
Hors D’Oeuvres

Les Coupes

Plats Interna!onal

Leg
One of the leanest cuts  160

Shoulder
The traditional cut  165

Saddle
Tender and tasty  150

Mixed Meshoui
165

LE MESHOUI

Plats Marocain

Rosemary, Garlic and Lemon Zest
30

Rocket and parmesan

Parmesan, rosemary 
and garlic fries 

60

Roast vegetables with 
crispy onions

40

35

Charmoula 
sauce
15

Moroccan Salads                                                                                         
LTM assortment of 7 freshly prepared salad favourites 
Tihane                                                                                                                 
tǖåŉ΄ƊƖƞǖĎĈ΄ƶĳƖĮ΄ŉĳħĮƖŉƼ΄ƊſĳāĎĈ΄ņĎĦƖå͚΄āĮŜſſĎĈ΄
olives and preserved lemon 
Charmoula Sardines                                                                                 
AĳŉŉĎĈ΄ƶĳƖĮ΄ĦĳœĎŉƼ΄āĮŜſſĎĈ΄ŉĳħĮƖŉƼ΄ƊſĳāĎĈ΄ƊĎåƊŜœåŉ΄ƵĎħĎƖåĀŉĎƊ
Cherchma                                                                                                         

Berkoukesh                                                                                                      
IåœĈőåĈĎ΄iŜƂŜāāåœ΄ſåƊƖå΄ƶĳƖĮ΄å΄ĦƂĎƊĮ΄ĮĎƂĀ΄åœĈ΄
tomato sauce

Marocain

¢ƖƞǖĎĈ΄�ŜƞƊƊĳœ΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄
�ŜƞƊƊĳœ΄ƶĳƖĮ΄ƵĎƂőĳāĎŉŉĳ΄åœĈ΄ƊƞŉƖåœåƊ΄ĳœ΄å΄ĮåƂĳƊƊå΄ƊåƞāĎ

¯ƂåĈĳƖĳŜœåŉ΄tǖåŉ΄iĎĈŉĎƼ΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄
_ĳĈœĎƼƊ͚΄ŉåőĀƊ΄ŉĳƵĎƂ΄åœĈ΄ĮĎåƂƖ΄āŜŜņĎĈ΄åœĈ
spiced traditionally - subject to market availability

Fish of The Day
  illecimrev htiw deffuts hsif citnaltA naccoroM A

 

M'rouzia                                                                                                                    
¢ŉŜƶ΄āŜŜņĎĈ΄ĀĎĎĦ΄őåƂĳœåƖĎĈ΄ĳœ΄Ƃåǆ΄åŉ΄ĮåœŜƞƖ͚΄ƊåǖƂŜœ͚΄
coriander and honey

Tride                                                                                                                    
¢ĮƂĎĈĈĎĈ΄ǙœĎ΄ſåœāåņĎƊ΄ƶĳƖĮ΄ŉĎœƖĳŉƊ͚΄āĮĳāņĎœ΄åœĈ΄å΄ƊåĦƂŜœ΄
åœĈ΄ĮĎƂĀ΄ƊåƞāĎ΄΄

Tangia - Beef or Camel                                                                                                               
¯ĮĎ΄ƁƞĳœƖĎƊƊĎœƖĳåŉ΄iåƂƂåņāĮĳ΄ĈĳƊĮ΄

Pumpkin Ravioli                                                                                             

Dim Sum                          
¢ƖĎåőĎĈ΄$ĳő΄¢ƞő΄ǙŉŉĎĈ΄ƶĳƖĮ΄āĮĳāņĎœ΄åœĈ΄ƵĎħĎƖåĀŉĎƊ΄

Tempura Vegetables                                                                                  
�ƂĳƊſƼ΄ĀåƖƖĎƂĎĈ΄ƊĎåƊŜœåŉ΄ƵĎħĎƖåĀŉĎƊ΄ƶĳƖĮ΄å΄ƊƶĎĎƖ΄āĮĳŉĳ΄ƊåƞāĎ

¢ƖƞǖĎĈ΄�åŉåőåƂĳ΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄΄
AĳŉŉĎĈ΄ƶĳƖĮ΄ĦĎœœĎŉ͚΄ƖŜőåƖŜ͚΄ħåƂŉĳā͚΄ĦƂĎƊĮ΄āĮĳŉĳ΄åœĈ΄ŉĎőŜœ΄ǆĎƊƖ

