
a v e c  a c c è s  p i s c i n e  j u s q u ’ à  1 8 h  

Thé Tchaba, café Nespresso 
Eau minérale

Jus frais detox

Corbei l le de viennoiserie, 
confitures art isanales et 

miel de l ’at las 

Assort iment de f inanciers, 
madeleines et cookies fait  

maison

+

Smoothie bowl

+

1 assiette au choix

BRUNCH DU DIMANCHE

labr i l lante_marrakech

4 7 0  d i rhams

A s s i e t t e s  a u  c h o i x

Œufs Bénédicte 
au  p a s t r am i  d e  bœ u f

Avo ca t  s u r  t o a s t  d e  c ampagne  g r i l l é
œ uf  p o ché  e t  t r u i t e  f umée  d e  l ’ A t l a s

Bro che t t e s  d e  p o u l e t
ma r i né es  f a ç o n  «  c h i c h t ao uk » ,  s a l a d e  f a t t ou ch e t  p a i n  p i t a

Bu r r a t i n a
t a r t a re  d e  f i g ue  e t  d e  f r u i t s  s e c s ,  hu i l e  d ’ o l i v e  e x t r a - v i e r ge

Qu i c he  aux  c hamp i g no ns  d e  P a r i s
mes c l un  d e  s a l a d e s



W i t h p o o l  a c c e s s u n t i l 6 p m

Tchaba tea, Nespresso 
coffee, mineral water

Fresh juice detox

Basket of pastries
homemade jams and honey 

from the at las 

Assortment of f inanciers, 
madeleines and homemade 

cookies

+

Smoothie bowl

+

1 plate of your choice

SUNDAY BRUNCH

labr i l lante_marrakech

4 7 0  d i rhams

C h o i c e o f  p l a t e s

Eggs Benedict 
with beef pastrami

Avocado on toasted country bread
poached egg and smoked trout from the Atlas mountains

Chicken skewers
marinated "chichtaouk" style, fattouch salad and pita bread

Burrat ina
fig and dried fruit tartar, extra-virgin ol ive oi l

Mushroom Quiche
mesclun of salads


