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WEEK DAY
550 DH TTC / person (+5)

BEFORE
PERSONALIZED WELCOME COCKTAIL

DINNER
A STARTER AND A MAIN COURSE

OF YOUR CHOICE
(FROM THE CHEF'S SELECTION)

AFTER DINNER
DESSERT CAKE

Free entrance to Theatro*
*on reservation and upon availability
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LATE NIGHT RESTAURANT - CREATIVE BAR - LIVE CONCERT
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COCKTAILS *

MOSCOW MULE BASIL SMASH
Absolut Original vodka, Beefeater gin, cane

house ginger beer, sugar, lemon juice,
cane sugar, lemon juice fresh basil leaves

DAIQUIRI WHISKY SOUR
Havana 3 years old white Whisky Chivas 12 years,
rum, cane sugar, lemon Angostura, cane sugar,
Jjuice lemon juice, egg white

STARTERS
AVOCADO TARTAR

Dried tomatoes, fresh basil, Bled lemon juice (Vegan)
or

VIETNAMESE CHICKEN NEMS

Crispy nems, fresh salad, sweet and spicy sauce

or
CRISPY CHICKEN

Marinated with verbena, Asian sauce and barbecue

MAIN COURSES
ROASTED SEA BREAM

’ Whole oven-roasted sea bream, seasonal vegetables sautéed in olive oil | |
i
[ or |

TANDOORI CHICKEN l

Rice with raisins and slivered almonds
or

FOUR-CHEESE PENNE

| Artisanal penne, selection of aged cheeses, hint of nutmeg (Vegetarian)

*Available without alcohol
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LATE NIGHT RESTAURANT - CREATIVE BAR - LIVE CONCERT
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WEEK-END
600 DH TTC / person (+5)

BEFORE
PERSONALIZED WELCOME COCKTAIL

DINNER
A STARTER AND A MAIN COURSE

OF YOUR CHOICE
(FROM THE CHEF'S SELECTION)

AFTER DINNER
DESSERT CAKE

Free entrance to Theatro*
*on reservation and upon availability
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COCKTAILS *

MOSCOW MULE BASIL SMASH
Absolut Original vodka, Beefeater gin, cane

house ginger beer, sugar, lemon juice,
cane sugar, lemon juice fresh basil leaves

DAIQUIRI WHISKY SOUR
Havana 3 years old white Whisky Chivas 12 years,
rum, cane sugar, lemon Angostura, cane sugar,
Jjuice lemon juice, egg white

STARTERS
AVOCADO TARTAR

Dried tomatoes, fresh basil, Bled lemon juice (Vegan)
or

VIETNAMESE CHICKEN NEMS

Crispy nems, fresh salad, sweet and spicy sauce

or
CRISPY CHICKEN

Marinated with verbena, Asian sauce and barbecue

MAIN COURSES
ROASTED SEA BREAM

’ Whole oven-roasted sea bream, seasonal vegetables sautéed in olive oil | |
i
[ or |

TANDOORI CHICKEN l

Rice with raisins and slivered almonds
or

FOUR-CHEESE PENNE

| Artisanal penne, selection of aged cheeses, hint of nutmeg (Vegetarian)

*Available without alcohol
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LATE NIGHT RESTAURANT - CREATIVE BAR - LIVE CONCERT
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LATE NIGHT RESTAURANT CREATIVE BAR - LIVE CONCERT

DISCOVERY
MENU

STARTERS
VIETNAMESE CHICKEN NEMS

Crispy nems, fresh salad, sweet and spicy sauce

OR

AVOCADO TARTAR

Dried tomatoes, fresh basil, Bled lemon juice (Vegan)

MAIN COURSES
TANDOORI CHICKEN

Rice with raisins and slivered almonds

OR

ROASTED SEA BREAM, GRATIN DAUPHINOIS

Oven-roasted sea bream fillets, creamy gratin dauphinois,
finished with a touch of fresh herbs

DESSERTS
EXOTIC CHEESECAKE

Creamy cheesecake, passion fruit coulis, fresh mango cubes

OR

SEASONAL FRUIT PLATTER

Crispy puff pastry, light diplomat cream, semi-salted caramel

O] EPICURIEN.MARRAKECH ES SAADI (& EPICURIEN

MARRAKECH RESORT
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LATE NIGHT RESTAURANT - CREATIVE BAR - LIVE CONCERT

. "SIGNATURE ",
MENU

Starters

THE BURRATA V%W
Cherry tomatoes, marinated eggplant, pesto

OR

SALMON TATAKI
Marinated for 24 hours, traditional Japanese sauce

Main Courses

BEEF TEPPANYAKI

Sauteed green beans with garlic, mashed potatoes,
chimichurri sauce

OR

SOLE MEUNIERE WITH YUZU
Sauteed seasonal vegetables, butter sauce

Desserts

LEMON MERINGUE PIE
OR

MILLE ET UNE FEUILLES
Semi-salted caramel, creme diplomate
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