WINE

RED WINE

CUVEE 1ER PRESIDENT ROUGE
DOMAINE DE SAHARI RESERVE
LE CLOS DES VIGNES
MEDAILLON

VOLUBILIA

COTES-DU-RHONE CHEMIN DES PAPES
(FRANCE)

CHATEAU RELAIS DU CHEVAL BLANC
(BORDEAUX - FRANCE])

CHATEAU KEFRAYA (LIBAN)

CB SIGNATURE

HAUTS DE SAINT-ESTEPHE (FRANCE)
COTEAUX DE LATLAS

TANDEM

CHATEAU TERTRE DU MOULIN
(ST EMILION GRAND CRU - FRANCE)

LE VERRE

GREY WINE

GRIS DE GUERROUANE
DOMAINE DE SAHARI
VOLUBILIA

LE VERRE

ROSE WINE

DOMAINE DE SAHARI RESERVE
LE CLOS DES VIGNES
MEDAILLON

VOLUBILIA

CHATEAU KEFRAYA (LIBAN)
LE VERRE

WHITE WINE

DOMAINE DE SAHARI RESERVE

DOMAINE DU TARIQUET
(CHARDONNAY - FRANCE)

LE CLOS DES VIGNES
MEDAILLON

VOLUBILIA

CHATEAU KEFRAYA [LIBAN)
CB INITIALE

LE VERRE

160 |

160 |

160 |

250
280

320
330
350

350

435
450
595
460
490
620

50

235
270
330

510

270
320
320
330
350

50

270
350

320
320
330
350
450

LIVE ORIENTAL MUSIC G .
EVERY WEEEK END o Al u{g’

EASTERN & MEDITERRANEAN
CUISINE

iyills shssidliahdl
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WWW.azarmarrakech.com



MEZZES

COLD MEZZES
HOMMOS

MASHED CHICKPEAS WITH SESAME CREAM AND LEMON

HOMMOS BEYROUTI

MASHED CHICKPEAS WITH SESAME OIL / GARLIC / PARSLEY

AND LEMON

HOMMOS WITH AVOCADO

MASHED CHICKPEAS / TAHINA /AVOCADO / LEMON / OLIVE OIL

MOUTABBAL

EGGPLANTS CAVIAR WITH SESAME CREAM AND LEMON

BABA GHANOUJ
EGGPLANTS CAVIAR ROASTED WITH GRILLED PEPPER/
SESAME CREAM

LABNEH
HOMEMADE CREAM CHEESE WITH GARLIC / OLIVE OIL
THYME

LABNEH BI ZAYT

HOMEMADE YOGURT BALLS MARINATED IN OLIVE OIL / THYME

WARAK ENAB
GRAPE VINE LEAVES FILLED WITH RICE /
TOMATO AND PARSLEY WITH LEMON

SALADS

FATTOUCHE

MIXED SALAD / TOMATOES / SUMAK / FRESH MINT AND

GRILLED LEBANESE BREAD

TABBOULEH
PARSLEY SALAD WITH CRACKED WHEAT / TOMATOES /
MINT / OLIVE OIL

FRESH HERB SALAD
LETTUCE / SELECTION OF FRESH HERBS / LEMON /
OLIVE OIL / PARMESAN

ARTICHOKES AND PARMESAN
SMALL CANDIED ARTICHOKES / PISTOU / PARMESAN
WITH LEMON

CHANKLICHE
GOAT CHEESE SALAD WITH DICED TOMATOES AND
SPRING ONIONS

SH\s
8 )\.g u)J\.J.n

45 ) UQ.DJ
Gisoga pass [ puandl Aoy K/ G gail

45 I Yy
Osad [ p s [ puigaty / J*'Ai‘*dme

D980 paea [ pasanal) oy S

45 93558V0L (aoo

RE R YRTY /935631 [diusds [ gdas yaens

45 e iy e
$ e Olaidly / pusand) day S/ gadl

45 ) agic bl
$sdia Jild / ausand) Ay S /g giha laiily

45 S aiJ
G el o] Osb) )/ payl o
gl 055

45 c1yjs aiy
g e osi) s/ g it o @l S
ulic g)g

00 o/ el 13,94 5 pdaa e 31l
plalaka / (i g2y

ol
45 yvgia
Uaesa 3a [ Glew [ z js glias [ Al

aJgui
45 gl / kel / 0y / e pshy il

AT
55 Osed [ 0si) <)/ A th ciliel
Olasa s
55 Olsesls 9 Sgd >
5603 5ty {saoo gd i
o "I E . o
i) alilels cilin€a / el opaa Al
s=al Juay

