
Dinner Menu

 **Lemon and Olive Chicken Tajine ** 

Appetizer  
Salade marocaine:

“Chlada,” a classic salad with cucumbers, tomatoes, and 
onions. 

Main Course   
Chicken Tajine a traditional Moroccan dish of chicken pieces 

braised with spices, garlic, onions, olives, and preserved 
lemons.

 Served with
-Rice with dried grapes

-TEKTOUKA: a tomato and pepper dip.The peppers are 
grilled directly over the flame for a smoky flavor.

 Dessert 
Caramelized Pear 

 **Moroccan Vegetable Tagine** 

Appetizer  
Salade marocaine:

“Chlada,” a classic salad with cucumbers, tomatoes, and 
onions. 

Main Course   
Egetables tagine slowly cooked in a spiced broth with 

Moroccan spices.

Served with
-Rice with dried grapes

Zaalouk: a dip made with eggplants, tomatoes, and spices.  
TEKTOUKA: a dip made with tomatoes and roasted peppers. 

The peppers are grilled directly over the gas flame for a 
smoky flavor.  

Dessert
Your choice season fruit platte , or Moroccan pastries. 

**Beef Tagine with Prunes and Almonds** 

Appetizer : You can choose between 
-Green soup: it’s a soup made Broth with vegetables and  

Moroccan spices.
-White soup: a soupe with Potato paste with milk and 

cheese. 

Main Course   
Beef Tagine a traditional Moroccan dish of beef pieces 

braised with spices, garlic, onions, and sweet caramelized 
prunes, garnished with almonds. 

Served with
-Zaalouk: a dip made with eggplant, tomatoes, and spices. 

-Sautéed zucchini 

Dessert 
Your choice of fruit salad, season fruit plat , or Moroccan 

pastries. 

**Couscous With Meat and Seven Vegetable** 

Appetizer
Salade marocaine:“Chlada” a classic salad with cucumbers, 

tomatoes, and onions.

Main Course   
A traditional Moroccan dish consisting of semolina wheat 

prepared with olive oil, served with a meat and vegetable stew, 
and generously flavored with a savory meat and

vegetable broth.

 Served with
Red beet salad 

 Dessert
Fruit salad.

Feel free to let us know if you have any special requests  
or dietary preferences for your meal.  

Warmest Regards,
The Riad Chameleon Team