Chef’s Salad                                                                                                    
BŜåƖƊ΄āĮĎĎƊĎ͚΄ƂŜåƊƖĎĈ΄ƵĎħĎƖåĀŉĎƊ͚΄ħƂĎĎœ΄ŉĎåƵĎƊ΄åœĈ΄ƶåŉœƞƖƊ

Terrine de foie gras                                                                                        
¢ĎƂƵĎĈ΄ƶĳƖĮ΄å΄őåœħŜ΄āĮƞƖœĎƼ

International

Cote De Boeuf                                                                                                     
¢ĎƂƵĎĈ΄Ŝœ΄ƖĮĎ΄ĀŜœĎ΄ƶĳƖĮ΄ƖƂƞǘĎĈ΄ſŜƖåƖŜ΄ſƞƂĎĎ΄åœĈ΄ƂŜåƊƖĎĈ΄ƊĮåŉŉŜƖ
Pulled Lamb Burger                                                                                           

 puhcteņ ycips a htiƶ reħruĀ Āmal dedderhs decips ylthħil A
Filet of John Dory                
tƂĳĎœƖåŉ΄ƊƖƼŉĎ΄ƵĎħĎƖåĀŉĎƊ͚΄āĮĎƂƂƼ΄ƖŜőåƖŜ΄åœĈ΄ĀåŉƊåőĳā΄ƵĳœåĳħƂĎƖƖĎ΄΄

Berber Shepherd’s Pie              
With a crispy mashed potato top

Mac ‘n’ Cheese               
�åƊƖå͚΄āƂĎåőƼ΄āĮĎĎƊĎ΄ƊåƞāĎ΄åœĈ΄ƖƂƞĦǚĎ΄Ŝĳŉ

Curry - Vegetable or Chicken                                                                        
�ƞƂƂƼ΄ƶĳƖĮ΄ĮŜőĎ΄őåĈĎ΄āĮåſåƖƖĳ΄őåĈĎ΄őĳŉĈ΄ŜƂ΄ƊſĳāĎĈ΄ƖŜ΄ƖåƊƖĎ
Fish of the day                                                                                                       
AĳƊĮ΄ƶĳƖĮ΄ŜƂĳĎœƖåŉ΄ƊƖƼŉĎ΄ƵĎħĎƖåĀŉĎƊ΄

Grilled beldi courgettes

30

LTM Sautéed potatoes

preserved lemons and olives   

iĳƻĎĈ΄ĀĎåœƊ΄åœĈ΄ŉĎœƖĳŉƊ΄ĳœ΄å΄iŜƂŜāāåœ΄ƊſĳāĎĈ΄ƊåƞāĎ΄ƶĳƖĮ΄΄
ƶĮŜŉĎ΄ƶĮĎåƖ΄āŜƞƊ΄āŜƞƊ΄΄΄

90.00

90.00

80.00

75.00

90.00

70.00

95.00

90.00

105.00

90.00

150.00

210.00 200.00

195.00

195.00

165.00

185.00

150.00

150.00

185.00

150.00

125.00

150.00

195.00

Cous-Cous et

-Monday-
aåőĀ΄ƶĳƖĮ΄ƁƞĳœāĎ΄
åœĈ΄āåœĈĳĎĈ΄ƶåŉœƞƖƊ

-Wednesday-
�ĮĳāņĎœ΄ƶĳƖĮ΄ƖĦåƼå

-Thursday-
AĳƊĮ΄¯åħĳœĎ

-Friday-
Cous Cous of the day

-Saturday-
�åĀĀĳƖ΄¯åħĳœĎ

ƶĳƖĮ΄ƂåĳƊĳœƊ΄åœĈ΄åſƂĳāŜƖƊ΄

-Sunday-
Beef Branya 

Tagine du Jour

170 140

150

140

155 165

IŜőĎőåĈĎ΄ƂåƵĳŜŉĳ΄ǙŉŉĎĈ΄ƶĳƖĮ΄ſƞőſņĳœ΄ĳœ΄å΄ƊåǖƂŜœ΄āƂĎåő

Plat 
d'accompagnement



Tangia - Beef or Camel                                                                                                               

50

Casablanca

40

Aŉåħ΄΄΄΄΄΄΄΄΄΄΄΄΄aĎǖĎ΄�ŉŜœĈĎ
55

Lemon and Mint

Orange

Spinach, Lemon, 
Raspberry and Plum

Cabbage, Cucumber, Mint
Blueberry, Raspberry

40

Vins Rouge Vins Blanc

Bières

Le Trou Au Mur - 39  Derb Farnatchi - Marrakech - 
All of our dishes may contain traces of nuts

