Evening december 31st - Domaine de Tameslohte

Musical ambiance - singer-guitarist
PRICE/PERSON =1200 DH

P

AMUSE BOUCHE

Kir royal and amuse bouche
STARTER

8 Dakhla oysters and shallot granite
Or
Gravlax salmon, verveine sour cream
Or
Mini seafood pastilla

MAIN COURSE

Beef Wellington with foie gras and duo of apple puree
Or
Scallops with saffron cream and basmati rice
Or
Lamb mouse with honey and thyme

CHEESE

DESSERT

Festive citrus pavlovd
Or
Pear tiramisu with chestnut cream
Or
Homemade frozen noungat

Tea/coffee

Domaine de Tameslohte - Hotel/Restaurant/SPA - Reservation required via : 00212 (0)6 66 64 45 80
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" AT DOMAINE DE

TAMESLOHTE
by New Year’s Eve: a festive visit in a warm setting

Embrace New Year's Eve in a delightful atmosphere.
; - Come and celebrate the arrival of the new year in a bUCO|IC ;
I"-.',{‘".-.“::.'x."-_:' setting. '.'-:_..'.'.-_

e 4EL A gourmet menu, live music by a singer/guitarist and a P
At sparkling welcome on arrival!

%S .f-:_?';'. New Year’s Eve menu

Price /person - 1200 MAD
KSR Hotel package- 2 nights in a double room in BB 5 Banteott
%" Including New Year’s Eve dinner on december 31st . .. -
Price/person = 2850 DH / 280 €
L (*According to availability) AT
i,

f-‘.:::'s- - Reservation is required 24
ERANT 00212 (0)6 66 64 45 80 e
:;.f'. Mail : domainedetam@outlook.com ."..V'I- '
' 5 Domaine de Tameslohte - Marrakech - Route d'Amizmiz km 15 YT .'..3'




