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Indulge in the savoury and aromatic flavours of Dar Yema's Maghrebian cuisine,
where every dish is a culinary masterpiece crafted to perfection.




SALAD ulialwll

EGGPLANT ZAALOUK
Eggplant with lemon, tomato and garlic 180 g

LOUBIA WITH TOMATO & PRAWNS

Beans with tomatoes, prawns,
garlic and parsley 140 g

TOMATO AND RED ONION SAIAD,
MOROCCAN-STYLE GREEN PEPPER
tomatoes and red onions, grilled green pepper,
season with salt, pepper, cumin, lemon and
white vinegar 140g

ZUCCHINI WITH CHARMOUIA

Zucchini marinated with spices, olive oil,
coriander and tomatoes 135g

BEETROOT WITH ORANGE
beetroot with orange, shallot and coriander'130g

PUMPKIN AND DATE
Pumpkin wrapped with dates, served with
almonds and orange blossom water 120 g

PEPPER MECHOUIA
Grilled peppers vyith vinegar,
cumin and olive 0il120 g

MIX SALAD ASSORTMENT
* tomatoes and red onions, grilled green pepper, Eggplant

" with lemon, tomato and garlic, Pumpkin wrapped with

dates,Zucchini marinated with spices, olive oil,
coriander and tomatoes 350g
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HARIRA SOUP .

Parsley and onions, chickpeas, lentils, ey ypaally Jodly guigaadl
tomatoes, celery, noodles, lamb, date,sweet c}i-bJUuJ9 digra gllg gy Sllg plalalallg
maghrebien, olive oil 240 ml 0ar 35 Hore gl cnjo oln yle 0 940illg
FRIK SOUP <lyg cu)g_m
Freekeh, parsley and onions, chickpeas, plhalal pon - Jay o guignds a9
tomatoes, celery, lamb, date,sweet ey gdn Gyla g g4aill g pud pnl . Gugr S
maghrebien,olive oil, mint 240 ml 0AR 35 T Jlo e gliay yoiy
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MIX BOUREK ASSdRTMiEl;IT

beef, parsley and onions, olive oil, mint,Brik leaves, Brik
leaves chicken breast slices cooked,Brik leaves marinated
shrimps and spinach cooked with leeks and butter mixed
with Kiri cheese served with lettuce, radish -and lemon
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salad 228 g 0AR 75 € v gooud dlalig Jaa gud Mﬂfﬁ# 2GS Ay
BEEF BOUREK T O T A
beef, parsley and onions, olive oil, mint, brick leaves, « el Glol EL‘—*—‘ ‘U ld-ﬂ-,'g S ul-ﬂ}?uJ
frying oil, eggs served with lettuce, radish and lemon E W ggodldbalug Jadi gub ol A licy
salad.110 g (4 pce ) 0AR 49 )
Jur Il pLlas <llyg—y
BOREK CHICKEN WITH HONEY AND w—oaal(jo—LUlg
ROASTED ALMONDS <y éhgulnollplaallgae Qi gl Lyl Ghol
Brik leaves, eggs, chicken breast slices cooked , frying oil, Engeaddlalug Jaa. gudllaalu ggpndi.Jlall
served with lettuce, radish and lemon salad.110g (4 pc) 0AR 46 ’
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served with lettuce, radish and lemon salad.117 g (4 pc) 0AR 42 G MG €02,
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PRAWNS BOUREK
Brik leaves, eggs, marinated shrimps, frying oil served
with lettuce, radish and lemon salad 120 g (4 pc)
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MINI CHEESE BURGER 2PCS

2 mini burger with cheddar cheese ,beef minced, tomato
caramilised onion,and romain salad it served with mix
salad with moustard sauce or french fries.200 g
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MINI PI1ZZA MARGHARETA

pizza with cheese and tomato sauce 300 g
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CHIKEN NUGGET
chiken breast with flour ,breadcrumbs

and egg frying in oil 200g OAR 45
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DESSERT
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CREAM PASTILIA DAR YEMA

Pastilla with cream, honeyed apple, dry fruits180 g 0Ar 58
APPLE CINNAMON DELIGHT

apple green ,cinnamon,lemon jus and hony 175g 0arR 55
STRAWBERRY TAJINE,PINK SORBET

strawberry and pink sorbet 210g OAR 75
DATE WITH MILK

Crunchy caramel/chocolate spindle (tube),Clementine

and saffron sorbet 185g 0AR 45
CHOCOILATE FUSEAU WITH ARGAN OIL

Chocolate mousse with argan oil, Chabakiya sprinkled with

roasted sesame seeds and bits of gold leaf,Saffron Pistil 190g 0AR 58
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VEGETABLE TAJINE

Parsley and onions, carrots, zucchini, potatoes, olive oil,
broccoli, peas, green beans, saffron. 280 g

CHICKEN TAJINE WITH OLIVE
Chicken cooked with onions, garlic, lemon, parsley and
saffron served with potato olives and lemon slices. 450 g

COUSCOUS WITH BEEF SHANK & CARROT
couscous, beef with parsley and onions, carrots, tomatoes
olive oil, chickpeas, served with vegetable broth
accompanied by meat and carrot 950g

COUSCOUS WITH 7 VEGETABLES

couscous, parsley and onions, carrots, zucchini,
turmips, pumpkin, tomatoes, olive oil, chickpeas, white
cabbage, green peppers, served with vegetable broth
accompanied by vegetables.800g

BEEF TAN]JIA
beef cook with,olive oil saffron pistil candied lemon and
garlic serve with rice.380g

FISH BALL TAGINE WITH TOMATO
fish cooked in tajine with tomatoes,Sérved with lemon
and parsley leaves.350 g

