CAFE ARABE

MARRAKECH

Carte du restaurant
Restaurant menu

Alberto Apostolo

Ak pbl

Fatima L1 0assi




Menu italien

ENTREE

VELLUTATA DI VERDURE DI STAGIONE 90 v ©F
Velouté de légumes de saison
Cream of season’s vegetables soup

LA SALADE CAESAR DU CAFE ARABE 150
Salade verte, poulet, crottons de pain, anchois, parmesan
Green salad with chicken, grilled bread, anchovies, Parmesan cheese

BURRATA, POMODORI FRESCHI & PESTO 160 v ©F
Burrata sur son lit de tomates fraiches servie avec sauce pesto
Burrata on a fresh tomatoes bed served with pesto sauce

SALMONE AFFUMICATO AL LEGNO D’ARGAN CON MISTICANZA & AGRUMI 160 "

Saumon fumé au bois d’argan servie avec salade mesclun et agrumes
Argan wood smoked salmon served with mesclun salad and citrus

INSALATA TIEPIDA DI POLPO E PATATE 170 ¢F

Salade tiede de poulpe & pommes de terre
Warm octopus and potatoes salad

PARMIGIANA DI MELANZANE 110 v/
Gratin d’aubergines, mozzarella & sauce tomate
Eggplant’s gratin with Mozzarella cheese and tomato sauce

CARPACCIO DI MANZO CON RUCOLA E PARMIGIANO 150 ¢F
Carpaccio de beeuf, parmesan & roquette
Paper-thin slices of raw beef with parmesan cheese and rocket salad



PATE

SPAGHETTI POMODORO SAN MARZANO E BASILICO FRESCO 90 v/
Spaghetti, sauce tomate San Marzano & basilic
Spaghetti, San Marzano tomato sauce and basil

SPAGHETTI AGLIO, OLIO E PEPERONCINO 90 v/
Spaghetti, huile d’olive, ail & piment
Spaghetti, olive oil, garlic and chili pepper

SPAGHETTIALLA CARBONARA 140
Spaghetti, creme fraiche, lardons, ceuf
Spaghetti, fresh cream, bacon, egg

SPAGHETTIALLE VONGOLE 150
Spaghetti, palourdes, ail & persil
Spaghetti, clams, garlic and persley

LINGUINE AL PESTO 130 v/
Linguine, huile d’olive, basilic, pignons de pin, ail
Linguine, olive oil, basil, pine nuts, garlic

PENNE ALL'ARRABIATA 100 v/
Penne, sauce tomate épicée
Penne, spicy tomato sauce

PENNE AI QUATTRO FORMAGGI 140 v
Rigatoni, sauce aux quatre fromages
Riganoti, four cheeses sauce

CANNELLONI DI RICOTTA E SPINACI 140 v/

Cannelloni, ricotta & épinards, en gratin
Cannelloni, ricotta cheese and spinaches, oven cooked

LASAGNE ALLA BOLOGNESE 140
Lasagne, sauce a la bolognaise
Lasagne, bolognese sauce

RAVIOLI DI MOZZARELLA AL POMODORO FRESCO 140 v/
Ravioli, farce de mozzarella, sauce tomate fraiche
Ravioli, Mozzarella cheese stuffing, fresh tomato sauce

TAGLIATELLE ALLA BOLOGNESE 130
Tagliatelle, sauce a la bolognaise
Tagliatelle, bolognese sauce

RISOTTO CARNAROLI FUNGHI E ZAFFERANO DI TALAOUINE 180 p.p. v/
Risotto champignons et safran de Talaouine (minimum 2 personnes)
Risotto mushrooms and Talaouine’s saffron (minimum 2 servings)



PLAT

FILETTO DI BRANZINO ALLA MEDITERRANEA 240 ¢F

Filet de loup bar, tomates cerises, capres & citron
Sea bass fillet, cherry tomatoes, capers, lemon

SALMONE ALLA GRIGLIA CON SALSA TARTARA 230 ¢F

Saumon grillé & sauce tartare
Grilled salmon with tartar sauce

SCALOPPINA DI FILETTO DI VITELLO AL LIMONE E CAPPERI 230
Escalope de filet de veau aux capres & citron
Veal fillet escalope with capers and lemon cauce

