
MEZZE

MAIN DISHES

STARTERS SALADS

DESSERTS

Classic Hummus

Chickpeas, tahini, cumin

Pumpkin Hummus

Pumpkin, chickpeas, tahini, roasted
hazelnuts and pistachios

Beetroot Hummus
Grilled beetroot, chickpeas, tahini, cumin

Babaganoush

Eggplant caviar grilled in lava stone, tahini, 
mint, pistachio, roasted hazelnuts
coriander, honey

Feta Cigar
Brick pastry, feta, mint, tomato jam with
smoked honey 

Falafel 95  MAD

Kofta

Lava stone-grilled chicken slices, grilled 
vegetables, cumin carrot purée, lemony 
labneh sauce, pink peppercorn

Grilled Sardines
Marinated sardines with spiced garlic butter, 
coarse salt, crunchy vegetables

Cauliflower Risotto & 
Parmesan Cream

parmesan crumble, toasted hazelnuts and pistachios

Beef slow-cooked for 7 hours, preserved 
lemon, carrot puree with cumin, vegetables
grilled on lava stone

New potatoes, preserved lemon, caramelized 
onions, raisins, thyme, rosemary, Moroccan 
spices

Eggplant

Lava stone-grilled eggplant, tahini yogurt, 
pickled onions, mint, pomegranate, orange 
zest

Beetroot & 
Feta Carpaccio

Pomegranate molasses, orange segments,
pistachio, mint, pomegranate, or raspberry
depending on the season, honey 

Feta, mint & labneh sauce

Vegetable & 
Goat Cheese Pastilla

Moroccan-spiced marinated vegetables,
Brick pastry, goat cheese, honey-roasted almonds, 

Feta, chickpeas, cucumber, radish, black olives, 
tomato, peppers, raspberry, red onions, with or bread 
croutons, hummus, coriander

Shrimp Tabbouleh

Quinoa, prawns, avocado,
mango, raspberries, mint, pistachio pesto

Assorted 
Moroccan Salads

Taktouka, Chermoula carrots, Zaalouk, Tomato 
Maasla with honey and orange blossom

Red Fruit Pastilla
Brick pastry sheets, lemon cream, raspberries,
blueberries, blackberries, cinnamon, mint 

Orange Blossom
Pear, shortbread biscuit, verbena-infused cream, 
citrus coulis, pear caramel, orange zest

Creamy Chocolate 

Milk chocolate crumble, salted butter caramel, 
date paste, roasted pistachios
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Moroccan spiced minced meatballs, caramelized 
onions, herry tomatoes, mint coriander, sweet 
potato chips, labneh sauce 

Gluten free

momoelfna@gmail.com
+212 6 66 42 06 40

MOMO 5G

Tél

Wifi

momoelfnaCode

Scan me !



COFFEE 
& TEA 

Espresso

American Coffee

Coffee with milk 

Cappuccino

Mint tea

Green tea

Herbal infusions 
(Chamomile, Verbena)

20  MAD

25  MAD

30 MAD

35 MAD

25 MAD

25  MAD

25  MAD

COCKTAILS

Sweet Coconut
Strawberry, orange, argan oil, coconut milk

Momo’s
Mango, orange, orange blossom, honey

Spiced Frappé coffee with cinnamon, 

Passion, mango, cherry, hibiscus

orange blossom

Virgin Mojito

Virgin Mojito

80  MAD

85  MAD

85  MAD

50  MAD

55  MAD

WATER

Still

Sparkling 

1.5 L             35 MAD

0.5 L             20 MAD

1 L 35 MAD

  0.5 L 20 MAD

ARTISANAL 
LEMONADES 

Artisanal syrup and 
natural sparkling water

50  MAD

Sprite

35 MAD

35 MAD

35 MAD

HOUSE 
REFRESHMENTS 

Orange Juice

Lemon Juice 

Iced Mint Tea

Passion fruit iced tea

Frappé Coffee

Caramel Latte Frappé

35  MAD

35  MAD

50 MAD

55 MAD

45 MAD

50 MAD

Strawberry bubble tea 75 MAD

Mango bubble tea 75 MAD
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San Miguel  33cl
70  MAD


