ROYAL MANSOUR

LE JARDIN

HORS D'OEUVRE - Starters

MAD
SALADE DE GAMBAS A LA CITRONNELLE 220
Prawns salad with lemongrass
COCKTAIL D'’AVOCAT ET KING CRABE 500
king crab and avocado cocktail
RAMEN TOM YUM AUX CREVETTES 180
Prawns ramen Tom Yum
SALADE J'NANE COMME UNE CESAR 150
J'nane salad like a Caesar
SALADE DE POULET A LA THAILANDAISE, CONCOMBRE ET CELERI 180
Thai chicken salad, cucumber and celery
SALADE DE LEGUMES TOUT VEGETAL 120
Cooked vegetable salad
CARPACCIO DE BETTERAVES A L'ORANGE 90

Beetroot carpaccio with orange
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NIGIRI S DEUX PIECES /Two pieces

SAUMON BIO

Organic salmon

THON ROUGE DE L'ATLANTIQUE
Atlantic red tuna

WAGYU FLAMBE
Flamed wagyu beef

SUSHI ROLLS QUATRE-HUIT PIECES /Four-Eight pieces

CRABE ROYAL EN TEMPURA, GUACAMOLE ET MAYONNAISE EPICEE

King crab tempura, guacamole and spicy mayonnaise

SAUMON BIO, CREME D'AVOCAT, CAPRES, "PHILADELPHIA" YUZU PONZU

Organic salmon, avocado cream, capers, cheese cream and yuzu ponzu

DAURADE, AVOCAT, CORIANDRE, SESAME ET CITRON VERT

Sea bream, avocado, coriander, sesame and lime

BOEUF, BASILIC, ROQUETTE, PARMESAN ET HUILE D'OLIVE

Beef, basil, rocket, parmesan cheese and olive oil

MAD

85

85

290

230-450

100-190

100-190

100-190
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PLATS- Main courses

BLACK COD, SAUCE MISO

Black cod, miso sauce

DAURADE GRILLEE, SAUCE VIERGE

Sea bream, olive oil sauce

LANGOUSTE GRILLEE, CONDIMENT PAMPLEMOUSSE ET TOMATE

Grilled spiny lobster, grapefruit and tomato condiment

VENTRECHE DE THON, SAUCE SOFRITO
Tuna sofrito style

POULET FERMIER RGTI, POMME DE TERRE PUREE
Roasted chicken, mashed potatoes

COTES D'AGNEAU GRILLEES A LALGUE KOMBU
Grilled lamb chops wtih combu seaweed

ENTRECOTE DE BOEUF "BLACK ANGUS", SAUCE BEARNAISE

Braised " Black angus' beef rib steak, bearnaise sauce

FILET DE BOEUF GRILLE, SAUCE AU POIVRE
Breased beef filet , pepper sauce

FAUX FILET WAGYU, SAUCE TERIYAKI
Wagyu sirloin, teriyaki sauce

J'NANE BURGER

MAD

900

250

700

350

780

300

700

650

1800

250
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LES DOUCEURS- 7he Sweetness

MAD
CARPACCIO D'ANANAS ROTI, LIME ET CARDAMONE VERTE 90
Roasted pineapple carpaccio, lime and green cardamon
SALADE D'ORANGE AUX ECORCES CONFITES, SAFRAN ET MENTHE FRAICHE 90
Orange salad with candied peel, saffron and fresh mint
NOIX DE COCO GIVREE 90
Frozen coconut
POELEE DE FRUITS ROUGES, CREME GLACEE AUX ECLATS DE MERINGUE 90
Seared red fruit, meringue iced cream
SOUFFLE DE CHOCOLAT, AUX ECORCES D'AGRUMES 90
Chocolate souffle with citrus peel
ASSIETTE DE FRUITS 90
Fruit platter
SELECTION DE GLACES ET SORBETS 90

Ice cream and sorbet selection



