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NEW YEAR’S EVE

2026

A NIGHT OF EMOTION
DECEMBER 31, 2025
FROM 8 PM ONWARDS
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‘} AND SCENTS OF MOROCCO

ENHANCED BY CHEF MOHA
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EVENING PROGRAM

Dégustation Saint-Sylvestre
Elixirs et bulles
au tempo des Tkitikates Marrakchies

oPM

Feast by Chef Moha
Refined flavours., accompanied by Soufiane’s
lute and the Maalem Gnaoui, in an evening
full of delightful surprises

MIDNIGHT A

Garden of the Senses s C
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Open bar and festive bubbles A A
Oriental beats by our DJ 7 5 &~
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'~ WONDERS OF LAND AND SEA
/ OF MOROCCO

) The 7 Fresh Essences
Oualidia oysters with finger lime
Foie gras terrine with argan oil
Red onion basket with rose water
Purslane salad with Beni Mellal peppers
Beldi zaalouk. simply
Pumpkin, gum arabic & sesame

Tomato and smoked pepper salad

The 7 Warm Essences
Sea spider in a marine bouquelt
Langoustine dressed in djellabah
Goal cheese briouats with thyme whisper
Eggplant cigar, almonds & euphorbia honey
Tandoori chicken supreme with oregano oil B

Mini quail pastilla with gentle cinnamon coulis (r
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Vegetable spiral with Kouzbour
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Vo7 SIGNATURE DUO

Y U A LLine-caught sea bream couscous
t with lobster bisque

} Lamb shank méchoui

with Haouz vegetables

HOUSE DESSERT
Almond ice cream with Taliouine saffron
and bigarade essence

SHARED DELIGHT

Caramel candy and chocolate cake
paired with festive bubbles
in honor of the New Year 2026

2020DHS VAT INCLUDED /PERSON
(Menu, drinks and entertainment included)
Reservation only

with a 50% deposit required /
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81 Rue Dar El Bacha - Marrakech Medina r { A
Tel : +212 524 38 64 00 |
restaurant@darmoha.ma - W~ “* ¢

Website: www.darmoha.ma £ R



