
WINES

T H E  S P R I T Z   1 3 0

SEASIDE SPRITZ
Aperol, Homemade Grapefruit &
Rosemary Cordial, Prosecco, Soda

PASSION SPRITZ 
Côte de bergerac sweet wine, Passion fruit,

Vanilla, Prosecco, Soda

APEROL SPRITZ
Aperol, Prosecco, Soda

HUGO SPRITZ
Prosecco, Oulmes, Elderly Flower Liquor, Grand

Manier

C L A S S I C S  1 3 0

CAFE GOURMANDE 100
Select your Coffee or Tea, served with Home made Sweets

HOT DRINKS

ICED COCONUT 
MATCHA SMOOTHIE

Banana, Matcha, Oat Milk, Coconut Milk,
Spinach, Vanilla

AVOCADO SMOOTHIE
Avocado, Banana, Oat milk, 

Nuts & Dry fruits

GET RICH 
BLUEBERRY SMOOTHIE

Blueberry, Milk, Coconut Milk, 
Cashew Nut

MANGO MIX
Banana, Mango, Passion fruit, 

Vanilla, Honey, Oat milk

RASPBERRY BANANA
Raspberries, Banana, Oat milk,

Chia seeds & honey

SMOOTHIES 50

COCKTAILS
S I G N A T U R E  1 3 0

MOCKTAILS  50

DRAFT

BOTTLE

CORONA  -  55 33cl.

SPECIALE FLAG  -  4024cl. SAN MIGUEL  -  5033cl.

SAN MIGUEL FRESCA  -  5033cl.

SAN MIGUEL -  4025cl.(alc. free) 

 -40
 -70

 25cl.

50cl.

CASABLANCA #1 Maroccan

beer

BEER

M E Z Z E
Served with fresh baked bread & assortment of cruditées
(Gluten Free Bread Available)

S H A R I N G  C O R N E R
Mezze Platter 
350dh for Two / Additional person 150dh Select 2 Meat
& 3 Veggie options 
Served with fresh baked bread, cruditées and sweet potatoe chips 
(GF available)

M A I N  C O U R S E S

Sides
Homemade Chips / Couscous Salad / Mashed Potato / Truffled Potato Croquet

All Vegetables are locally sourced and all salads come from an eco farm near Sidi Ifni.
All Meat is locally sourced (ecological farming).

All our desserts are home-made with love

 

Classic Lemon Cheesecake
Maracuja Ganache Cheesecake
Vegan Rose Berry Cheescake (V/GF)
Classic Tiramisu with Amaretto
Trio of Crème Brulée (Vanilla, Safran, Matcha)
Pistacchio Baklava
White Chocolate Berry Mousse (GF)
Jawhara Traditional Sweet Pastry from Morocco
Café/Thé Gourmand
Select your coffee or tea, served with Homemade Sweets

80
80
80
80
80
80
80
80

100

D E S S E R T

Vegetarian 
Vegetarian Vegan Tajine (V/GF) 
Selection of vegetables, Argan oil, Roasted nuts, Dried apricots
Barley or Regular Couscous 
Vegetables, Argan oil, Onion-aubergine-chickpea chutney, Sauce
Crispy Harissa Chickpea Caesar Salad (V)
Vegan Falafel Burger (V/GF) 
Tahina, Avocado, Eggplants, Tomato 

Middle Eastern Mujaddara Shawarma
Rice, Lens, Fried onion & Zucchini ganoush

Yogi Bowl (V/GF) 
Lens Curry with coconut, Sweet potato, Potato, Carrot, Onion & Spices 

Add your proteins: 
Grilled Chicken Breast 50g 
Grilled Fish 50g

100

100

100
100

100

50
50

Octopus
Octopus Tangy Octopus Shawarma 120g
Marinated sweet pepper, Mango, Tomato bisque & Signature dressing
Fire Roasted Octopus 160g 
Corail lentil puree, Grilled Vegetables & One side of your choice

150

200

Natural Hummus (V/GF) 

Mango Hummus / Avocado Hummus (V/GF) 

Mutabal (Eggplants Caviar, Tahina, Spices) (V/GF) 

Zucchini Ganoush & Baked Crackers 

Sweet Potatoe Chips (V/GF) 

Home Made Fries (V/GF) 

