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DAR MUKTAB

“SEFFA”

Exquisite combination of flavors that transports you to a world full of
flavors and colors. In this dish, small pieces of chicken with sauce are
hidden under a dome of slowly steamed noodles. The noodles have a
caramelized touch as they contain raisins and the dish is decorated with
cinnamon, apricot, icing sugar and almonds.

“MOROCCAN COUS COUS”

Couscous is a wheat semolina grain that has been steamed in several
stages and then dried. Its versatility and ability to absorb flavors make it a
fundamental part of Moroccan gastronomy. It is served with a variety of
vegetables, meat or chicken and nuts.

*INCLUDING: DESSERT, WATER AND SPARKLING WATER

DH 400/PER PERSON

DUE TO THE DIFFICULTY AND TIME IN PREPARING THESE SPECIAL
MEALS, THEY WILL BE ORDERED UPON CUSTOMER REQUEST AND
WITH 48 HOURS IN ADVANCE, AVAILABLE FOR 2 PEOPLE OR MORE.
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