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Authentic and refined specialties to discover the Moroccan cuisine

‘ZAALOUK’ (eggplant caviar)

‘TAKTOUKA’ (moroccan pepper and tomato ratatouille)
‘KHIZOU MREQD’ (Carrots with cumin, lemon and olive oil)
‘MECHOUIA’ (grilled pepper and fresh tomato, parsley)
‘HARIRA’ (Moroccan chickpea and coriander soup)
‘MKOUAR MCHERMAL’ (cabbages with garlic and olives)
MOROCCAN LENTILS

Breakfast served from 8:30 a.m. to 10:30 a.m.

Lunch served from 12 p.m. to 2 p.m.
Dinner served from 7 p.m. to 9 p.m.



Half Board: Breakfast and dinner - 34€

Full Board: Breakfast, lunch and dinner - 54€
(Excluding festive meals)

Bites 5€ - Birthday Cake 7€ - Moroccan Snack 6€

BREAKFAST €9

Tea, coffee, orange juice, fruit, yogurt and catmeal,
eggs, Moroccan pancakes, homemade bread, honey,
cheese, jam

BRUNCH €25

A starter (among our selection), 'kefta' (minced meatball)
with tomato sauce, Berber-style eggs, cake, pizza,
Moroccan pancakes or 'batbout' (stuffed wholemeal bread),
cold cuts, cottage

cheese, jam, honey, butter, dates, fruit, tea, coffee, orange
juice, cereal, yogurt and oatmeal
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MENU BELDI CLUB SANDWICH €12

A starter (from our selection)
Minced meat sandwich, fries
Fresh seasonal fruits

MENU VEGETARIAN €14

A starter (from our selection)

“Kseksou” (vegetarian couscous with seven
vegetables)

Or

Vegetables Tajine

Fresh seasonal fruits
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MENU 'DADA MINA' €18

Two starters (from our selection)

Chicken “Mqgelli” style (chicken and candied lemon)
“Seffa” (cinnamon flavored semolina)

“Raib” Homemade Yogurt

MENU '‘DADA LILA" €18

Two starters (from our selection) “Kseksou”
(couscous with beef)
Cinnamon flavored oranges

MENU '‘DADA RITA' €18

Two starters (from our selection)
‘Méchoui’ style chicken (grilled
chicken) Vegetables gratin

by

MENU BUFFET 1 €28

Three starters (from our selection)

'Hout' with 'chermoula’ (fish with coriander)

The traditional Berber vegetable tagine Saffron rice
Fresh seasonal fruits

MENU BUFFET 2 €28

Three starters (from our selection)

‘Kadra’ Chicken tajine on a bed of chickpeas
(Cinnamon flavored)

The traditional Berber vegetable tagine

‘Seffa’ (semolina with raisins)

Caramel cream

MENU BUFFET 3 €28

Three starters (from our selection)

"Kefta" Minced meatballs in tomato sauce

The traditional Berber vegetable tagine Saffron flavored
rice

Homemade apple pie, served with mint tea

MENU BARBECUE €28

Two starters (from our selection)

Varied barbecue on a bed of grilled onions &
tomatoes

The traditional Berber vegetable tagine

Saffron flavored rice, French fries

Seasonal fruits
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MENU FESTIVE BUFFET €36

Three starters (from our selection)

Beef tagine with prunes

The traditional Berber vegetable tagine
Chicken pastilla

Semolina with Cinnamon Chicken

Mint flavored tea and Moroccan delights Fresh
seasonal fruits from our region

MENU FESTIVE BUFFET PLUS €48

Three starters (from our selection)

Barbecue

‘Kseksou’ (Royal couscous, beef, merguez) Chicken
Mgelli (chicken and candied lemon)

The traditional Berber vegetable tagine

Mint flavored tea and Moroccan delights

Fresh seasonal fruits from our region

‘Raib’ Homemade Yogurt



