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LE COUSCOUS DU VENDREDI

FRIDAY'S COUSCOUS

1 KESCSU DOUKKALI AUX SEPT LEGUMES
(VIANDE OU POULET, AU CHOIX)

+

1 DESSERT AU CHOIX

250 DHS

LE BRUNCH DU DIMANCHE

SUNDAY BRUNCH
12:00-16:00

Découvrez le brunch du Chef au Douar Marrakech chaque dimanche et
plongez dans I'essence méme de la cuisine marocaine authentique
avec notre nouvelle formule mettant en vedette des spécialités marocaines
exquises ainsi qu'un buffet de grillades et de Mquilates.

390 DHS ADULTES
150 DHS 6-12 ANS




CHHIWATES FROIDES 300Hs

COLD CHHIWATES
FEGOUSS OU CONCOMBRE B ZAATAR SUCRINE A L'ORANGE ET A LA CANNELLE
Sucrine salad with orange and cinnamon /
EGGDLANT ZAALOUK MANSOURIA Eggplomt caviar with Moroccan spices
Caviar d'aubergines relevé aux épices marocaines /
Eggplant caviar with Moroccan spices CHLADA MARRAKCHIA

Salade de tomates, poivrons, oignons /
TAKTOUKA Tomato salad, peppers & small onions
Salade de poivrons marinés / Pickled pepper salad

BETTERAVES B LIMOUN
BACCOULA Betteraves a l'orange / Orange beetroots

Plat traditionnel & base de pourpier /
Traditional purslane dish THON O LHROUR

Thon a I'harissa / Tuna with harissa
POTIRON MAASLA
Potiron confit / Candied pumpkin CAROTTES M CHERMAL

Carottes arrosées de fleur d'oranger et parfumées a
FOULE MANGOUBE la cannelle / Carrots drizzled with orange blossom

Feves marinées / Marinated bean and flavored with cinnamon

BIDA O BATATA QUINOA, SARDINES FUMEES & POIVRONS
Oeufs et pommes de terre / Quinoa, smocked sardines, peppers
Eggs and potatoes

CHHIWATES CHAUDES 450Hs

HOT CHHIWATES
KEBDA MCHERMLA CERVELLE MARINEE
Foie de volaille mariné / Marinated chicken liver Marinated lamb’s brain
LENTILLES B KHALIAA HARICOTS FOUL GNAWA
Lentilles & la viande de betterave séchée / Sub-Saharan small beans
Lentils with dried beet meat

TAYB O HARI

BISSARA Pois chiches cuits au cumin
Soupe aux féves / Broad bean soup Chickpeas cooked with cumin
CHOIX DE 8 CHHIWATES (6 FROIDES ET 2 CHAUDES) e 190 DHS
CHOIX DE 12 CHHIWATES (8 FROIDES ET 4 CHAUDES) oot ereeeeereseereeees 240 DHS
PEEEC T ONBEFBRIEEESIEY DOUAR ... oo oo o 130 DHS

CHOURBA GLACEE DE CAROTTES AUX AGRUMES
R O IRACNEEEEN'SORBET ALLA CANNELLE  conceeeessssonss oo il e, st osssgpanees ol S R 7 O

Gazpacho-style cold carrot and citrus soup with cinnamon, a typical summer dish from Marrakech

JARDA, CHLADA DE LEGUMES DE SAISON, JBEN AUX HERBES

ACCOMPAGNEE D'UN CEUF MOLLET ET ARROSE D'UN FILET D'HUILE CITRONNEE ............ 11O DHS
DE TAMLALT, PETITE VILLE DE LA REGION DE MARRAKECH.

