
VALENTINE’S SPECIALS IN 
RIVAYAT RESTAURANT

On Friday, 14th of  February, 2025   |    Timing - 7pm to 10pm Dinner 
Entertainment: Handpan player, Magician

Price: 1,400 MAD per person, includes a glass of  French Raspberry 75 for each guest.

Mentored by Michelin-starred chef  Rohit Ghai, a true connoisseur and lover of  the 
heritage of  Indian cuisine, Rivayat will be transformed into a haven of  rich colors, 
fragrant spices, and opulent textures, creating an immersive experience reminiscent 

of  a royal Indian love story.

VALENTINE ~ EXPEDITION
Amuse-Bouche

Lamb ~ Samosa
Coconut reduction, pan seared, shallots

~~~
John Dory ~ Rechaedo

Goan spice, curry leaves, chutney
~~~

Duck ~ Peanut
Seekh kebab, fennel, spinach

~~~
Butter ~ Chicken

Fenugreek, tomato, Kashmiri chilli
Or

Jheenga ~ Moilee
Tiger prawns, curry leaves, coconut

(Served with Black Dal, Steamed Rice & Breads)
~~~

Raspberry ~ Malai
Vanilla, panna cotta, star anise

Or
Date ~ Pecan

Cinnamon kulfi, pistachio, caramel

VALENTINE ~ VEGETARAIN
Amuse-Bouche

Aloo Tikki ~ Honey Yoghurt
Crispy potato cake, tamarind, mint chutney

~~~
Tandoori Broccoli ~ Wild berries

Pumpkin seed, raita, green cardamom
~~~

Beetroot ~ Peanut
Cutlet, cloves, chutney

~~~
Guchhi ~Truffle Korma

Morels, cashewnuts, onion, ground spices
Or

Paneer ~ Spinach
Cottage cheese, vine tomatoes, fenugreek

(Served with Black Dal, Steamed Rice & Breads)
~~~

Raspberry ~ Malai
Vanilla, panna cotta, star anise

Or
Date ~ Pecan

Cinnamon kulfi, pistachio, caramel
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