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DAKHLA'S OYSTERS

Served with rye bread. butler, lemon and shallol vinegar

PLAIN
6 12 24
PIECES PIECES PIECES

260 520 1,040

MARINATED

240 480 960

SEAFOOD TRAY

FOR 2
| crab meat
12 oysters
8 prawns
| lobster
clams
Scallops carpaccio

1,400

FISH OF THE DAY

CATCH OF THE DAY ® @
Grilled or salt-crusted

130 / 100G

MARSEILLAISE BOUILLABAISSE
Rock fish, Tiliouine salfron, scasonal vegetables

280

@ Gluten free @\'cguluriun Localy sourced
@ Contains nuts Contains seafood Signature dish

All prices in Moroccan Dirhams, service and tax included
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PRESSED VEGETABLES MILLE FEUILLE &® ®
Tifzouine truffle vinaigrette and black olive confetti

130

COLLECTION OF DAKHLA TOMATOES @ & ®
Creamy Burrala, Piccata with basil, vanilla and berries

290

LACQUERED OCTOPUS ® @
With aged balsamic vinegarBeans, tomato confit and rocket

240

MEDITERRANEAN TUNA TARTARE ®
Tomalo and basil condiments

190

SEA BREAM CEVICHE ® ®
Celery salt, avocado and cucumber

280

LOBSTER RAVIOLI WITH TOMATO ®
Iresh ginger, coriander and Tom Yum emulsion

380

CONFIT DUCK LEG ®
Gem lettuce and new polatoes

290

@ Gluten free @\bgclm’iau Localy sourced
@ Contains nuts Contains seafood Signature dish

All prices in Moroccan Dirhams, service and tax included
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ATLANTIC SEA BASS FILLET & ® ©
Variations of celery root

360

FILLET OF SEA BREAM ® ® ® ©
Braised endive wilth orange and Mallaise sauce

320

CHICKEN BREAST FROM SIDI BOUATHMANE &
Seared chicken breast stulfed wth truffle»

330

PARMENTIER OF GHARB LAMB SHOULDER &
Shallot confit and parsley lamb juice

330

ROASTED BEEF TENDERLOIN
Pepper sauce and polato gnocchi

450

BEEF TENDERLOIN COOKED 36 HOURS & ®
Mousseline of Wasabi potato and spring vegelables

310

RISOTTO OF THE M'DIQ BAY ®
With squid ink, (ish and scalood

420

SIDE DISHES
Traditional Potato purce (§) 90
Basmati rice (%) 90
Steamed vegetables (%) (v 100
Leltuce, garlic crouton, and aged vinegar (3) ) 70
Mushroom fricassée with parsley (&) ) 100
Bayaldi vegetables (¥) (v 110

@Glulcn free @\'ugcluriun Lnuu]\ sourced
@ Conlains nuts Contains sealood Signature dish

All prices in Moroccan Dirhams, service and tax included
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PRODUCTS

HARIRA OF FEZ ® ®
Majhoul dates, egg and chebbakia with almonds

180

FINE MOROCCAN SI'HIWATES SALADS © ® ®
Mosaic of Tetouan flavors

Zaalouk of eggplant. M'chouia of peppers, M'charmel carrots, Massla tomato
fresh tomato and cucumber»

220

SELECTION OF STUFFED BRIOUATES ® ©

Gem lettuce with Argan oil

Filo pastry stuffed with: fish and scafood, spinach cheese, scasonal vegelables, chicken with

almonds, minced meat

290

ST REGIS PASTILLA ® @
With seafood from M'diq

350

GRANDMA’'S CHICKEN PASTILLA ®
Al Hoceima almonds with sweel flavor

190

FISH TAGRA ® @ @
Tajine of fish, clams and prawns

380

MEZGUELDI CHICKEN TAJINE ®
Preserved lemon and Mes'lalla olives

300

LAMB SHANK FROM GHARB, MROUZIA STYLE ® ®
Caramelised prunes and crunchy almonds

350

G]ulcu free @\'cgcluriun l.ucuh sourced
@ Contains nuls Contains seafood Signature dish

All prices in Moroccan Dirhams, service and tax included
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FROM THE CHEF

DISCOVERY MENU
When the oceans meel

COLLECTION OF DAKHLA TOMATOES @ (®

Creamy Burrala, Piccala with basil, vanilla and berries

MEDITERRANEAN SEA BASS & ©

Creamy risotto made with Acquerello rice and asparagus

CHICKEN AIGUILLETTE

Scared breast stuffed with truffle

SAINT HONORE MILLEFEUILLE

Vanilla diplomale Cream

1,200

TRADITIONAL MENU

The Silk Road Lxperience

SELECTION OF STUFFED BRIOUATES ® @

Gem lettuce with Souss Argan oil

SH'HIWATES OF FINE MOROCCAN SALADS ¥ ® ® ©

Mosaic of Tetouan flavours

CHICKEN TAGINE MEZGUELDI ®

With preserved lemon and Mes'lalla olives

FISH TAGRA ®

Tajine of fish, clams and prawns

JAOUHARA WITH ALMONDS AND DRIED FRUIT ®

Light cream flavored with orange blossom

1,200

Glulcn free @\bgcluriun @anu]\ sourced
@Cnnluins nuts Contains seafood Signature dish

All prices in Moroccan Dirhams, service and tax included
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JAOUHARA WITH ALMONDS AND DRIED FRUITS ®

Light cream flavored with orange blossom

140

MOROCCAN SWEETS ®
Corn de gazelle, briouate, fakkas

170

EXOTIC ROYAL EGG
White chocolale mousse and passion [ruil

200

SAINT HONORE MILLE-FEUILLE
Vanilla diplomate Cream

160

EXQUISITE LEMON TART
Yuzu cream and Kalamansi mousse

200

CHOCOLATE SPHERE
Ivory and caramel ganache

200

GUANAJA CHOCOLATE FONDANT 70%
Berries and Vanilla ice cream

200

G]ulcu Iree @\'ugcluriun l.nuuly sourced
@ Contains nuts Contains seafood Signature dish

All prices in Moroccan Dirhams, service and tax included

SLYASAA



St. Regis La Bahia Blanca Resort
267 route Fnideq

Morocco

+212 539 666 060