A "garden" of vegetables: avocados, tomatoes, cucumbers, hearts of sucrines, enhanced small onions &

other seasonnal vegetables. All accompanied by a traditional cheese with herbs

RS RATD £ SARTBIENESIAAMRIOUANATSE o 0 o 5 e kb et AR R SARESERID 100 DHS
Sardines marinés a la chermoula présentées sur un lit mélangé de tomates épicées, tomates séchées
et clpres frites / Sardine rolls marinated in chermoula presented on a mixed bed of spiced tomatoes,

sundried tomatoes and fried capers



\ COUSCOUS OU KESCSU
A BASE D'ORGE, DE BELBOULA OU DE BLE DUR

MADE FROM BARLEY, BELBOULA OR DURUM WHEAT

NEGSLRRO YA DAGNIEANURMAASSALERIEAYA ETSDATTES ... e s 23@©DHS

Lamb couscous with candied onions

ESOSU DOUKKALKNAUX SEPT LEGUMES DE VIANDE OU DE POULET .80 2000 N 180 DHS

Couscous from the El Jadida region with vegetables & meat or chicken

BN D O R GIEN DI @ A R A Rl e i — 210 DHS

Typical couscous from Douar Tiwardit, with barley and accompanied by vegetables from the farm

KANOUN

GRILL

BOWLFAFEDE POULET MARINE, CUMIN ET FLEUR DE SEL DEMARIGHA  coooorresiereesteecresstoie 160 DHS
Chicken skewer wrapped in a thin slice of lamb fat

N B @I ER AR B EL KBIR . .ol B b b 190 DHS

Traditional recipe served during the sheep festival: lamb liver wrapped in a thin slice of lamb fat

CHOUWAYA RAHMANIA, TOMATES, OIGNONS AUX GRAINS DE CUMIN DE SIDI MOKHTAR,
WO LER ST S URFLAROUTE DIESSAGUIRA - ........oocoieeciceesee e e oo e o e 230 DHS

Meat «Mixed grill» served with tomatoes, onions with cumin seeds

RIS OESE AN E ET MARINE A LA GHERMOULA & O e o i 180 DHS

Safron chicken marinated in chermoula

@B EDE B O EUEREACONID @ UARTEREE o R T 190 DHS

Beef skewers marinated in spices

POISSON

FISH

TAWA D'ENCORNETS FARCIS AUX PALOURDES

PERSILLEES ACCOMPAGNE DE LEGUMES DE LA FERME ..ot 200 DHS
Stuffed squid with presley clams and vegetables

TAGRA DE GROSSES CREVETTES, BERKOUKCH DE TOMATES
RS L R0 EERERIAIE i ...............ccoite s esrcrssserscssssssssasessessssssssssassosststasnesss o oe i eersesaggeeee 1 ossst o e s T 2 @ QEDIFS

A Marrakech specialty made with large prawns and tomatoes

KAPDRA DE DAURADE AUX RAISINS SECS ET SAFRAN DE TALIWINES . 20 CREIES

Fez specialty made with sea bream, raisins, onions and almonds

[EASDASHT IFFASANXEER UIMSEREMERIS IGNATURE DU DOUARS i el i R k. 220 DHS
Seafood pastilla, a signature dish

RIS M AEMEREMESHIGUIRAS 5. s n oS S an med. Tt N WAL S B " T 270 DHS
Safi chermoula stuffed dish



VIANDES

MEAT

SEFFA MADFOUNA AU COQUELET
R OMPAGNE DEARATSERIS:ET'PARFUME A LA CANNELLE " oot B et 180 DHS

Cockerel, raisins and cinnamon served with angel hair pasta

BERRANIADE COPUELETRAUXAUBERGINES . i U 180 DHS

A specialty with cockerel and aubergines

POITIEE T M'ASSA [ AUXSPRIYINIEAUXSETNA INJANA SER TRt N I e 190 DHS
Chicken with prunes and pineapple

MFOUAR DAGNEAU ACCOMPAGNE DE POMMES DE TERRE ET PETITS OIGNONS ... 260 DHS

Steamed lamb with potatoes and small onions

TANGIA MARRAKCHIA DE JARRET DE VEAU LOUBYA AU CITRON CONFIT .o 220 DHS

Specialty based on veal shank and candied lemon

TAGINE AGHMATI AUX LEGUMES DU DOUAR
BRSO DAGNEIBECITRON EID’ @LILYES e it L i L ol il 1IYC) DIFIS

Vegetable tagine with lemon and olive

RN =N [~ SRR LEURRIEIS S O U IR ... s s oo B g oot it sl b e R e 0 OO 180 DHS

Marinated chicken in a fine egg preparation

(AR ASHNR A @)Y AF EA R D G E @ NS N R ey TR T e 220 DHS
Pastilla royale with pigeon

