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GROUP MENU 2026
A 10% service charge is added to the restaurant prices.



Restaurant FEZ Café 13, Akbat Sbaa, Douh 

30110, Fès Médina – Morocco 

Manager Riad : +212(0)664 647 679 

Restaurant Fez Café : +212(0)535 635 031 

STARTERS: 
• Mango, avocado, tomato and quinoa tartare with 
raspberry vinaigrette. 

 

• Tea-smoked chicken, salad with glazed dried fig and 
cinnamon 

 
• “Tarte fine” with vegetables, garlic, thyme, goat cheese, 

and pesto sauce. 
 

• Moroccan salads. 
 

• Cuttlefish flavored with saffron strands and candied lemon 
terrine. 
 
• “Vitello tonato”, tuna and caper cream, crispy parmesan.. 
 

 
 

MAIN DISHES: 
• Lebanese mezzes: hummus, fattouche, falafel, 
tabbouleh, baba ghanouj. 

 
• The Garden Plate: roasted cauliflower, cigars with 
cheese and five peppers, zucchini and mushrooms 

medallions, mango and onion salad with argan oil, Turkish 
eggplant. 
 
• Roasted beef steak with spices and rosemary, new potatoes 
and garlic mushrooms, and veal jus with cinnamon and honey. 
• Lamb tagine, squash with anise-glazed pear and cinnamon. 
• Salmon rolls with black tapenade, green risotto and red 
pepper cream. 
• Free-range chicken pastilla, almonds and rosemary honey. 
• Chef's couscous: grouper, broccoli, carrots, fennel, zucchini 
and squash. 

 
 
DESSERTS: 
• Chocolate and cardamom square with salted butter caramel. 
• Orange mascarpone cake and lemon coulis. 
• Iced nougat with toasted almonds and custard with honey. 
• “Crème brûlée” with vanilla. 
• Milk pastilla, orange blossom water cream and toasted 
almonds. 
 
 
 


