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Ensalada de la Casa @ 9.50 €

Pepino, tomate, cebolla y salsa vinagreta

Ensalada del Agricultor @ @ © 8.50€ 11.50¢

Queso de cabra, lechuga, nueces,
almendras, pasas, tomate, cebolla
caramelizada, salsa de yogur con miel

Ensalada “MACHWYA” 9.50 €
Pimiento asado, tomate y cebolla
Ensalada de Pollo @ @ 10.50 €

Pollo, champifiones, pifia, maiz, lechuga,
mayonesay crema de balsamico

Ensalada Mixta @ 9.50 €

Tomate, lechuga, cebolla, atun y maiz

Ensalada de Tomate @ 8.50 €

Rodajas de tomate alifnadas con vinagreta
de ajo y cilantro

Ensalada Especial Marroqui 7.50€ 12.50¢€

Calabacin, berenjena, acelga, aceitunas,
zanahoria, alifio, ajo y perejil

Ensalada de Zanahoria 8.00 €

racion

Tayin vegetal 9.50 €

Tayin de Kefta @ 10.00 €

T?cy(}rrll aq:%ig?rllg% y patatas fritas o con verduras) 10.50 €

Tayin de Ternera 14.00 €
(tradicional con verduras o garbanzos)

Tayin de Osobuco 15.00 €

(tradicional o con verduras o garbanzos)
Tayin de Cordero (tradicional o con verduras) 18.00 €

Tayin de Gambas @ @ 12.00 €
Tayin de Rape@ 14.00 €
Tayin de Pez Espada @ 14.00 €
Tayin de Rosada @ 14.00 €
inchitos

@ racion
Pinchitos de Carne Picada 10.00 €
Pinchitos de Pollo 9.00 €
Pinchitos de Cordero 14.00 €
Surtido de Pinchitos 19.50 €

Platos de Cane -
Entrecot 16.00 €
Filete de Pollo 8.50 €
Laminas de Pollo Adobado (salsa barbacoa)l} 9.50 €
Plato de Kebab 9.50 €
Pan Casero X 1.50 €
Pan Casero XL 2.50 €

DB viwat

Briwat de Pollo (4 unidades) &) @ 6.00 €

Briwat de Queso (4 unidades) @ %
Rollitos de Berenjena (6 unidades) @

racion

(4] 6.00 €
O

10.00 €

Carne picada, tomate y berenjenas
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Pastela de Pollo (2 personas) () (A () 10.50 €  16.00 €

Pastelade Pescado (2 personas) @ @ 22.50 €
Pastelade Verduras (2 personas)@ 8.50€ 11.50¢€

%Wm&dadw de la Casa ..

Cuscus de Verduras @ @ 8.50 €

Cuscus de Pollo % 13.50 €

Cuscusde Ternera % 14.50 €
Ossobuco :

Cuscusde Cordero % 16.00 €

Cuscusdela Casa % @

Verduras, almendras, pasasy cebolla caramelizada

Cuscus de la Casa de Verduras 10.50 €
Cuscus de la Casa de Pollo 15.00 €
Cuscus de la Casa de Ternera 16.00 €
Cuscus de la Casa de Cordero 17.00 €

a racion

Sopa de Verdura 4.50 €
Harira (sopatipica marroqui) “ % 5.00 €
Sopade fideos finos @ % 4.50 €
Tortillade Gambas @ @ 6.00 €
Tortillade Atun @ @ 5.00 €
Tortilla Francesa @ 0 4.00 €

@a/sftaz’y cacidn

Espaguetti boloniesa @ % 0 11.50 €
Espaguetti Frutti di Mare () (3 @ @ 16.00 €
Espaguetti Carbonara @ @ 6 @ 11.50 €

@KMO/S/ %WOLMQ/S/ (por encargo) ...