LE TRADITIONEL MAKFOUL D'’AGNEAU AU CHOU ACCOMPAGNE DE TOMATES .. 190 DHS
ET D'OIGNONS PARFUMES A LA CANNELLE

Lamb with cabbage served with tomatoes, onions and cinnamon

TRIDE OU RFISSA

Plat traditionnel composé de crépes fines servies avec un bouillon salé ou sucré ..., 180 DHS

Traditional dish made of thin crepes served with a savory or sweet broth

MKILA / KEFTA BID O MATICHA
Tajine traditionnel de boulettes de boeuf aux ceufs et tOMELES i 170 DHS
Traditional tagine of beef meathalls with eggs and tomato

MBEHOUI D'EPAUEE DAGNEAUEN CROUTE DE FOIN L 0 Rl e 560 DHS

Roast shoulder of lamb with a hay crust, for 2 persons

S



DESSERTS

WESSERTS

TRADITIONNELLE CHEKHCHOUKHA MARRAKCHIA AU LAIT

e AU ERRRO)EC < e O R RS e TR SOOI L. 11 I

Traditional Marrakchi chekhchoukha with milk and orange blossom

PASTILLA AUX POMMES SERVIE AVEC UNE BOULE DE GLACE

RUAVIIEL ET A LA FLEUR DE SEL oo Moot e e e e L

Apple pastilla served with honey & « fleur de sel» ice cream

CHLADA D'ORANGE ACCOMPAGNEE D'UN SORBET

R 1A DA RINE ET AU SAFR AN o b 0 S

Orange chlada with tangerine and saffron sorbet

TAGRA AUX FRUITS DU DOUAR TANSGHART ACCOMPAGNE

BN L ECERUXEPICES hoi®e 7. . S b ) Bl 0 000 L e S

Fruits tagra with spiced ice cream

BERKOUKCH, PERLES DE DATTES ET AMANDES, AMLOU ..ot

Berkoukch, date pearls with almond amlou

AN s C @ @A R SRR @ G E S e e

A true childhood memory for all Marrakech residents... A Moroccan-Jewish dessert

MASRGIUNFAY @ E @ C O A TG A G AN @ U i ey

French toast drizzled with chocolate and amlou ice cream

I R O SWS AVEITIRS 0. ol ol ol e LR R e

Homemade yogurt made from fermented milk

BRI N K@ @ B AN E, e s o com TS SN

Traditional meringue. A childhood memory from the El Jadida region,
with red berries and dried fruits

IERACES /akE [SETIE AN o, T TR e B e T R N S 8

Parfums : corne de gazelle, chebakia, chocolat menthe fraiche, oriental, vanille, fraise

Flavors: corne de gazelle, chebakia, chocolate and mint, oriental, vanilla, strawberry

Le Maroc, de Tanger a Lagouira, c'est une multitude de vi||ages, connus ou moins connus,
mais tous ont contribué & ['histoire gastronomique de notre beau Royaume.
Nous partageons ici une partie de cette histoire en vous présentant des recettes,
par{ois oubliges, qui mettent en valeur les produits, les traditions et par dessus tout nos racines.

Nous vous souhaitons un merveilleux voyage et surtout une délicieuse expérience gustative !

We are sharing a part of this history by presenting recipes, sometimes forgotten,
that highlight products, traditions, and our roots in general..
We wish you a wonderful journey and, above all, a delightful tasting experience!

BOU AR

31 38N 7 SERS ERG)

Morocco, from Tangier to Lagouira, is also a multitude of villages, well-known or lesser-known,
but all of them have contributed to the gastronomic history of our beautiful Kingdom.

.............. 255/ DIES

(La boule / The scoop)