SOFT
AN SAIS 50CL 20 1L
OULMES 50CL 25 1L

SAN PELLEGRINO

HOMEMADE LEMONADE

COCA COLA/ COCA LIGHT

SCHWEPPES CITRON / TONIC / SPRITE

ORANGE JUICE / APPLE / CRANBERRY / PINEAPPLE

RED BULL

HOT BEVERAGE

MINT TEA
VERBENA TEA
NESPRESSO

TURKISH COFFEE

40
40
70
40
40
40
50
65

20
20
25
30



AFTER DINNER
COCKTAILS

EXPRESSO MARTINI N°1 95
BAILEY'S — VODKA — EXPRESSO — CACAO LIQUOR— CREAM

EXPRESSO MARTINI N°2 95
RHUM BRUN — EXPRESSO — HAZELNUT - CARAMEL— CREAM

IRISH COFFEE 95
WHISKEY JAMESON - EXPRESSO - CREAM — SUGAR

ICE RAMOS FIZZ 95

GIN BOMBAY - VANILLA SYRUP - LIME JUICE - VANILLA ICE
CREAM - ORANGE BLOSSOM - SODA

SPECIAL PINA COLADA

100
CUBAN RUM - PINEAPPLE JUICE - VANILLA ICE CREAM
COCO SYRUP
GUATEMALA MILK PUNCH 100

DARK CUBAN RUM - MILK - CACAO LIQUOR - HAZELNUT
SYRUP - COCO SYRUP
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HOT MEZZES

RIKAKAT 50
CRISPY FINGERS FILLED WITH HALLOUMI CHEESE AND HERBS
KEBBE 50
CRISPY PATTIES / MEAT / CRACKED WHEAT

FALAFEL )
CRISPY PATTIES /BEANS/CHIKPEAS / SESAME CREAM 50
SAMBOUSSEK LAHME 50
LAMB RISSOLE PASTRY

SAMBOUSSEK JEBNEH 50
DEEP-FRIED CHEESE RISSOLE PASTRY WITH HERBS

BATATA HARRA 50
STIR-FIRED POTATOES WITH GARLIC / CORIANDER /PAPRIKA
VEGETABLES TEMPURA 60
WITH SPICY TOMATO SAUCE

SMALL SQUIDS FLAMBEED 65
LEMON / GARLIC / CORIANDER

SAWDA DJAJ 65

FLAMBEED CHIKEN LIVERS WITH POMEGRANATE MOLASSES
AND GARLIC

NAKANEK 65
LEBANESE SPECIALITY STIR-FIRED SAUSAGES N LEMON

AND POMEGRANATE MOLASSES

JAWANEH 63

FLAMBEED CHIKEN WINGS WITH LEMON / GARLIC AND
CORIANDER

FRIED CALAMARI

75
LITTLE FRIED CALAMARI / TARTARE SAUCE
HOMMOS LAHME o
MINCED MEAT WITH HOMMOS / POMEGRANATE / BASIL ¢
HOMMOS CHAWARMA .
SLICES OF LAMB WITH HOMMOS B

ARAYESS
LEBANESE BREAD FILLED WITH SEASONED MINCED MEAT/ 75
CHARCOAL GRILLED

KELLEGE

LEBANESE BREAD FILLED WITH SCARMOZA CHEESE / 75
CHARCOAL GRILLED

SCAMORZA CHEESE MESHWI
ITALIAN CHEESE ON CHARCOAL GRILLED
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ASSORTMENT

OF MEZZES
6 MEZZES 190
10 MEZZES 480
13 MEZZES 650
16 MEZZES 890
20 MEZZES 1190

Calido 6

culido 10

cnbido 13

clido 16

clido 20

All our assortment are gently selected by us, a blend of delicate warm and cold mezzes