Cordero al Horno (minimo 4 pers.) 25.00 €

Postries

Reghifa (Paniuelos) con salsa naranja 6.50 €
Dulce Marroqui (unid.) % 1.30 €
Surtido de Dulces (6 dulces al gusto) 7.50 €
Crepe del Chef () D O 5.50 €
Naranja con canela 3.50 €
Cuernos de gacela (unid.) 1,50 €

Ge

Tetera pequena 2.50 €
Tetera mediana 3.50 €
Tetera grande 4.50 €
Tetera familiar 6.00 €
C@e/me/za/ 06
Cerveza Cana 2.20 €
Cerveza Copa (33ml) 2.50 €
Cerveza Barril (jarra 600cc) 3.20 €
Cerveza Barril (jarra 1 litro) 7.50 €
Cerveza Botellin (330c¢]) 2.50 €
Smg/bl/a/ @ vaso jarra
Sangria 600ml 4,50 €
Sangria jarra 9.70 €
Tinto de verano 2,50 € 9.50 €
Refrescos, Aquarius, Nestea 2.90 €
Zumo de naranja natural 3.50 €
Batidos de frutas 3.50 €
Agua pequena 1.50 €
Agua grande 2.50 €
Agua con gas pequena 2.10 €
Agua con gas grande 2.50 €
Café solo 1.50 €
Café conleche ) 1.70 €
Infusiones 1.50 €

informacion sobre ingredientes alergenicos

Este establecimiento tiene, a disposicion del cliente,
presentes en los productos elaborados

IVA incluido en todos los precios

Aperitivas

Martini Rosso / Martini Bianco 4.50 €
Kicores varios @
Licores con alcohol 4.00 €
Licores sin alcohol 3.50 €
Whisky Ballantines, JB 7.00 €
Vodka Smirnoff, Absolut, Caramelo 7,00 €
Ginebra Larios 7,00 €
Ginebra Bombay Sapphire, Beefeater 7,00 €
Chupitos 2,50 €

Vinos @

botella copa
Rioja 13.50 € 3.20 €
Rioja crianza 16.00 € 3.50 €
Ribera del Duero joven 13.50€ 3.30¢€
Ribera del Duero crianza 18.00 € 3.50 €
Vino blanco Verdejo 13.50€ 3.50¢€
Vino rosado 13.50€ 3.50¢€
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Salads
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Homemade Salad @ 9.50 €

Cucumber, tomato, orange, onion,
apple and vinaigrette

Farmer’'s Salad 0@ 8.50€ 11.50¢€

Goat cheese, lettuce, walnuts, almonds,
raisins, tomato, caramelized onion,
yogurt sauce with honey

“MACHWYA” Salad 9.50 €
Roasted pepper, tomato and onion
Chicken Salad @ © 10.50 €

Chicken, mushroom, pineapple, corn, lettuce,
mayonnaise and balsamic cream

Mixed Salad @ 9.50 €
Tomate, lettuce, onion, tuna and corn
Tomato Salad @ 8.50 €

Sliced tomato with garlic and
coriander vinaigrette

Moroccan Special Salad 7.50€ 12.50¢€
Zucchini, Eggplant, chard, olives,
carrot, vinaigrette, garlic and parsley

Db vivat
Chicken Briwat (4 units) @ %

Cheese Briwat (4 units) @ % 6

Eggplant Rolls (6 units) @ %

Shredded meat, tomato and eggplant

1/2 racion

Chicken Pastela (for2) () (A 10.50 €

Fish Pastela (for2) @ @

Vegetables Pastela (for2) @ 8.50 €

racion

6.00 €

6.00 €
10.00 €

racion

16.00 €

22.50 €
11.50 €

Vegetables Couscous % @
Chicken Couscous %

Meat Couscous %

Ossobuco
Lamb Couscous

8.50 €
13.50 €
14.50 €

15.00 €

Carrot“s Salad 8.00 € Homemade Couscous % @
. Meat to choose, vegetables, almonds, raisins y caramelized