COTOLETTA ALLA MILANESE 240
Escalope de filet de veau panée a la milanaise
Milan-style breaded veal fillet cutlet

ENTRECOTE ALUACETO BALSAMICO 220 ©F

Entrecote grillée, sauce au vinaigre balsamique
Grilled entrecote with balsamic vinegar sauce

FILETTO DI MANZO AL PEPE VERDE 260 ©F

Filet de beeuf grillé, sauce poivre vert
Grilled beef fillet served with green pepper sauce

FILETTO DI MANZO ALLA GRIGLIA CON SALSA BARBECUE DELLA CASA 260 ¢F
Filet de beeuf grillé, sauce barbecue maison
Grilled beef fillet, homemade barbecue sauce

COSTOLETTE D’AGNELLO AL FORNO AROMATIZZATE AL TIMO 230 *

Cote d’agneau au four au parfum de thym
Baked lamb cutlets flavored with thyme

SERVI AVEC FRITES MAISON, LEGUMES SAUTES, PUREE DE POMMES DE TERRE AU CHOIX
SERVED WITH HOMEMADE FRENCH FRIES, SALTED VEGETABLES, POTATOES PUREE OF CHOICE



P1ZZA

MARGHERITA 90 v/
Tomate, mozzarella, basilic
Tomato, mozzarella cheese, basil

NAPOLETANA 100
Tomate, anchois, origan, capres
Tomato, anchovies, origan, capers

SICILIANA 110
Tomate, mozzarella, anchois, origan, capres, olives noirs
Tomato, mozzarella cheese, anchovies, origan, capers, black olives

QUATTRO STAGIONI 120
Tomate, mozzarella, champignons, artichaut, jambon de dinde, olives noires
Tomato, mozzarella cheese, mushrooms, artichoke, Turkey ham, black olives

VEGETARIANA 110 v/
Tomate, mozzarella, poivron, aubergine, courgette
Tomato, mozzarella cheese, pepper, eggplant, zucchini

QUATTRO FORMAGGI 130 v/
Quatre fromages
Four cheeses

MELANZANE & PARMIGIANO 130 v/
Tomate, mozzarella, aubergines frites, parmesan & basilic
Tomato, mozzarella cheese, fried eggplants, parmesan cheese and basil

BISMARCK 120
Tomate, mozzarella, jambon de dinde, ceuf
Tomato, mozzarella cheese, turkey ham, egg

DIAVOLA 130
Tomate, mozzarella, salami de beeuf piquant, piment, olives noires
Tomato, mozzarella cheese, beef spicy salami, chili pepper, black olives



Menu marocain

HORS D’EUVRE

SELECTION DU CAFE ARABE 100 v/
Variété de salades marocaines, sucré-salé
Variety of Moroccan salads, sweet-and-sour

BRIOUATES

Assortiment de briouates a la viande : poulet & viande de beeuf hachée 120
Assortment of fried meat pastries: chicken and minced beef meat

Briouates aux crevettes & vermicelles 130
Fried pastries filled with shrimps and vermicelli

HARIRA 90
Soupe traditionnelle aux légumes secs, vermicelles, viande, servie avec dattes & chebakia
Traditional soup with dried vegetables, vermicelli, meat, served with dates and Chebakia

NEMS

Nems végétariens : farcis aux légumes 90 v/
Vegetarian spring rolls: filled with vegetables

Nems au fromage : farcis au fromage de chévre, pomme & raisins secs 130 v/
Cheese spring rolls: filled with goat cheese, apple and dry raisins

COUSCOUS, PASTILLA & MECHOUI

COUSCOUS VEGETARIEN 140 v/
Couscous et légumes
Couscous with vegetables

COUSCOUS AUX SEPT LEGUMES 170
Couscous agneau ou poulet, légumes
Couscous with lamb or chicken, vegetables

COUSCOUSTFAYA 190
Couscous agneau, carottes, pois chiches, oignons & raisins secs - doux
Couscous with lamb, carrots, chickpeas, onions and dry raisins -sweet

COUSCOUS ROYAL 300
Couscous agneau, merguez de beeuf, poulet, légumes
Couscous with lamb, beef sausages, chicken, vegetables

MECHOUI 490 ©F
Epaule d’agneau cuite a la vapeur & dorée au four
Slow roasted lamb shoulder

