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LA MAMOUNIA

MARRAKECH

LE MAROCAIN

Magnificent riad in the heart of the gardens

Welcome to this magnificent riad in the heart of the gardens, which showcases the splendours of Arab-Andalusian
architecture across three floors. An exceptional setting in which to savour Moroccan specialities prepared with
passion by chef Rachid Agouray. The fact that Le Marocain has been an institution in Marrakech for over thirty
years is no coincidence, but rather the result of a perfect alchemy between the location and the cuisine served there.

Le Marocain

Upon arrival, you will be transported into the magic of a splendid palace where alcoves welcome you like jewel
boxes with soft cushions. This meal will be a true journey of discovery, beginning with the ritual of ftour — harira
soup served with dates and chbakias, honey and sesame pastries — a combination as surprising as it is delicious.

The grand cuisine of the Ochre City

The menu celebrates the soul of Moroccan cuisine in all its finesse. Combining heritage and contemporary
inspiration, Chef Rachid Agouray creates an experience where each dish tells a story of flavours, aromas and
expertise. Among the iconic creations, the lobster pastilla with spinach fondue embodies the meeting of tradition
and modernity, while the lobster tagine reveals the richness of seafood enhanced by Moroccan spices. For a sweet
finish, citrus fruits accompanied by a fresh mint granita offer a refreshing touch of lightness. And to prolong the
gourmet journey, indulge in a Mamounia gazelle horn or an assortment of traditional pastries subtly flavoured with
orange blossom.

An exceptional setting for an unforgettable evening

While La Mamounia as a whole is a sublime tribute to Arab-Andalusian architecture, Le Marocain is perhaps its
quintessence. From private lounges and alcoves to the central patio, this place is first discovered with the eyes:
carved wood, zellige tiles, plaster decorated with arabesques and chiselled motifs... all combine to create a setting of
unparalleled refinement.
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To accompany the meal, a trio of musicians plays traditional tunes on the violin and lute. Not to mention the
attentive and smiling welcome, which constantly reminds you of the wonderful sense of Moroccan hospitality
through its attention to detail.

Practical information
Ouvert tous les soirs :
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