
MENU
S T A R T E R  A N D  S A L A D S

Tradit ional  Harira  Soup
Morocco ' s  famous  hear ty  soup  prepared  wi th  tomatoes ,  l ent i l s ,  ch i ckpeas  

and  aromat i c  sp i c e s .
€8

Briouat  (Brewat)— a  true  Moroccan favourite .
Cri spy  Moroccan  pas t r i e s  f i l l ed  wi th  your  cho i ce  o f  

chee se ,  sp i c ed  ch i cken ,  or  vege tar ian  mix  ( zucch in i ,  carrot s ,  and  o l ive s ) .  
€9

Tradit ional  Falafe l  
Cri spy  ch i ckpea  and  herb  f r i t t e r s ,  s e rved  wi th  a  c reamy tah in i  d ipp ing  sauce .

€9

Greek Salad 
A re f re sh ing  Medi t erranean sa lad  wi th  tomatoes ,  cucumber ,  o l ive s ,  

f e ta  chee se ,  pepper s  and  on ions .
€11

 

Quinoa Salad
A wholesome sa lad of  s teamed quinoa ,  seasonal  vegetables  and crunchy seeds .

€11

Serendip Caesar  Salad
Our s i gnature  Caesar  sa lad  f eatur ing  cr i spy  ch i cken ,  f r e sh  s easona l  greens ,  

swee t  oranges  and  Parmesan shavings .  Served  wi th  Moroccan  Bread
€12

Class ic  Niçoise  Salad
A re f re sh ing  French  sa lad  wi th  premium tuna ,  f r e sh  tomatoes ,  cucumber ,  

f r e e - range  eggs  and  cr i sp  s easona l  greens .
€11



M A I N  C O U R S E

Chicken Past i l la  — Morocco ’ s  most  i conic  d i sh
Del i cate ,  f laky  f i l o  p i e  combining  sweet  and savoury  f lavours .Layers  o f  t ender  ch icken ,

a lmonds ,  c innamon,  on ion ,   and a  h int  o f  sugar ,  wrapped  in  cr i sp  pas try .  
€12

Chicken Tagine  with  Preserved  Lemon & Ol ives
Tender  ch icken  s low-cooked  in  a  sa f f ron- in fused  sauce  wi th  pre served  l emons  

and green  o l ive s .Served  wi th  s easonal  vege tab le s  and warm khobz  (Moroccan bread) .
€15

Gri l l ed  Beef  Skewers  
Marinated  loca l ly  sources  bee f  gr i l l ed  to  per f ec t ion .

 Served  wi th  s easonal  vege tab le s  .
€16

Serendip Marrakchia  Tanj ia
Marrakech ' s  s i gnature  s low-cooked  bee f  spec ia l i ty ,  gent ly  bra i sed  wi th  

Moroccan sp i ce s  and herbs .  Served  seasonal  vege tab le s .
€18

Vegetable  Berber  Tagine
A tradi t ional  Berber- s ty l e  tag ine  prepared  wi th  f re sh  s easonal  

vege tab le s  and authent i c  Moroccan sp i ce s .
€15

Tradit ional  Chicken or  Vegetable  Moroccan Couscous
Steamed couscous  s erved  wi th  s easonal  vege tab le s ,  wi th  the  opt ion  o f  

ch icken  or  a  vege tar ian  ver s ion .
€15

Serendip Class ic  Beef  Tagine with Prunes  and Almonds
Aromat ic  bee f  s immered  gent ly  wi th  prunes ,  c innamon and honey .  F in i shed  wi th

toas ted  a lmonds  and se same seeds  for  a  r i ch ,  f ragrant  ba lance  o f  sweet  and
savoury .  Served  seasonal  vege tab le s .

€18



S W E E T  
I N D U L G E N C E S

€ 6

Homemade Chia  chocolate  pudding
Si lky  dark  choco late  pudding  packed  wi th  f iber -r i ch  ch ia  s eeds ,  

f r e sh  s easonal  berr i e s ,  and  toas ted  coconut  f lakes .

Homemade Panna Cotta
A s i lky  I ta l ian  vani l la  c ream des s er t ,  de l i ca te ly  s e t  and  s erved  ch i l l ed .

Artisan Ice  Cream 
Two scoops  o f  premium i ce  c ream.  

Choose  f rom Choco late ,  Madagascan  Vani l la ,  Lemon or  Strawberry

Chocolate  Brownie  Fondant
Rich ,  warm choco late  brownie  wi th  a  so f t ,  fudgy  centre .

Class ic  Tiramisu –  Ita ly ' s  most  iconic  dessert .
Layers  o f  e spre s so - soaked  sponge  f inger s ,  mascarpone  cream and a  dus t ing  o f  cocoa

Tradit ional  Moroccan sweets  
A se l e c t ion  o f  l oca l ly  made  b i t e - s i z ed  de ser t s  made  f rom a lmonds ,  honey ,  cocoa .  

Tea or  co f f e e  30dh  
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