Lol 9 831 OWAL) o degase Jad dolis 8ylisk) LSS

STARTERS

SELECTION OF BRIOUATS 95
GOAT CHEESE- SPINACH / CHICKEN —VERMICELLI
LAMB- PRESERVED ONIONS /

VEGETARIAN

TRADITIONAL PASTILLA 110
WITH CHICKEN AND ROASTED ALMOND
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DESSERTS

All of our desserts are homemade @

LEBANESE PUDDING
WITH MILK FLAVOURED WITH ORANGE BLOSSOM /
CRUSHED PISTACHIO NUTS

8o

DARK CHOCOLATE SOUFFLE 95
WHIPPED CREAM

PROFITEROLES
HAZELNUTS ICE CREAM / WARM CHOCOLATE 85

PAVLOVA
TALIAN MERINGUE / WHIPPED CREAM WITHLITCHI FLAVOR ~ 85
WITH RASPBERRIES AND PISTACHIOS

SOFT CARAMEL FONDANT 90
ICE CREAM OF YOUR CHOICE

CRISPY CHOCOLATE PRALINE 95
by AZAR

TRADITIONAL CRISPY MILK PASTILLA
MILK CREAM / CRUSHED ALMONDS 80

FRESH FRUITS CARPACCIO
VANILLATEA/ CARDAMOM

ROASTED PINEAPPLE S0
RUM / VANILLA BUTTER / COCO ICE CREAM

ARTISANAL ICE CREAM AND
SORBETS (3 FLAVOR CHOICES) 65

FLAVORS
CHOCOLATE — VANILLA — RASPBERRY & STRAWBERRY -
LEMON - PISTACHIO —ITALIAN BISCUIT - HAZELNUT - COCO
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MENU

MEN KIL CHiI
600 DHS / 2 PERS

443l

5 o

Onasid o3 600

DEGUSTATION OF 9 MEZZES

Galido 9 gij
MIXED GRILL OR 2 TAGINES OF CHOICE
uha e Jy'glio sl JITNEY| RUTTERYTE =)
EXTRA
EXTRA LAMB 30 DHS / EXTRA MONKFISH 40 DHS / EXTRA TANJIA 40 DHS
alalial

pa)140 dnaib / p8)140 clow / poaja 30 picll oal

ASSORTMENT OF ORIENTAL SWEETS

DISHES
GRILLED ON WOOD

MIXED GRILL 190
CHICH TAQUK / KAFTA MECHWI / LAMB CHOPS
LEBANESE RICE : VERMICELLI / BASMATI RICE WITH SAFFRON

POELED BEEF TENDERLOIN 250
BEARNAISE SAUCE/ HOMEMADE FRENCH FRIES S

ROASTED LAMB SHOULDER (2 PERS) 395
ROASTED POTATOES / LAMB SAUCE

MIXED FISH GRILL : 235
SEA BREAM / SALMON / MULLET

MASHED POTATOES WITH CHIVES AND SPRING ONIONS /
“SAUCE VIERGE” WITH CHORIZO / CHERRY TOMATOES

SPIT ROASTED

LAMB SHAWARMA 170
WITH WARM HOMEMADE BREAD

HOME FRIES / MIXED GREEN SALAD
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SIGNATURE MEAL

RISOTTO OF PRAWNS AND CLAMS
GRATINATED WITH SCAMORZA/ GREEN ASPARAGUS /
SPICY JUICE

OVEN COOKED
DISHES
GLAZED SALMON

SOY SAUCE / LEMONGRASS /
ASPARAGUS /ARTICHOKE/ SUNDRIED TOMATOES

OVEN-BAKED POULTRY
FOIE GRAS SAUCE / GNOCCHI / PAN-FRIED PORCINI
AND CHANTERELLES MUSHROOMS

SIDE DISHES

HOMEMADE FRIES / MIXED GREEN SALAD

PUREE GRAND CHEF/ FRESH CUT

VEGETABLES / BASMATI RICE &
VERMICELLI

240

200
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TAGINES

ORGANIC CHICKEN TAGINE
PRESERVED LEMON / CORIANDER / GREEN OLIVES

KAFTA TAGINE
WITH OR WITHOUT EGG

HOMEMADE MEAT BALLS / MASHED TOMATOES /

PRESERVED TOMATOES / PAPRIKA / GINGER / BLACK OLIVES

LAMB TAGINE
SLOW COOKED LAMB WITH APRICOTS / HONEY /
ALMONDS

THE TANJIA MARRAKCHIA
SLOW COOKED BEEF WITH CUMIN /SAFFRON /
PRESERVED LEMON / CHIKPEAS

TAGINE OF FISH
MONKFISH / SQUID / SEA BREAM

CHERMOULA WITH FRESH HERBS AND BLACK OLIVES

COUSCOUS

COUSCOUS WITH VEGETABLES

SEASONAL VEGETABLES BOUILLON / ONION AND GRAPES
COMPOTE/ SEMOLINA

COUSCOUS ROYAL
LAMB / KAFTA/ CHICKEN / SAUSAGE
VEGETABLES BROTH /ONIONS CANDIED / SEMOLINA
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