant potatoecs

Fout Bl Laymoun: Roasted Sea-Bass maninated in Moroccan Citrus Uend, mashed
polato

Vegetarian diskes
Tnée of Briouat with vegetalbles fdlling, Farisoa sauce

Assortment of vegetables with rice fdlling. (henmoala sauce

Tagine of vegetablles with ginger sauce

Owr Desserts
Duo of Buiouateo in honey of Ghark
Deed Nougat of Moulay dniss
Crasty Pastilla with eream and orange dlices

Teed meningue, fpanée of stranberry

Caramelized apple cramble with ciunamon, vanilla ice-cneam



Chocolate Foudant, vanilla ice-cream
Reyal Sorbet: vanilla and stramberny ice-cneam, dlices of fructs, strawberny conlis
L Aeazan: Lomon Sorbet and fructe, Makhia
Vandlla on Chocolate cce-cneam
Lemon tante, Ttalian meringue, strambery conlis
Owr Jormelas
Light Weww: 350 M4D
Stanter + Macn coantse Or Wain (oarse + Dessernt
Family Wenn: 450 WrA4D
Stanter + Wacn comse + Dessent
Gastronomic Wenw: 600 MAD
Stantert ot Starnter + Main Counse + Dessent
Tasting Wenw: 700 WD

A festive dinner of scx (Qounses served in small portions up to the gadtronomic mens of
the day (senved for the whole table)

Beverage Packages
Won-aleokiolic Beverage Package: 70 MAD
Stdll or sparkling mineral water
Café Mespresso or tea with delicacies
Wow-aleotiolic Bevenage Package: 90 WMAD
Stdll or sparkling mineral water
Oue soda on juice
Café Mespresso on tea with delicacies



MMoroccan Wine (category E) Package: 170 H#D
Stidll or sparkling mineral water

of ommelier

Café Meoppresee on tea with delicacies
Moroccan Wine (category 1) Package: 240 M AD
Still or sparbling mineral water

Ve Bottle of Moroccan wine of ferndt category.: white, n0dé on ned according to the choice
of ommelier

Café Mespresso or tea with delicacies

L sHeazarn Bar & Lounge
Riad Fes — Relais & (hdteans
Seskeskeokeske

L HHeagar: 90 WMAD

Tonaleatiolic (ocktail composed of one beverage per pencon: Virgin Mejite on Virgin
Colada sewed with tapas

Feg Nights: 150 AD
Coclitadl composed of one glase of (Champague per fendon senved with tapas
Golden Heght: 290 NA4D

/€ tour open-bar cncluding: White, ned or nose Woroccan Wine, Mantini (White,
n0dé, dry on ned), Camparc, Beer (Feinelen), Whisky (Yoliny Walker Red Label),
Vodloa (HHhsolut Blue), Gin (Becfeater). Rhum (Bacardi), senved with Tapas



Diamond Night: 390 MAD

(whete, n0dé, dry on ned), Campari, Been (Feineten and (Casablancal, Whisky
(Dotiurny Watker Black Label), Vodloa (Belvedere). Gin (Bombay), Rlium (Bacardc),
serwed with tapas.

Ententainment
Luth playen during dinner ar 2000 MAD.

Derbouta player with an orcental belly dancer at 5000 THA4D.

Supplement for private dinner in the traditional patie: 55 000 NWA4D.
Rates may change duning Fectival peviods ov others.
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