SINCE 2007, A UNIQUE EXPERIENCE IN THE MEDINA

CHEF ROMAIN MARIE’S
5 COURSES DEGUSTATION MENU

Potato with Oscictre caviar, Isigny cream and green asparagus
Crispy Atlas mushrooms ravioli

Gratinated Oualidia oyster and Deutz Champagne sauce

Roasted lobster tail, macaroni Fagotin, melted leeks and creamy bisque

Scallops coated with spinach, mariniere foam, Oscietre caviar and carrots crisps

Duck breast Rossini with foie gras and potato purée with fresh truffle

Chocolate delicacy

PRICE : 2500 MAD / PERSON S

EVENING FROM 8:00 PM TO 2:00AM / LIVE MUSIC — HEATED ROOFTOP /T\
+ 212 663 26 32 38 / Evenis@lerrassedesepices.com l
]

A MAGICAL NEW YEAR’S EVE UNDER THE STARRY SKY OF MARRAKECH

(

0

ﬁ
 — |