Falaffel with Tahina (6 pieces) (V/GF) 

Signature Labneh & Baked Crackers 

Taktouka Salad (Tomato, Onion & Spices) (V/GF) 

Smoked sweet pepper Hummus & baked Crackers 

Bricks de Kamoussa (Vegetables, Honey & Cheese) with Sauce (V)

Cigars (Vegetables) with Sweet Chilli Sauce (6 pieces) 

Cigars (Goat cheese, Rosemary) with Honey (6 pieces) 

Cigars (Beef & Vegetables) with Sweet Chilli Sauce (6 pieces) 

Moroccan Lemon Chicken (GF) 

Minced Sardine Balls with Spicy Tomato Sauce (6 pieces) 

Minced Beef Balls with Apricot Harissa Sauce (6 pieces) 

Awarma (Whipped Hummus with Beef) 

Arayes (Stuffed Pita Bread with Beef) (4 pieces)

75

80

75

75

75

50

75

80

75

75

75

75

80

80

80

80

100

80

80

RED

 400

400

450

450

500

600

S de Siroua 
Syrah 
Marques de Caceres 
Tempranillo
Marques de Riscal Reserva 
Tempranillo, Graciano 
Domaine de Baccari 
Cabernet sauvignon, Syrah, Grenache
Azayi (bio) 
Carignan Vieilles Vignes 
Chateau Roslane Coteaux de L'Atlas 
Cabernet Sauvignon, Merlot, Syrah

 75clBOTTLE

ROSE 75clBOTTLE 

 
400

500

Premiere de Baccari 
Cinsault, Grenache, Syrah 
Tandem d'Alain Graillot 
Cinsault, Grenache

80 500
1200
2000
1300

2000
4000

Prosecco D.O.C 
Laurent Perrier Brut 
Ruinart Blanc de Blanc
Taittinger rosé  

CHAMPAGNE/ PROSECCO MAGNUMGLASS 75clBOTTLE

500

600

350

400

400

450

CH Rousseau Cote de Bergerac Moelleux 
Pinot Blanc
S Siroua
Chardonnay
Marques de Caceres
Viura
Domaine de Baccari
Rolle
La Tour Roslane
Chardonnay 
Chateau Roslane
Chardonnay

WHITE 75clGLASS BOTTLE

70

HOUSE WINES

Le Petit Clos
Red / White / Rose 

70

75clGLASS BOTTLE

300

GIN 

SHOTS

RHUM

WHISKIES

DIGESTIFS

(Cow Milk & Vegan Milk Available)

 8 0
8 0
9 0

1 0 0

House Vodka
Absolut 
Grey Goose
Belvedere

7 0
7 0
8 0
8 0
9 0

1 0 0
1 5

House Gin 
Beefeater 
Bombay Sapphire
Tanqueray 
Hendricks 
Gin Mare Tonic
Premium 

5 0
5 0
5 0
5 0
5 0

Homemade Spiced Rum
Cookie Monster 
Madeleine 
Cucaracha 
B-52

C O C O N U T  M A R G A R I T A
Tequila, Aperol, Triple sec, Lime &

Coconut

B A R T E N D E R ' S  N E G R O N I
Campari, Gin, Vermouth. 

S T R A W B E R R Y  M E Z C A L  
Strawberry, Tequila, Lime, Agave Syrup, Yuzu

Liquor, Elderly flower Syrup

8 0
8 0
8 0

1 0 0
1 0 0
1 0 0

House Whisky 
JW Red Label 
Jack Daniel’s 
JW Black Label
Chivas 12
Glenfiddich 12 ans

7 0
7 0
7 0
7 0
7 0
7 0

Bailey's 
Martini Blanc/Rouge
Campari 
Ricard 
Limoncello 
Jagermeister

8 0
8 0
8 0

1 0 0

House Rhum 
Homemade Spiced Rum
Captain Morgan 
Relicario Superior

SOFT DRINKS 30
Coke, Coke Zero, Sprite, Hawaï,

Schweppes tonic, Homemade ginger beer 

WATER 30
Sidi Ali mineral water 75cl 

Oulmes Sparkling Water 75cl

ALCOHOLS &
DIGESTIFS
VODKA

VANILLA 50 
CLASSIC 5O 

MATCHA VANILLA 50

HIBISCUS & VANILLA 50
ORANGE BLOSSOM 50

PASSION FRUIT 50

Single Espresso shot, Milk, Home-made flavoured syrup, Ice cubes

A cold infusion of sweetened black tea with several flavours

ICED COFFEE 

HOMEMADE ICE TEA

(V) Vegan (GF) Gluten free.  

