




WHOLE LOCAL SEA BREAM
OVEN-ROASTED

Accompanied by wilted spinach and a fricassée of button mushrooms

600g                            800g
650                               750

Catch
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WHOLE ROASTED SEA BASS
LINE-CAUGHT LOCALLY

Accompanied by wilted spinach and a fricassée of button mushrooms

600g                            800g
750                              950

SEAFOOD M'KILA
CHEF'S SIGNATURE

A selection of fish and seafood, creamy saffron-infused m'hamssa,
risotto-style

850

Prices are shown in Moroccan dirhams (MAD), all taxes included.

SesameNutsGluten DairyEggsShellfish MolluscsFish Bulbous vegetables

Vegetarian Vegan Local productCelery Soy sauceMustard Exotic fruit Pescatarian

Our Hosts are delighted to accommodate any allergies, intolerances, or dietary requirements, ensuring an exquisite culinary experience. 
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SEASONAL VEGETABLE VELOUTÉ
A touch of olive oil, fresh herbs

120

BEETROOT CARPACCIO
Orange supremes and wholegrain mustard vinaigrette

130

HEIRLOOM TOMATO SALAD WITH BURRATA
Basil vinaigrette and olive oil

210

BLUEFIN TUNA TARTARE SALAD
Citrus, Granny Smith apple, Wakame and Yuzu sesame vinaigrette

290

SALMON TATAKI WITH CITRUS NOTES
Salmon tataki, citrus fruits, and a vinaigrette with refreshing tangy accents

310

HOMEMADE FOIE GRAS TERRINE 
Chutney and toasted brioche

320

SEARED SCALLOPS
Carrot and ginger mousse, coconut foam with delicate exotic notes

450

OYSTERS OF DAKHLA
Served with rye bread, butter, lemon and shallot vinegar

280 550 1010

6
PIECES

12
PIECES

24
PIECES

Prices are shown in Moroccan dirhams (MAD), all taxes included.

SesameNutsGluten DairyEggsShellfish MolluscsFish Bulbous vegetables

Vegetarian Vegan Local productCelery Soy sauceMustard Exotic fruit Pescatarian

Our Hosts are delighted to accommodate any allergies, intolerances, or dietary requirements, ensuring an exquisite culinary experience. 



TRADITIONAL POTATO PURÉE
60

BASMATI RICE
60

STEAMED VEGETABLES
60

MUSHROOM FRICASSÉE WITH PARSLEY
80

ROASTED SIDI BOUATMANE CHICKEN
Fresh thyme jus, sautéed baby potatoes and seasonal vegetables

410

PAN-SEARED ROYAL SEA BREAM
Lemon fennel purée, enhanced with a touch of extra virgin olive oil

420

CONFIT LAMB SHOULDER MEDALLION
M’BAKH’ER STYLE

Slow-steamed for 24 hours, served with potato mousseline

450

LINE-CAUGHT SEA BASS
Wild mushroom fricassée and spinach

460

RISOTTO OF TAMUDA BAY
Fish and seafood

480

BEEF ROSSINI
Pan-seared foie gras, beef jus reduced with black truffles

and truffle-infused celery root purée

650

SesameNutsGluten DairyEggsShellfish MolluscsFish Bulbous vegetables

Vegetarian Vegan Local productCelery Soy sauceMustard Exotic fruit Pescatarian
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Main
COURSES

SIDE DISHES

Prices are shown in Moroccan dirhams (MAD), all taxes included.

Our Hosts are delighted to accommodate any allergies, intolerances, or dietary requirements, ensuring an exquisite culinary experience. 
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Moroccan
DELICACIES

FASSI HARIRA 
Majhoul dates, egg and Chabbakia with almonds

180

VEGETABLE TAJINE WITH ARGAN OIL
Seasonal vegetables and Argan oil

190

MOROCCAN SALAD SYMPHONY
TETOUAN FLAVORS ON A PLATE

Zaalouk of eggplant caviar, grilled tri-colored peppers, cinnamon-kissed tomato M’assla,
refreshing traditional Moroccan salad, pumpkin and Majhoul dates

220

TRADITIONAL CHICKEN PASTILLA
With naturally sweetened almonds, harvested from the Atlas Mountains

230

SELECTION OF BRIOUATTES
Spinach & cheese, chicken, lamb, shrimp

250

CHICKEN TAJINE
WITH LEMON CONFIT & SAFFRON PISTILS

Slow-cooked chicken with preserved lemon and olives

320

FISH TAJINE OF THE NORTH
Fish of the day with capsicum, olives, tomatoes and potatoes

330

LAMB TAJINE WITH ARTICHOKES & GREEN PEAS
Slow-cooked in Moroccan spices

410

Prices are shown in Moroccan dirhams (MAD), all taxes included.