PASTILLA DE POULET 180

Brick farci au poulet & amandes - doux
Crispy pastry filled with chicken and almonds —sweet



GRILIADE

GRILLADE DE VIANDE A LA MAROCAINE AVEC CHACKCHOUKA 230 ©F
Beeuf, viande hachée, poulet, merguez de beeuf servis avec salade tiede de poivrons, tomates & épices
Grill of beef; chopped meat, chicken, beef sausages served with warm salad of peppers, tomatoes and spices

TANJIA & TAJINE

TANJIA DE BQGEUF MARRAKCHIA 230 ©F

Beeuf, ail, citron confit, cumin & safran
Beef, garlic, candied lemon, cumin and saffron

TAJINE D’AGNEAU AUX FRUITS SECS 210 ¢F

Agneau, ceufs de caille, sésame & fruits secs - doux
Lamb with dried fruit, quail eggs and sesame - sweet

TAJINE DE KEFTA 190 ©F

Boulettes de viande hachée de beeuf, sauce tomate, ceufs
Beef chopped meat, tomato sauce, eggs

TAJINE DE POISSON 200 ¢F

Poisson du jour avec poivrons, tomates & olives vertes
Day fish with peppers, tomatoes and green olives

TAJINE DE POULET AU CITRON CONFIT ET OLIVES MESSALALA 190 ©F

Poulet, citron confit, olives vertes messalala
Chicken, candied lemon, messalala green olives

TAJINE MAKFULL 200 7

Agneau, oignons & tomates - doux
Lamb with onions and tomatoes -sweet

TAJINE VEGETARIEN 160 v ©F
Légumes de saison
Vegetables of the season

TAJINE M'DERBEL 210 ¢F

Beeuf, ail, oignons, aubergines,tomates, curcuma, gingembre
Beef, garlic, onions, eggplants, tomatoes, turmeric, ginger

TOUS NOS TAJINES SONT SERVIS AVEC SEMOULE DE COUSCOUS
ALL OUR TAJINES ARE SERVED WITH COUSCOUS SEMOLINA



DESSERT

CHEESECAKE AUX FRAMBOISES 90 v/
Raspberry cheesecake

CREME BRULEE VANILLE SAFRAN 90 v ©F

Saffron and vanilla créme brilée

MI-CUIT AU CHOCOLAT & GLACE VANILLE 90 v/

Dark chocolate soufflé served with vanilla ice-cream

PANNACOTTA COULIS FRAISE 90 v/

Pannacotta served with a strawberry coulis

PROFITEROLES AU CHOCOLAT 100 v/

Profiteroles garnished with vanilla ice-cream, topped with chocolate

TIRAMISU 100 v/

Mascarpone, boudoirs, café & poudre de cacao amer
Mascarpone, biscuits, coffee &G bitter cocoa powder

AFFOGATO 70 v

Café expresso & glace vanille
Vanilla gelato topped with a shot of hot espresso

ANANAS & ORANGE A LA CANNELLE 70 v ©F

Orange and pineapple with cinnamon salad

GLACE CARAMEL, CHOCOLAT, FRAISE, PISTACHE OU VANILLE 90 v/

Caramel, chocolate, pistachio, strawberry or vanilla ice-cream

PATISSERIES MAROCAINES TRADITIONNELLES 120 v/

Moroccan traditional pastries

SALADE DE FRUITS DE SAISON 80 v ©F
Fresh fruit salad

SORBET MAISON CITRON OU ORANGE 80 v ©F

Homemade lemon or orange sorbet

NOS PLATS SONT PREPARES A LA DEMANDE ET NECESSITENT PAR CONSEQUENT UN JUSTE TEMPS DE PREPARATION.
OUR DISHES ARE FRESHIY PREPARED; THEREFORE, THEY NEED THE RIGHT TIME TO BE READY.

N'HESITEZ PAS A DEMANDER A NOTRE PERSONNEL DE SERVICE TOUTE INFORMATION SUR INGREDIENTS ET ALLERGENES.
FOR INFORMATION ABOUT INGREDIENTS AND ALLERGENS WOULD YOU PLEASE ASK WAITERS.

v :Végétarien, Vegetarian / °F : Sans gluten, Gluten free Prix en dithams marocains, Prices in Moroccan dirhams MAD