%ag/me/& onion
Vegotable Tagi SlCSi(())n€ Homemade Vegetables Couscous 10.50 €
KZifa%Fa;nzglg 10°00 e Homemade Chicken Couscous 15.00 €
Chicken Tagine 10:50 € Homemade Meat Couscous 16.00 €
(with olives and fried potatoes or vegetables) Homemade Lamb Couscous 17.00 €
Meat Tagine 14.00 €

(traditional, with vegetables or chickpeas) (S)

Ossobuco Tagine 15.00 € Ww .
(traditional, with vegetables or chickpeas) racion
Lamb Tagine (traditional or with vegetables) 18.00 € Vegetable Soup ﬁ % 4.00 €
Prawn Tagine @ @ 12.00 € Harira (Moroccansoup ) 5.00 €
Monkfi . @ Fine noodles Soup @ % 4.50 €

onkfish Taglne 14.90°¢ Prawn Omelette () @) 6.00 €
Swordfish Tagine @) 14.00 € Tuna Omelette () @ 5'00 e
PinkfishTagine 14.00 € '
& @ French Omelette @ o 4.00 €
Stewers Pastas |
racion racion
Meat Skewers 10.00€  Spaghetti bolognese QPO 11.50 €
Chicken Skewers 9.00 € Spaghetti Fruttidi Mare (3 (3 @ © (0 16.00¢
Lamb Skewers 14.00 € Spaghetti Carbonara OPO0O 1150¢
Assortment of Skewers 19.50 €
S/ZM @l/s/%/%/ (on request) )
Baked Lamb (4 pers. minimun) 25.00 €
Entrecote 16.00 €
Chicken Fillet 8.50 € S@
Marinated Chicken with barbecue sauce % 9.50 € W
Kebab dishes 9.50€ Reghifa (kerchief) with orange sauce 6.50 €
Moroccan Sweets (unit) % 1.30 €
Assortmens of Moroccan Sweets (6 units) 7.50 €
Chef’s Crepe () D O 5.50 €
H de Bread X 1.50 €
omemade brea Orange with cinnamon 3.50 €
Homemade Bread XL 2.50 € Gazelle horns 150 €
Gea &fmwwzm
Small Teapot 2.50 € Martini Rosso / Martini Bianco 4.50 €
Medium Teapot 3.50 €
Big Teapot 4.50 €
Family Teapot 6.00 € CS)/Z(/I/I/&S/ @
Liqueur 4.00 €
ecev OO
?5 B 590 € Alcohol-free Liqueur 3.50 €
CanaB eet 2'50 e Whisky Ballantines, JB 7.00 €
up Beer . )
Draft Beer (600cc) 390 € zod%;a S(;urnoff, Absolut, Caramelo Zgg z
arios Gin .
Draft Beer (11.) 7.50 €
Bottle Beer 330cc 950 € Bombay Sapphire Gin, Beefeater 7.00 €
. Chupitos (Little glasses) 2.50 €
S g vaso jarra
Jug of Sangria 600ml 4,50 € CM/I/I/Z/P/S/ @
Jug of Sangria 9.70 € botile cup
Tinto de verano 2,50 € 9.50 € Rioja (Red) 1350€ 390
Mix of red wine and lemon soda 10]Ja (L€ . .
Rioja crianza (Red) 16.00 € 3.50 €
%W Ribera del Duero joven (Red) 13.50€ 3.30€
Softdrinks, Aquarius, Nestea 9,90 € Ribera del Duero crianza (Red) 18.00€ 3.50€
Orange Juice 350¢  Vinoblanco Verdejo (White) 13.50€ 3.50€
Fruit Smoothies 3.50 € Rose Wine 13.50 € 3.50€
Mineral Water small 1.50 €
Mineral Water big 2.50 €
Sparkling Water small 2.10 € 4 )
Sparkling Water % 2.50 € . )
Espresso 1,50 € Q &;ﬁ. Qqh
Coffee latte @ 1 . 70 € GLUTEN CRUSTACEAN EGG FISH PEANUTS SOYA MILK
Infusions 1.50 €

information about allergenic ingredients

This establishment has, at the customer s disposal,
present in the elaborated products

VAT included
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