DÉSERTS

Ithaque

                                                                                                                    

   
Coteaux de Atlas  
Lumier     
CB Signature   
S de Siroua  
Medallion                 
La Petit Ferme   
Dyar    

  ssalg eht yb eniW  

Coteaux de Atlas

CB Signature                                                                                                       
Medallion                                                                                                       
S de Siroua                                                                                         

La Petite Ferme                                                                              
     tnallimeS PC

Laroque                                                                                                                   

     ssalg eht yb eniW

Vins Rose Vins Gris
Medallion                                                                                                   
S de Siroua  
La Ferme Rouge                                                                  

Eclipse                                                                                                              
La Ferme Rouge                                                                                                
Demaine de Sahari                                                                                                                                                          220            

 Jus Frais

Peach
35

Mixed Citrus
30

Fresh Ginger

Raspberry

35

35

LTM Thé Glacé

Coke
25

Coke Light
25

Schweppes Citron

25

Orangina

25

Sodas

Cocktails
120 Dhs

30

30

40

Champagne  
Tittinger                                                                               
Nicolas Feuillatte         990

LES VINS

Terres Sauvage                                                                                                 
660 600

420
380
300
360
230
250

170
180

145
130

50

440

260

600
580
380
320
300
245

180
175
135

210
50

290
310
240

160

160

1300700

The Perfect One
Tanqueray, Vermouth

Chili Passion Fruit
ÍŜĈņå͚΄�Įĳŉĳ͚΄�åƊƊĳŜœĦƂƞĳƖ

French
ÍŜĈņå͚΄�åƊſĀĎƂƂƼ͚΄�ĳœĎåſſŉĎ

Lemon Drop
ÍŜĈņå͚΄aĎőŜœ͚΄tƂåœħĎ

Espresso
ÍŜĈņå͚΄_åĮŉƞå͚΄*ƊſƂĎƊƊŜ

VM
�ĀƊŜŉƞƖ͚΄ÍĎƂőŜƞƖĮ

Raspberry
ÍŜĈņå͚΄�åƊſĀĎƂƂĳĎƊ

Blueberry
ÍŜĈņå͚΄�ŉƞĎĀĎƂƂĳĎƊ͚΄�åƊĳŉ

Chili Apple
�Įĳŉĳ΄ÍŜĈņå͚΄�ſſŉĎ͚΄aĎőŜœ

The Walker
�ĎĈ΄aåĀŉĎ͚΄¢ƶĎĎƖ΄ÍĎƂőŜƞƖĮ

Dirty
Gin, Vermouth, Olive Brine

Earl Grey
Bĳœ͚΄*åƂŉ΄BƂĎƼ͚΄aĎőŜœ

SideCar
Cognac, Lemon, Triple Sec

Mojito 
Rum, Lemon, Mint, Soda 

Old Fashioned 
Bourbon, Angostura 

bitters, Sugar

Margarita
Tequila, Tripple Sec, 

Lemon

Tom Collins 
Gin, Lemon, Soda

Negroni
Campari, Gin, Martini Rosso 

International

Marocain
Fresh Fruit Pastilla

Mahensha

Berkoukesh

Les Glaces

Sorbet
Strawberry and Star Anise 

Apple and Cognac

Orange Blossom

Raz al Hanout 
Almond Pastilla

Vanilla 

Chili Chocolate 

Hibiscus

Red fruit with basil
and lemon creme

Date and Saffron Cake, Salted 
Caramel, Raz al Hanout Ice Cream 

�åœŜǖĎĎ΄�ĳĎ 

( Of course they’re home made! )

Chocolate Fondant 

7585


