


A CHOICE OF
TWO FISH SIDE DISHES TO SHARE 

SUPPLEMENT OF 60 DH PER ADDITIONAL SIDE DISH

 SWEET POTATO FRIES
GRILLED VEGETABLES

MIXED SALAD

SOL DE ORO
MIX OF SALADS, GRILLED AVOCADO, CONFIT TOMATOES,

GRILLED CORN, MANGO, RED BEANS, SMOKED PAPRIKA SHRIMP,
ORANGE HONEY, LIME, CORIANDER

120
 

SOLUNA
MIX OF SALADS, CHICKEN MARINATED WITH CUMIN AND PAPRIKA,

GRILLED VEGETABLES, RED ONIONS, RED CHILI,
CORN CHIPS, APPLE CIDER VINEGAR, ARGAN OIL

95
 

CIELO EN FLOR
BURRATA GAZPACHO, CONFIT CHERRY TOMATO MOSAIC,

RED PEPPERS, TABASCO, JALAPEÑOS, BALSAMIC VINEGAR,
BASIL, GARLIC, CORIANDER PESTO

120

TO SHARE
AGNEAU D’AMOR 

LAMB RIBS LACQUERED WITH BARBECUE SAUCE,
LAMB JUS, AND POLENTA FRIES

120 DH PER 100 G

PORTION FOR 2 PEOPLE FROM 450 G
PORTION FOR 4 PEOPLE FROM 1 KG

ADDITIONAL PERSON FROM 120 DH PER 100 G

                               FLAMME LATINE
CHURRASCAS PARRILLADA AND SPICY CHIMICHURRI SAUCE,

PICANHA, LAMB CHOPS, BEEF RIBS, ENTRAÑA
120 DH PER 100 G

PORTION FOR 2 PEOPLE FROM 450 G
PORTION FOR 4 PEOPLE FROM 1 KG

ADDITIONAL PERSON FROM 120 DH PER 100 G

TAPAS  
TACOS DE CARNE

HOMEMADE CORN TORTILLAS, SLOW-COOKED SHREDDED BEEF,
GUACAMOLE, LIME, TOMATOES, GREEN PEPPERS, RED ONIONS

135

TACOS DE POLLO
HOMEMADE CORN TORTILLAS, CHICKEN MARINATED IN RANCHERA SAUCE,

RED AND GREEN PEPPERS, GARLIC, PINEAPPLE, RED ONIONS

110

CRAB TACOS
HOMEMADE CORN TORTILLAS, GUACAMOLE, CRAB MEAT, CORIANDER,
GRAPEFRUIT, ORANGES, AVOCADO TARTARE, MANGO, AND PINEAPPLE

150 

MEXICAN TOSTADA
DUO OF CORN TORTILLAS, GUACAMOLE, RADISH, MANGO,

CORN, RED BEANS, CARROT SALAD, LENTIL CHILI

90

SWEET POTATO FRIES WITH PAPRIKA
SWEET POTATOES, GUACAMOLE, TOMATOES, GREEN PEPPERS,

RED ONIONS, SRIRACHA MAYONNAISE SAUCE

85

FISH
TURBOT A LA BRASA 

GRILLED TURBOT FILLET, CORIANDER,
LEMONGRASS, AND YUZU BUTTER

160

PULPO PICANTE 
 GRILLED OCTOPUS WITH SPICES,

SWEET POTATO PURÉE, AND CORN

180

LA SUELA DE TULUM
GRILLED SOLE, ROASTED CORN, AND GUACAMOLE

160

LOBO FINO 
GRILLED SEA BASS, CUCUMBER CHIMICHURRI,

AND CRISPY FENNEL

230

Desserts
TIRAMISU BAR 

(OF YOUR CHOICE) 
 

NUTELLA
RED FRUITS

TRADITIONAL

90

CHURROS AND THEIR FLAVOURS
SPICED CHOCOLATE

SALTED CARAMEL

80

FLAMBÉED ROASTED PINEAPPLE
FLAMBÉED WITH TEQUILA

110

TAPAS  Salads
SALAD MAGNUM

BEEF TATAKI
BEEF FILLET FLAVORED WITH TURMERIC, RANCHERA SAUCE,

JALAPEÑOS, ONIONS, TOMATOES, GARLIC, CORIANDER

130

SEA BREEAM CEVICHE
SEA BREAM FILLET, COCONUT MILK, YUZU, RED ONIONS,

PAPRIKA, CORN, AND CUCUMBERS

110

GRILLED CORN RIOS
CHARCOAL-GRILLED CORN RIBS, SEMI-SALTED BUTTER,

CORIANDER, CHIPOTLE SAUCE

90

FLAMBEED PRAWNS
FLAMBEED WITH TEQUILA, PARSLEY, GARLIC

90

GUACAMOLE WITH NACHOS
HOMEMADE GUACAMOLE, CRISPY NACHOS

80

Raw'Bar
AMOR DEL PACIFICO

SEA BREAM, SWEET POTATOES, CORN, LIME, RED CHILI,
RED ONIONS, CORIANDER, AND LECHE DE TIGRE

170

RAYO DE MAR
SHARK, CORN, CUCUMBERS, LIME, RED ONIONS,

CORIANDER, MANGO, AND LEMON CREAM

180

CORAZÓN DE MÉXICO
SEA BREAM, AVOCADO, TOMATOES, RED ONIONS, RADISHES, 

CUCUMBERS, CARROTS, CORIANDER, AND LIME

170

SABOR DEL SOL
LIME-MARINATED PRAWNS, ORANGES, RED ONIONS,

AND HABANERO CHILI

150

NET PRICE IN DIRHAMS



cocktailS

HOT
DRINKS

SOFT
IXCHEL

HIBISCUS INFUSION, GRAPEFRUIT, PINK PEPPER

95

CHAAC
LIME, MINT, CORIANDER

110

HURACÁN
INGER, PINEAPPLE, CORIANDER

95 

BALAM
GRANNY SMITH APPLE, MINT, JALAPEÑOS

110

KINICH AHAU
ORANGE, MEXICAN CHOCOLATE, CORN

110

XIBALBA
BANANA, PEANUTS, COFFEE

110

CAFÉ DE LA OLLA
MEXICAIN COFFEE

50

TRADITIONAL MOROCCAN TEA
35

INFUSIONS
55 

ILLY COFFEE
ETHIOPIAN / BRAZILIAN / GUATEMALAN

CLASSIC

ESPRESSO
40

35

DOUBLE ESPRESSO
50

45

CAFÉ LATTE
45

40

AMERICANO
40

35

SODA
COCA COLA / COCA-COLA ZÉRO 

30
SCHWEPPES TONIC / CITRON

30
SPRITE

30 

RED BULL

80

MINERAL WATER
SIDI ALI

50

SPARKLING WATER
OULMÈS

70

NET PRICE IN DIRHAMS


