
COFFEES

TEAS & INFUSIONS

SOFT DRINKSFRESH JUICES

MOROCCAN CREPES

MOROCCAN SWEETS

DESSERTS

TOAST & SNACKS

Small teapot "1 person"

Medium teapot "2 people"

Large teapot "3 to 5 people"

• The Garden of Marrakech – Moorish Tea - Green tea with mint

and orange blossom water

• Turkish Passion – Red tea, apple, cinnamon, and orange

• Good Mood – Rooibos, pineapple, raisins, papaya, marigold,

and vanilla

• Good Vibes – Rooibos and forest fruits

• Atlas Flower – White tea and rose petals

• The Sultan's Tea – Black tea, cinnamon, and orange peel

• Relaxing Mood – Moroccan Lemon Verbena

• Red Sunrise – Hibiscus (Jamaica Flower)

ANY VARIETY OF TEA WITH MILK

MOCKTAILS 0,0

Baklawa

Shebakia

Briwat

Mlewza

2,75€

2,75€

2,75€

2,75€

3,70€

5,95€

8,70€

5,10€

5,10€

5,10€

4,30€

 2,70€

3,50€

 3,50€

3,90€

Coffee with milk

Espresso

Double espresso

Macchiato

Americano

Sweetened condensed milk coffee

Decaf

Hot chocolate (Colacao)

Cappuccino

Vanilla cappuccino

Caramel cappuccino

Frappé

Iced latte

Freddo espresso

Freddo cappuccino

Soy milk / Oat milk

2,50€

2,00€

3,50€

2,10€

2,30€

2,60€

2,30€

2,70€

3,10€

3,70€

3,70€

3,90€

3,30€

4,70€

4,90€

2,50€

2,80€

2,70€

2,50€

2,80€

3,30€

2,90€

Coca-Cola/Fanta

Nestea/Aquarius

Schweppes Tonic

Still Water 0,50 L

Sparkling Water 0,33 L

Beer 0,0%

Tinto de verano 0,0%

Orange

Orange and Cinnamon

Oranges and Strawberries

Oranges and Raspberries

Pomegranate

4,00€

4,90€

4,50€

4,00€

4,90€

4,50€

Mesemmen with Honey / Jam / Cream Cheese

Mesemmen with Amlu "Argan oil, roasted almondsand and

honey "

Mesemmen Nutella and Pistachios

Harcha with honey / Jam / Cream Cheese

Harcha with Amlu "Argan Oil & Nuts "

Harcha with Nutella and Pistachios

3,80€

4,10€

5,70€

5,70€

5,90€

Cheesecake

Carrot cake

Chocolate cake

Brownie

Donut normal

Dipped Donut

Waffles with powdered sugar

Waffles with nutella and powdered sugar 

Sourdough crystal bread toast

Tomato and olive oil

Butter and jam

Tomato, olive oil, and aged cheese

Tomato, olive oil, and avocado

Humus

Pagès bread with salmon, guacamole,

cream cheese, fresh arugula, balsamic

vinegar, and a touch of seeds.

2,90€

2,90€

3,90€

4,30€

7,50€

8,70€

+0,35€

*WE OFFER SPECIALTY COFFEE 100% ARABICA 

ANDALUSIAN SANGRIA – A VIBRANT NON-ALCOHOLIC SANGRIA MADE WITH RED WINE,ANDALUSIAN SANGRIA – A VIBRANT NON-ALCOHOLIC SANGRIA MADE WITH RED WINE,

FRESH FRUITS, AND A TOUCH OF SPICES, PERFECT FOR SHARING SPECIAL MOMENTS.FRESH FRUITS, AND A TOUCH OF SPICES, PERFECT FOR SHARING SPECIAL MOMENTS.