KISS ON THE BEACH
Pineapple, Pomegranate, Mango
juice, Hibiscus & Vanilla syrup

VIRGIN PASSION SPRITZ
Pineapple, Passion Fruit, Mango, Oulmes 

MOROCCAN KISS SOUR
Lemon Juice, Aquafaba, Vanilla, Pear, Cordial,

Hibiscus, Oulmes

VIRGIN MOJITO
Lime, Sugar, Mint, Lemonade 

VIRGIN PINA COLADA
Coconut Milk, Pineapple Juice, Coconut Syrup,

Blue Curaçao

VIRGIN FRUIT MOJITO
Lime, Sugar, Mint, Lemonade, 

Fresh fruit of the day

F R E N C H  K I S S  S O U R
Lemon Juice, Aquafaba, Vanilla, Pear

Cordial, Vodka, Hibiscus

Fish
All fish courses are served with one side of your choice & grilled vegetables

Fish Tajine 180g (GF)
Mussels, Prawns & Fish of the day
Fried or Grilled Calamari 160g 
Grilled Swordfish 160g (GF)
Sole In the Style of Miller's Wife, Revisited 400g
Steamed Sar 150g
Vegetables, Onion, Lemon oil

Grilled Tiger Prawns 250g (GF)
Grilled Lobster 300g (GF) 
Nature or with Aioli 
Parrellada - Seafood Platter for 2 
Lobster, Calamari, Mussels, Tiger Prawns, Fish of the day 
Served with two sides of your choice

200

200
200
250
200

250
400

700

Meat
All meat courses are served with one side of your choice & grilled vegetables

Skewer Grilled Beef & Dip 300g (GF)
Skewer Grilled Chicken & Dip 300g (GF)
Beef Burger 200g
Double Chicken Burger 200g
Chicken Tajine 200g (GF)
Green olives and lemon

Beef Kefta Tajine with Jalapeño & Herb Yoghurt Sauce 180g (GF)
Lamb Kefta Tajine(GF) 180g
Tomato, Green peas, Egg 
Beef Sirloin Shawarma 180g
Sautéed vegetables, Pickled onion, Yogurt-mint-tahina dressing

Ras El Hanout Pulled Beef Brisket Sandwich 180g
Barley or Regular Couscous with Beef (Rum Steak) 180g
Argan oil, Vegetables, Onion-aubergine-chickpea chutney, Sauce

W A T E R M E L O N  M E Z C A L  
Watermelon, Tequila, Lime, Agave Syrup, Yuzu

Liqueur, Elderflower 
(Seasonal)

CAÏPIRINHA
Cachaça, Lime, Sugar

SEX ON THE BEACH
Vanilla almond vodka, Peach liquor, Pineapple juice,

Pomegranate juice, Hibiscus syrup

TSAR MOSCOW MULE
Liquorice infused vodka,  Lime &

Homemade ginger beer

PINA COLADA
White Rum, Coconut Milk, Pineapple
Juice, Coconut Syrup, Blue Curacao

ESPRESSO MARTINI
Vodka, Kaluha, Single Shot espresso.

Ask us for variations. 

PALOMA MEZCAL
Tequila, Lime, Grapefruit, Seaside Cordial,
Agave Syrup, Pineapple, Lychee Liqueur.

MARGARITA
Tequila, Triple sec, Lime,

Orange blossom syrup. 
Ask us for variations.

WHISKY SOUR
House whisky, Lime, Orange

blossom syrup, Aquafaba

PORN STAR (NOT SO)  MARTINI
Vanilla & Almond vodka, 

Passion, Mango & Prosecco 

AMARETTO SOUR
Amaretto Disaronno, Lime, Orange

blossom syrup, Aquafaba

MOJITO
Rum, Lime, Sugar, Mint, Soda

NAKED & FAMOUS
Tequila, Aperol, Grand Marnier, Lime

270
240

140
120
180

150

180
150

200
200

100


