
S  E  S  A  M  O
ROYAL MANSOUR MARRAKECH 

MENÙ
‘PASTA MARDI,

BRUSCHETTA  AL POMODORO E STRACCIATELLA  AL BASILICO    
TOMATO BRUSSCHETTA, WITH STRACCIATELLA  AND BASIL

CREMA DI BROCCOLI, GELATO  ALLA  VENTRESCA DI TONNO    
BROCCOLI CREAM, TUNA BELLY ICE CREAM

VITELLO ALLA ERBE INSALATA DI FAGIOLINI E SALASA AL PISTACCHIO      
VEAL WITH HERBS, FRENCH BEENS SALAD AND PISTACHIO SAUCE

      LASAGNE  ALLA  BOLOGNESE     
TRADITIONNAL LASAGNE WITH BOLOGNAISE SAUCE

RISOTTO PRIMAVERA    
RISOTTO WITH SEASONAL VEGETABLES 

   FUSILLONI ALLA PUTTANESCA 
FUSILLONI WITH PUTTANESCA SAUCE 

SPAGHETTI AGLIO, OLIO, PEPERONCINO E OSTRICHE   
SPAGHETTI WITH GARLIC, OLIVE OIL, CHILI PEPPER AND OYSTERS   

SORBETTO AL MANDARINO, ZAFFERANO LIQUIRIZIA E CREMOSO AL CIOCCOLATO BIANCO   
MANDARIN SORBET, SAFRAN, LICORICE AND CREAMY WHITE CHOCOLATE 

TASTING MENUS "PASTA MARDI" ARE FOR THE ENJOYMENT OF THE ENTIRE TABLE.
3 ANTIPASTI + 3 MAIN COURSES + 1 DESSERT 

COMPLETE TASTING MENU: 700 MAD PER PERSON

 SANS GLUTEN  

  SANS PRODUITS LAITIER 

 VEGETALIEN 



 

ANTIPASTI
CAPPUCCINO MAJORELLE 

CAPPUCCINO WITH SQUID, INK AND POTATO PUREE
350 MAD

PARMIGIANA DI MELANZANE MARIAPIA  

MARIAPIA’S EGGPLANT PARMIGIANA
350 MAD

INVOLTINO DI SCAMPI FRITTI  
FRIED LANGOUSTINE ROLLS AND LETTUCE SAUCE 
650 MAD

PIZZE ANTIPASTO
PIZZA MARGHERITA

TOMATO, MOZZARELLA AND BASIL, 
STEAMED OR CRISPY 
250 MAD

PIZZA ROMANA

TOMATO, BURRATA, OLIVES, CAPPERS AND ANCHOVIES, 
STEAMED OR CRISPY  
300 MAD

PRIMI
SPAGHETTI AGLIO, OLIO E PEPERONCINO   
SPAGHETTI WITH GARLIC, OLIVE OIL AND CHILI PEPPER 
350 MAD
 

RAVIOLI DI BURRATA

BURRATA RAVIOLI WITH TOMATO SAUCE AND BASIL
300 MAD

GNOCCHI DI PATATE AL BURRO AFFUMICATO 

CAVIALE ANGUILLA E ERBA CIPOLLINA

POTATO GNOCCHI WITH SMOKED BUTTER, CAVIAR, 
SMOKED EEL AND ANCHOVIES
700 MAD

RISOTTO AL CAVOLFIORE CON ASTICE E TARTUFO NERO 

RISOTTO WITH CAULIFLOWER, LOBSTER AND BLACK TRUFFLE
700 MAD

 

 

SECONDI
SCARTOSSO DI VERDURE    
FRIED SEASONAL VEGETABLES WITH SAFFRON LICORICE SAUCE
180 MAD 

BATTUTA DI CARNE CRUDA  

BEEF TARTAR  WITH BLACK TRUFFLE 
700 MAD

SEPPIE, GAMBERI E ORTAGGI   
CUTTLEFISH, KING PRAWNS, SAUTÉED VEGETABLES WITH GINGER 
AND SUNFLOWER SEED SAUCE
600 MAD

FILETTO DI MANZO ALL’ACETO BALSAMICO  
BEEF FILET WITH TRADITIONAL BALSAMIC VINEGAR 
AND TARRAGON SORBET
580 MAD

DOLCI
GRAN GELATO AL PISTACCHIO

PISTACHIO ICE CREAM PARFAIT (FOR 2 PEOPLE)
400 MAD

CIOCCOLATO NOCCIOLA E CAFFÈ

CUP OF CHOCOLATE, HAZELNUT AND COFFEE
2OO MAD

TIRAMISÙ NEL BICCHIERE

TIRAMISU IN A CUP 
250 MAD

SORBETTO DI MELOGRANO ALL'ACETO 

POMEGRANATE SORBET, QUINCE CREAM AND CINNAMON
200 MAD

   GLUTEN FREE   

  DAIRY FREE 
  

  VEGAN     
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