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LA MAMOUNIA

MARRAKECH

L’ITALIEN BY SIMONE ZANONI

Rome in the heart of Marrakech

Thanks to the magic of a new décor designed by Patrick Jouin and Sangit Manku, you find yourself in a bright
Roman trattoria. A winter garden with walls adorned with charming frescoes featuring playful cats, furniture in a
subtle almond green colour punctuating the room, and large bay windows opening onto the surrounding vegetation.
Enjoy an aperitivo, watch the chefs at work in the central kitchen island, and breathe in the irresistible aroma of
pizzas baking in the large wood-fired oven... The hardest part? Choosing the dishes that will transport you to the
heart of la dolce vita!

L'Ttalien by Simone Zanoni

A lively and cheerful place, animated by the ballet of the kitchen brigade bustling about in the central island,
complemented by the ever-smiling and attentive staff. A place bathed in light and freshness that is also closely
connected to nature, in a total fusion between the dining room and the garden thanks to its covered terrace.

An Italian menu with sunny accents

The pleasure of tasting begins with aperitivo and antipasti: sun-kissed garden vegetables, charcuterie, burrata,
calamari in fritto misto... already promising a gourmet experience that is as delicious as it is flavourful. Then it's
time to choose: wood-fired pizzas prepared with the finest ingredients, from the simplest such as tomato and basil
to the most sophisticated such as truffles, pasta recipes ranging from the most classic to the most original, risotto
and its seasonal recipe... To respect the tradition of a true Italian meal, why not continue with a main course,
choosing between wood-fired specialities such as roasted lobster or turbot, osso buco, aubergine in crust... and
finish with a dessert from the inventive menu offering fruity and chocolatey temptations by Pierre Hermé. Wine
lovers will appreciate a fine selection of Italian wines to complement this sun-kissed cuisine.

Practical information
Open daily:
For lunch from 12:30 p.m. to 3:00 p.m.

For dinner from 7:00 p.m. to 11:00 p.m.
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