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LE JARDIN D’HIVER
e Herandhe Tlomas

MEDITERRANEAN MENU

OUR STARTERS

SPIDER CRAB - 310 MAD
Spider crab salad, avocado, grapefruit, green apple & fennel foam

GREEN ASPARAGUS - 210 MAD
Hen’s egg, asparagus tartare, shaved parmesan, green asparagus espuma with anise

PRAWNS - 250 MAD
Warm-and-cold prawn tartare, fennel & green apple detox jus

BABY SQUID - 220 MAD
Baby squid Provencal style, fresh orchard herb salad

PORCINI MUSHROOMS - 210 MAD
Sautéed porcini with parsley, ricotta & spinach ravioli, Atlas mushroom emulsion

FROM OUR ATLANTIC COASTS

BOUILLABAISSE, RONSARD STYLE — 450 MAD
Rock fish soup with John Dory, red mullet, monkfish, prawns, and mussels

WILD SEA BASS - 700 MAD
Salt-crusted sea bass, parmesan risotto, vinaigrette dressing

FROM OUR LANDS

BEEF — 480 MAD
Roasted beef fillet with herbs de Provence, Atlas mushrooms, creamy polenta

PROVENCAL BEEF STEW (for 02 people to share) — 330 MAD per person
Slow-braised beef over embers, homemade gnocchi

OUR SPECIALTIES

DAKHLA LANGOUSTE (for 02 people to share) — 550 MAD per person
Cognac-flambéed langoustine, linguine with bisque

@» RELAIS & CHATEAUX



