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Classics with a twistClassics with a twist90DH

MocktailsMocktails 70DH

MOJITO
A lifted classic. Rum meets mint and lemon, lengthened 
with sparkling freshness for a crisp, invigorating serve.
Pro�le: Fresh • Zesty • Effervescent

PORNSTAR MARTINI
A modern icon. Vodka shaken with passion fruit and soft 
vanilla for a luscious, aromatic cocktail that balances 
tropical intensity with silky smoothness.
Pro�le: Tropical • Silky • Vibrant

ESPRESSO MARTINI
Deep espresso and vodka collide with coffee liqueur and a 
touch of nuts, delivering a velvety cocktail crowned with a 
rich crema. 
Pro�le: Bold • Velvety • Indulgent

BASIL SMASH
Gin brightened with lemon and fresh basil, sugarcane 
adds sweetness for a cocktail that feels garden-fresh and 
effortlessly drinkable.
Pro�le: Herbaceous • Bright • Refreshing

GODFATHER SOUR
Whiskey layered with amaretto and fresh lemon, shaken 
into a silky sour crowned with foam.
Pro�le: Nutty • Silky • Structured

MARGARITA SOUR
A timeless classic built on tequila, fresh lime, and orange 
liqueur. Bright, crisp, and perfectly balanced.
Pro�le: Citrusy • Crisp • Salty

CLOVER CLUB
Infused gin shaken with raspberry, hibiscus, and a whisper 
of rose for a re�ned take on the historic classic — delicate 
in color, con�dent in �avor.
Pro�le: Floral • Tart • Elegant

BANANA, LIMONCELLO OR GINGER SPRITZ
 A luminous spritz where ripe banana or citrus or ginger 
meets crisp prosecco, lifted with soda for a clean, 
refreshing �nish.
Pro�le: Bright • Effervescent • Unexpected

NEGRONI
Gin stirred with bitter aperitivo and sweet vermouth for a 
perfectly balanced classic
Pro�le: Bitter • Aromatic • Structured

ANCHOY BRUSCHETTAS 50 DH

GAMBAS & AVOCADO 60 DH

SALMON & AVOCADO TOAST 70 DH

CHEESE SELECTION 120 DH

BISSAP
Hibiscus infusion, lemon, ginger

MATCHA LEMONADE
Matcha, lemon, sparkling

PINA COLADA
Pineapple, Coconut and house juice

MOJITO
Fresh mint, lemon, sparkling

We craft our cocktails using fresh, house-made ingredients. Select recipes include egg white 
to create a silky texture. Kindly notify us of any allergies so we may guide your experience.

ColdCold

PATATAS BRAVAS

MAAKOUDA CROQUETTES

GOAT CHEESE & HONEY TOAST

CHICKEN WINGS

CRISPY CHICKEN FINGERS

SPINACH & CHEESE FEUILLETÉS

PULPO A LA GALLEGA

KEFTA EMPANADAS

30 DH

30 DH

40 DH

40 DH

50 DH

60 DH

80 DH

80 DH

WarmWarm

SPINACH & GOAT CHEESE TARLETTE

SEAFOOD CEVICHE

BEEF TARTARE

GRILLED OCTOPUS*

SMOKED BEEF FILET*

LAMB SHANK WITH PEARS*

*SIDE DISHES:
MASHED POTATOES, SAUTÉED VEGETABLES, FRENCH FRIES

80 DH

100 DH

120 DH

180 DH

275 DH

360 DH

PlatsPlats (Order before 11PM)
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