STEAMED LAMB SHOULDER (3 PERSONS)
lamb shoulder served with cinnamon and raisin rice
accompanied by lamb broth.2 kg

LAMB TA]INE WITH PRUNE & APRICOT
Lamb cooked with onions, plums, apricots, saffron, olive
oil and cinnamon stick, served with plums, apricots,
fried almonds and sesame.450 g

SEFFA MEDFOUNA WITH VERMICELLI
Cooked noodles, chicken cooked with onions, parsley,
cinnamon, honey and saffron, roasted almonds in the oven,
served with cinnamon and raisin sugar powder. 450g

PASTILLA WITH CHICKEN

Phyllo dough stuffed with chicken cooked with onions,
parsley, cinnamon, honey and saffron, roasted almonds
in the oven, eggs, butter, baked in the oven served with -
cinnamon and sugar.320g

0AR 82

0AR 85

0ArR 125

0AR 85

0AR 96

0ar 95

oAr 380

0AR 1.44

0AR 95

L]

0AR 135

P Al Glaaily gl
TAJINES & MAIN COURSES
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TAJINES & MAIN COURSES

ROYAL MENU DAR YEMA

harira soup 240 ml,Mix Salad Assortment 175g,Mix
bourek Assortment 114.5g ,Seffa Medfouna with
vermicelli 225g, Fish ball tagine with tomato 175g,Lamb
Tajine with prune and apricot 225g,Couscous with beef
shank and carrot 520 g,Cream Pastilla Dar Yema
120g,strawberry tajine,pink sorbet 125 g

BUSINESS LUNCH MENU

for starter Harira Soup 240ml OR Eggplant zaalouk 60g
OR Pumpkin and date 60g, for main course Couscous
with beef shank and carrot 475g OR Chicken Tajine with
olive 225g OR Lamb Tajine with prune and apricot 225g,
for dessert Cream Pastilla Dar Yema 120g OR traditionel
sweet 3 pcs 75g OR Ice cream 50g

DAR YEMA COUSCOUS LUNCH MENU

for starter Eggplant Zaalouk 60g ,Pumpkin Lentil Tagine
65g ,for main course Couscous with vegetables 420g OR
Beef couscous 450g OR Chicken couscous with vegetables
450 g, for dessert Cream pastilla 120g OR Orange
crystal with cinnamon 90g
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SIDE DISH

CRISPY POTATO WEDGES 200g

VEGETABLE 200g
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COLD DRINKS
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HOT DRINKS

CeC

2

AQUA PANNA SAMLL 500 ml 0ar 18 Ho PP e dna g ol
AQUA PANNA LARGE 1000 ml 0AR 32 o Vo peS drinn g oleg
SAN PELLIGRINO SPARKLING SAMLL 500 mi 0ar 18 Jho PP ko dyjlé oleg
SAN PELLIGRINO SPARKLING LARGE 1000m!  0AR 32 Jho Vo pt S dyjle ol
COCA COLA 500 ml 0AR 25 o P 951595
COCA COLA DIET 330ml 0AR 25 Jo PP ol SS9
FANTA ORANGE 330 ml 0AR 25 Jo PP Sl Lisla
SPRITE 330 ml 0Ar 25 o PP ol
SPRITE DIET 330 ml 0AR 25 Ho PP el el
ORANGE JUICE 250 ml 0ar 40 o ro- gjlall JLaid(prac
APPLE JUICE. 250 ml 0ar40 Jo ro- gijJl oL punc
TIMGAD 250 ml 0ar 45 Jo ro. sL& o
MARRAKECH 250 ml 0ar 45 o ro- GiuSlo
L'ATLAS 250 ml 0ar 45 Lo ro- uliafil
TLEMCEN 250 ml RS Jo ro. gluegl
CARTHAGE 250 ml 0AR 45 Jlo ro. playg
SIDI BOUSAID 250 ml bsn A% Qo ro: 2R woy Gouw
DAR YEMA MILK 250 ml 0aR45 Jo ro. a4 5 ‘..u.l_')
LA CASBAH 250 ml 0ar 45 Jo ro- dundll
TRADITIONAL MILK 250 ml AL JoTo dynddil ddyind( e ol
LIME MOJITO 250 ml 0ar 45 Jdo ro- g0 ¢irng
' PASSION FRUIT MOJITO 250 ml oin A5 o Fo. gy pibily g g
S'l“RAWBERRY MOJITO 250 ml 0ar 45 Jo ro- alglyd ¢gieng
LIMONANA 250 ml 0ar 45 Jo ro- Lilsgg.

TEA TIME FOR 2 100 ml

COFFEE ESPRESSO 25 ml

COFFEE DOUBLE ESPRESSO 30 ml
COFFEE CAPPUCCINO 150 ml

COFFEE FIAT WHITE 150 ml

COFFEE MACCHIATO 150 ml

COFFEE LAT]'E 150 ml

COFFEE AMERICANO 150 ml

COFFEE DECAF CAPPUCCINO 150 ml
COEEEE DECAF LATTE 180 ml

COFFEE DECAF AMERICANO 180 ml
COFFEE DAR YEMA CAPPU(_ZCIN O 180 ml
DAR YEMA HOT CHOCOLATE 180 ml
TURKISH COFFEE 30 ml

DAR YEMA ATAY SMALL (MINT TEA) 240 ml
DAR YEMA ATAY MEDIUM (MINT TEA) 240 ml
DAR YEMA ATAY LARGE (MINT TEA) 240 ml
ENGLISH BREAKFAST TEA (TWININGS) 240 ml
EARL GREY TEA (TWININGS) 240 ml
JASMINE TEA (TWININGS) 240 ml
PEPPERMINT TEA (TWININGS) 240 ml
GREEN TEA (TWININGS) 240 ml -
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