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Zama Zama is a contemporary ArabesqueZama Zama is a contemporary Arabesque

dining experience where cultures,dining experience where cultures,

flavors, and the art of celebration comeflavors, and the art of celebration come

together the way it is lived across thetogether the way it is lived across the

Maghreb, the Levant, and the MiddleMaghreb, the Levant, and the Middle

East.East.

From Marrakech to Beirut,From Marrakech to Beirut,  

our cuisine draws inspiration from theour cuisine draws inspiration from the

spice route and the spirit of sharing.spice route and the spirit of sharing.

It highlights essential culinary markers,It highlights essential culinary markers,

reinterpreted with a modern sensibility,reinterpreted with a modern sensibility,

carried by carefully selectedcarried by carefully selected

ingredients and an execution whereingredients and an execution where

nothingnothing

  is left to chance.is left to chance.

Zama Zama is also a tribute to a deeplyZama Zama is also a tribute to a deeply

vibrant Arabesque culture, its richnessvibrant Arabesque culture, its richness

and modernity naturally finding theirand modernity naturally finding their

place within today’s culinary fusions.place within today’s culinary fusions.

We wish you a memorableWe wish you a memorable  

and intense experience with us.and intense experience with us.
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Lebanese & Syrian fusion,Lebanese & Syrian fusion,

with crispy pita shards. 95with crispy pita shards. 95

Lebanese & Syrian fusion,

with crispy pita shards. 95

Houmouss FattehHoumouss Fatteh  Houmouss Fatteh 

Warm goat cheeseWarm goat cheese  

  moroccan cinnamon onion jam. 120moroccan cinnamon onion jam. 120

Warm goat cheese 

 moroccan cinnamon onion jam. 120

Sea bass marinated in beetrootSea bass marinated in beetroot

  Berber-style coriander marinade. 150Berber-style coriander marinade. 150

Sea bass marinated in beetroot

 Berber-style coriander marinade. 150

Tomato tartare, black olives & pestoTomato tartare, black olives & pesto

  pine nuts with pomegranate molasses. 170pine nuts with pomegranate molasses. 170  

Tomato tartare, black olives & pesto

 pine nuts with pomegranate molasses. 170 

Selection of confit tomato, baba ghanouj,Selection of confit tomato, baba ghanouj,

  fresh tabbouleh & pickled carrots. 110fresh tabbouleh & pickled carrots. 110

Selection of confit tomato, baba ghanouj,

 fresh tabbouleh & pickled carrots. 110

Slow-cooked, confit vealSlow-cooked, confit veal  

  served crispy with saffron sauce. 150served crispy with saffron sauce. 150

Slow-cooked, confit veal 

 served crispy with saffron sauce. 150

Spider crab & sweet paprikaSpider crab & sweet paprika

  zaatar & presezaatar & preserved lemon vinaigretterved lemon vinaigrette 160 160

Spider crab & sweet paprika

 zaatar & preserved lemon vinaigrette 160

Rivages d’OmanRivages d’OmanRivages d’Oman

Marrakesh-BeyrouthMarrakesh-BeyrouthMarrakesh-Beyrouth

Ceviche BarbaCeviche BarbaCeviche Barba

Tfaya Chèvre ChaudTfaya Chèvre ChaudTfaya Chèvre Chaud

Tanjia MarrakechiaTanjia MarrakechiaTanjia Marrakechia

Burrata BeldiBurrata Beldi      Burrata Beldi   

Les EntréesLes EntréesLes Entrées

Salade ZamalekSalade ZamalekSalade Zamalek
Roasted chicken, mango & avocadoRoasted chicken, mango & avocado

  cherry tomatoes & crushed pistachios.cherry tomatoes & crushed pistachios.  130130

Roasted chicken, mango & avocado

 cherry tomatoes & crushed pistachios. 130



Harissa-seared prawnsHarissa-seared prawns

  lemon and garlic butter. 160lemon and garlic butter. 160

Harissa-seared prawns

 lemon and garlic butter. 160

Crispy Three melted cheesesCrispy Three melted cheeses

  with herbed labneh cream. 95with herbed labneh cream. 95

Crispy Three melted cheeses

 with herbed labneh cream. 95

Lebanese falafel bites, silky tahini cream. 115Lebanese falafel bites, silky tahini cream. 115Lebanese falafel bites, silky tahini cream. 115

Briouates ThalataBriouates ThalataBriouates Thalata

Grilled minced meat barbecueGrilled minced meat barbecue

  grilled grilled tomatoes & onionstomatoes & onions

  smsmokoked pepper velouté. ed pepper velouté. 140140

Grilled minced meat barbecue

 grilled tomatoes & onions

 smoked pepper velouté. 140

Kefta MeshwyaKefta MeshwyaKefta Meshwya

FalafelsFalafels    TaratorTarator  Falafels  Tarator 

Gambas de CarthageGambas de CarthageGambas de Carthage

Grilled tortillas with mechoui chickenGrilled tortillas with mechoui chicken  

tahini zest & pickled onions. 130tahini zest & pickled onions. 130

Grilled tortillas with mechoui chicken 

tahini zest & pickled onions. 130

Hand-rolled chicken trHand-rolled chicken tridid

  saffronsaffron broth & quail eggs. 135 broth & quail eggs. 135

Hand-rolled chicken trid

 saffron broth & quail eggs. 135

Cannelloni TribalCannelloni Tribal  Cannelloni Tribal 

Shawarmas MezzeShawarmas Mezze  Shawarmas Mezze 

Octopus & potato croquettesOctopus & potato croquettes

      vibrant sweet & sour sauce. 130vibrant sweet & sour sauce. 130

Octopus & potato croquettes

   vibrant sweet & sour sauce. 130

Poulpe LevantinPoulpe Levantin  Poulpe Levantin 

à partagerà partagerà partager
DaghmiraDaghmira    ParmentierParmentierDaghmira  Parmentier