OASIS SANGRIA – LIGHT AND REFRESHING, THIS WHITE WINE NON-ALCOHOLIC SANGRIAOASIS SANGRIA – LIGHT AND REFRESHING, THIS WHITE WINE NON-ALCOHOLIC SANGRIA

WITH FRUITY AND CITRUS NOTES IS PERFECT FOR A SUNNY DAY.WITH FRUITY AND CITRUS NOTES IS PERFECT FOR A SUNNY DAY.

THE RIAD BREEZE – HOMEMADE LEMONADE INFUSED WITH FRESH MINT, A CLASSICTHE RIAD BREEZE – HOMEMADE LEMONADE INFUSED WITH FRESH MINT, A CLASSIC

REINVENTED WITH THE FRESHNESS OF MOROCCO.REINVENTED WITH THE FRESHNESS OF MOROCCO.

THE PEARL TONIC – TANQUERAY 0.0 PAIRED WITH PREMIUM TONIC WATER, AN ELEGANTTHE PEARL TONIC – TANQUERAY 0.0 PAIRED WITH PREMIUM TONIC WATER, AN ELEGANT

MOCKTAIL WITH BOTANICAL AND CITRUS NOTES.MOCKTAIL WITH BOTANICAL AND CITRUS NOTES.

THE ORIENTAL RUBY – TANQUERAY 0.0, RASPBERRY, AND LEMON, A VIBRANT AND FRUITYTHE ORIENTAL RUBY – TANQUERAY 0.0, RASPBERRY, AND LEMON, A VIBRANT AND FRUITY

BLEND THAT STANDS OUT FOR ITS FRESHNESS AND SOPHISTICATION.BLEND THAT STANDS OUT FOR ITS FRESHNESS AND SOPHISTICATION.

THE SAHARA KISS – A VIBRANT AND SOPHISTICATED MOCKTAIL MADE WITH NATURALTHE SAHARA KISS – A VIBRANT AND SOPHISTICATED MOCKTAIL MADE WITH NATURAL

POMEGRANATE JUICE, HIBISCUS, AND FRESH MINT.POMEGRANATE JUICE, HIBISCUS, AND FRESH MINT.

5,90€5,90€

5,90€5,90€

5,50€5,50€

5,70€5,70€

5,70€5,70€

6,90€6,90€

Chicken Pastela

Arabian Moussaka

16,90€

16,70€

+0,50€



PERLA AZUL 14,90€

RAS AL MA “VEGAN” 13,90€

AKCHUR 16,90€

Harcha and Msemmen

Kefta Dish with Tomato Sauce

Moroccan Bread

Hot Drink "Tea or Coffee"

Fresh Orange Juice

The 'Perla Azul Brunch' offers a delicious dive into Moroccan cuisine. Begin with Harcha and

Msemmen, traditional crepes known for their unique texture and flavor. Continue with a

poached egg, cooked in extra virgin olive oil and sprinkled with cumin, adding a spicy twist.

Accompany this delicacy with 'Pearl Bread'. To drink, choose between aromatic Moroccan tea or

a coffee, paired with a refreshing fresh orange juice. This brunch is a celebration of flavors and

aromas that will delight your senses

Enjoy the 'Ras Al Ma Brunch,' a Moroccan vegan delight. Delight in Harcha and Msemmen

crepes and dip pieces of pita bread into creamy hummus. Pair with a fresh salad of

avocado and arugula. Choose between aromatic tea or strong coffee and finish with a

revitalizing natural orange juice. A feast of natural flavors for an energizing awakening.

Savor the 'Akchur Brunch', an essence of Morocco. Enjoy the soft Harcha and Msemmen,

followed by Kefta in tomato sauce. Pair it with Moroccan bread, hot tea or coffee, and

fresh orange juice. A compact brunch, brimming with tradition and flavor.

Harcha and Msemmen

Poached egg with Olive Oil and Cumin

Moroccan Bread

Hot Drink "Tea or Coffee"

Fresh Orange Juice

Harcha and Msemmen

Hummus with Pita Bread

Avocado, Arugula with Seeds

Hot Drink "Tea or Coffee"

Fresh Orange Juice


