


Desserts

Chocolate fondant (V, G, D)
Vanilla ice cream
Fondant au chocolat, glace a la vanille

Chocolate Baghrir (V, G, D, N)
Moroccan pancakes, pear confit, caramelized walnuts, amlou ice cream
Crépes marocaines, poire confite, noix caramélisées, glace a 'amlou

Mango pannacotta (V, D)
Vanilla, mango, caramelized chocolate, basil
Vanille, mangue, chocolat caramélisé, basilic

Passion custard (V, G, D)
Custard cream, passion fruit
Créme pdtissiére, fruit de la passion

Orange salad (V, G, N)
Dates cigar, orange and cinnamon sorbet
Sorbet a I'orange et 4 la cannelle, cigare aux dattes

Tiramisu (V, G, D)
Savoiardi biscuits, coffee, mascarpone cream
Tiramisu, biscuits savoiardi, café, creme mascarpone

Sweet pastilla (V, G, D, N)
Milk cream, almond praliné
Pastilla sucrée, creme au lait, praliné aux amandes

Ice cream (V, D) and sorbet (VG)
Daily selection
Glace et sorbet, sélection du jour

Fruit platter (VG)
Seasonal fruit assortment
Assiette de fruits de saison

(V) Vegetarian, (VG) Vegan, (N) Nuts, (G) Gluten, (D) Dairy
All prices are in MAD and include 10% service charge and 10% government tax
Please let us know if you have any allergies or special dietary requirements, or if you require any further information
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
Our coffee and tea are green certified and come from Fairtrade partnership