SesameNutsGluten DairyEggsShellfish MolluscsFish Bulbous vegetables

Vegetarian Vegan Local productCelery Soy sauceMustard Exotic fruit Pescatarian

Our Hosts are delighted to accommodate any allergies, intolerances, or dietary requirements, ensuring an exquisite culinary experience. 
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Chef Jaouad Boulaayat’s Signature
ART OF INTERNATIONAL CUISINE

 

Chef Jaouad Boulaayat’s Signature
MOROCCAN FLAVORS

HOMEMADE FOIE GRAS TERRINE
Chutney and toasted brioche

PAN-SEARED ROYAL SEA BREAM
Lemon fennel purée, enhanced with a touch of extra virgin olive oil

BEEF ROSSINI 
Pan-seared foie gras, beef jus reduced with black truffles

and truffle-infused celery root purée

GRANNY SMITH APPLE TROMPE-L’ŒIL
Chef’s creation with contrasting textures

1400

SELECTION OF BRIOUATTES
Spinach & cheese, chicken, lamb, shrimp

MOROCCAN SALAD SYMPHONY
TETOUAN FLAVORS ON A PLATE

Zaalouk of eggplant caviar, grilled tri-colored peppers,
and refreshing traditional Moroccan salad

CHICKEN TAJINE WITH LEMON CONFIT & SAFFRON PISTILS
Slow-cooked chicken with preserved lemon and olives

FISH TAJINE OF THE NORTH
Fish with three peppers, olives, tomatoes and potatoes

CRISPY SULTANA WITH ALMONDS AND HONEY
Served with pear confit infused with orange blossom

1200

Prices are shown in Moroccan dirhams (MAD), all taxes included.

SesameNutsGluten DairyEggsShellfish MolluscsFish Bulbous vegetables

Vegetarian Vegan Local productCelery Soy sauceMustard Exotic fruit Pescatarian

Our Hosts are delighted to accommodate any allergies, intolerances, or dietary requirements, ensuring an exquisite culinary experience. 



STARTERS

VEGGIE SOUP
Seasonal vegetables

120

VEGETABLE SALAD
Tomato and cucumber

120

MAIN COURSES

EXQUISITE PENNE
With tomato sauce or butter

110

FISH FILLET OF THE DAY
Rice and vegetable bouquet

150

CHICKEN NUGGETS
With homemade French fries

130

ON THE GO

HAM & CHEESE SANDWICH
With homemade French fries or fresh fruits

120

HAMBURGER OR CHEESEBURGER
With homemade French fries

150

DESSERTS

FRUIT SALAD
Seasonal fruit 

80

ALL CHOCOLATE VANILLA ICE CREAM
90

SORBET OR ICE CREAM (2 SCOOPS)
Red fruits, chocolate, or vanilla

100
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Prices are shown in Moroccan dirhams (MAD), all taxes included.

SesameNutsGluten DairyEggsShellfish MolluscsFish Bulbous vegetables

Vegetarian Vegan Local productCelery Soy sauceMustard Exotic fruit Pescatarian

Our Hosts are delighted to accommodate any allergies, intolerances, or dietary requirements, ensuring an exquisite culinary experience. 

Family
TRADITIONS



CRISPY SULTANA WITH ALMONDS AND HONEY
Served with pear confit infused with orange blossom

220

GRANNY SMITH APPLE TROMPE-L’ŒIL
Chef’s creation with contrasting textures

220 

CRISPY MILLE-FEUILLE
WITH DARK CHOCOLATE AND MELTING PRALINE

220

RED BERRY VACHERIN,
CRISPY MERINGUE AND RED BERRY SORBET

220

GUANAJA CHOCOLATE FONDANT 70% VANILLA ICE CREAM
220

FRUITS OF THE SEASON SYMPHONY
220

SELECTION OF MOROCCAN SWEETS
220

SELECTION OF ICE CREAMS (3 SCOOPS)
220

SELECTION OF SORBETS (3 SCOOPS)
220
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Refined
DESSERTS

Prices are shown in Moroccan dirhams (MAD), all taxes included.

SesameNutsGluten DairyEggsShellfish MolluscsFish Bulbous vegetables

Vegetarian Vegan Local productCelery Soy sauceMustard Exotic fruit Pescatarian

Our Hosts are delighted to accommodate any allergies, intolerances, or dietary requirements, ensuring an exquisite culinary experience. 
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The Signature Ritual
AFTERNOON TEA

EVERY DAY FROM 3 P.M TO 6 P.M
600MAD per person

Scallop tartare with lime zest and Japanese mayonnaise

Smoked salmon triangle

Garlic shrimp tacos with avocado

Greek salad tartlet

Cinnamon pear

Crazy Pistachio

Caramel Moon

Arabica soufflé

Golden Raspberry

Lemon Sun

Vanilla scones

Vanilla Chantilly cream & jams (raspberry, orange)

Pineapple mille-feuille

FROM LONDON’S DRAWING ROOMS

Moroccan msemen (with khliaa, vegetarian, or plain)

Baghrir

Harcha

Moroccan condiments

Briouats assortment (cheese, shrimp, lamb, vegetables)

Selection of Moroccan pastries

(Gazelle horn, almond Ghriba, date cookie, almond cigar,

walnut pastilla, dried fruit Sellou)

TO TETOUAN’S COURTYARDS

Herbal Infusions

Peppermint
Rosemary

Fennel
Chamomile

TEA SELECTION

Green Teas

Dhiya Tea
Jasmine Green Tea

White Tea

Nepal White tea

Black Teas

English Breakfast
Earl Grey

Darjeeling First Flush

Decaffeinated Tea

Decaffeinated English Breakfast

Signature St. Regis Blend

Assayyida Al Hurra Signature Tea
Moroccan mint

& rose petals from Kalaat Megouna

Prices are shown in Moroccan dirhams (MAD), all taxes included.

SesameNutsGluten DairyEggsShellfish MolluscsFish Bulbous vegetables

Vegetarian Vegan Local productCelery Soy sauceMustard Exotic fruit Pescatarian

Our Hosts are delighted to accommodate any allergies, intolerances, or dietary requirements, ensuring an exquisite culinary experience. 
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