Moroccan slow-cooked chickenMoroccan slow-cooked chicken  

  oven-roasted potato. 120oven-roasted potato. 120

Moroccan slow-cooked chicken 

 oven-roasted potato. 120



            Seven-spice pulled beef, toastedSeven-spice pulled beef, toasted

almonds, balmonds, bone marrow & rich reduced jusone marrow & rich reduced jus

270270

      Seven-spice pulled beef, toasted

almonds, bone marrow & rich reduced jus

270

SidesSides

Fresh mesclun salad, nutmeg gratin dauphinoisFresh mesclun salad, nutmeg gratin dauphinois

fragrant rice, mashed potatoes. 55fragrant rice, mashed potatoes. 55

                                                              Tree nuts / Sesame / Seafood / Fish / Vegan optionTree nuts / Sesame / Seafood / Fish / Vegan option                                                              

Sides
Fresh mesclun salad, nutmeg gratin dauphinois

fragrant rice, mashed potatoes. 55

                               Tree nuts / Sesame / Seafood / Fish / Vegan option                               

Les PlatsLes PlatsLes Plats

Beef fillet in thin slices,Beef fillet in thin slices,  

ras el hanout & ginger umami sauce,ras el hanout & ginger umami sauce,  

nutmeg-scented gratin dauphinois.nutmeg-scented gratin dauphinois.

290290

Beef fillet in thin slices, 

ras el hanout & ginger umami sauce, 

nutmeg-scented gratin dauphinois.

290

sea bass in tagine style,sea bass in tagine style,  

melted pepper taktouka,melted pepper taktouka,  

fondant potato medallions.fondant potato medallions.

290290

sea bass in tagine style, 

melted pepper taktouka, 

fondant potato medallions.

290

Marinated & grilled chicken, toum,Marinated & grilled chicken, toum,  

crispy pita tuiles & curry-spiced rice.crispy pita tuiles & curry-spiced rice.

260260

Marinated & grilled chicken, toum, 

crispy pita tuiles & curry-spiced rice.

260

Osso Bucco MroziaOsso Bucco MroziaOsso Bucco Mrozia

Le Tigre qui DanseLe Tigre qui DanseLe Tigre qui Danse

TawoukTawouk  Tawouk 

Loup Bar DoréLoup Bar DoréLoup Bar Doré

Perles du MaghrebPerles du MaghrebPerles du Maghreb
Mhamssa wheat pearls risotto-style,Mhamssa wheat pearls risotto-style,  

aged parmesan and saffron cream, fresh clamsaged parmesan and saffron cream, fresh clams

  270270    

Mhamssa wheat pearls risotto-style, 

aged parmesan and saffron cream, fresh clams

 270  

Agneau SamarkandAgneau SamarkandAgneau Samarkand
amb cutlets, caper & brown butter sauceamb cutlets, caper & brown butter sauce  

aromatic herb gnocchisaromatic herb gnocchis

  270270    

amb cutlets, caper & brown butter sauce 

aromatic herb gnocchis

 270  



Les DessertsLes DessertsLes Desserts

Ask for our cocktails & digestifs menuAsk for our cocktails & digestifs menuAsk for our cocktails & digestifs menu

Served with vanilla & amlou ice creamsServed with vanilla & amlou ice creams

9090

Served with vanilla & amlou ice creams

90

Chocolate FondantChocolate FondantChocolate Fondant

Crispy orange blossom & pistachio pastryCrispy orange blossom & pistachio pastry

8080

Crispy orange blossom & pistachio pastry

80

Midelt apples, cinnamon caramelisedMidelt apples, cinnamon caramelised

9090

Midelt apples, cinnamon caramelised

90

JawharaJawharaJawhara

Choose from the day's selection.Choose from the day's selection.

8080

Choose from the day's selection.

80

Ice Cream & SorbetsIce Cream & SorbetsIce Cream & Sorbets

Apple PieApple PieApple Pie

Liquid SweetsLiquid SweetsLiquid Sweets

AlAlmond cream pastilla-style,mond cream pastilla-style,  

orange blossom honey & ginorange blossom honey & gin

Almond cream pastilla-style, 

orange blossom honey & gin

130130

PeaPear & apple salad,r & apple salad,  

citrus & ginger tequilacitrus & ginger tequila..

130

Pear & apple salad, 

citrus & ginger tequila.
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@zamazama_marrakech@zamazama_marrakech@zamazama_marrakech

contact@zamazamazama.comcontact@zamazamazama.comcontact@zamazamazama.com

www.zamazamazama.comwww.zamazamazama.comwww.zamazamazama.com
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