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ATANA MUSANDAM . ARJAN MENU

Moroccan salad 2
Traditional vegetarian mixed

Zaalouk 2
Cooked eggplant & tomato salad

Potato salad 2
Bright and aromatic with plenty of fresh parsley

Taktouka 2

Green Peppers and Tomatoes Moroccan Salad

Harira soup 23
Fragrant tomato-based soup with chickpeas and lentils
Creamy vegetable soup 2

Delicious and filled with autumn flavors soup

TAGINE LAMB PLUMS 6.2

Classic sweet & savory combination with stewed prunes and
apricots.

COUSCOUS LAMB VEGETABLE 5.8
Your tender meat vegetable and your flavorful sauce
Couscous chicken vegetable 54

Traditional steaming chicken couscous with a variety of mixed
vegetables

PASTILLA 6.5
Aromatic Moroccan Seafood Pastilla

DJA] BI ZEITOUN (CHICKEN & LEMON) 5.6
Spice enhance chicken with Olives and Preserved Lemon

RFISSA 5.8

Fenugreek flavored Chicken and lentils

Bastilla 26
Pastry with créme anglaise

Moroccan chocolate mousse 2.8
Cinnamon & cumin enhanced

Date Bonbons 2.6
Almonds & Cardamom-spiced date bites

Fruit Salad 2.8

Seasonal mixed fruits




