230

COS’MOROCCAN

SAGE MARGARITA

BASIL TOUCH

TULUM’S TWIST



SELMAN FOREVER

AVOCADO
OLIVE OIL, LEMON,
CORIANDER SHRIMPS

MESCLUN OF HERBS AND SALADS
OLIVE OIL, LEMON,
CORIANDER SHRIMPS

THE FAMOUS ROMAINE SALAD
CAESAR DRESSING

TOMATO PASTA
BASIL, PARMESAN

CROQUE-MONSIEUR WITH POULTRY
EMMENTAL CHEESE

CROQUE-MADAME WITH POULTRY
EMMENTAL CHEESE

CARPACCIO
JUST LIKE IN VENICE

THE FAMOUS CAESAR SALAD
CHICKEN

THE FAMOUS CAESAR SALAD
SHRIMP

CRISPY SOLE GOUJONETTES
TARTARE SAUCE

THE CLUB SANDWICH

TOMATOES MOZZARELLA
BASIL, AND OLIVE OIL

CHARCOAL-GRILLED CHICKEN
TOMATO AND OLIVE CONDIMENT

POOLSIDE BURGER
FRIES, ATOLI

TUNA TARTARE
WITH SMOKED VINEGAR, RADISH

MATCHSTICK POTATOES

STEAMED GARDEN VEGETABLES
WITH CHERVIL

CRISPY SAUTEED RICE
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DESSERTS

FRESH SEASONAL FRUIT Ok 140

PINEAPPLE, POMEGRANATE, 160
CITRUS SURPRISE
WITH FRESH MINT

GIBOULEE OF RED FRUITS 160
MERINGUE, VANILLA CREAM

ICE CREAM AND SORBET TASTING 170

ORANGE BLOSSOM ICE CREAM 260
CARAMELIZED ALMONDS, PURE-ORIGIN
CHOCOLATE CHIPS, DATES, DRY FRUITS

VANILLA BEAN CREME BRULEE 260
FOR 2

PORK
VEGETARIAN
LACTOSE FREE

) GLUTEN FREE
LOCALLY SOURCED FISH
LOCAL PRODUCT



	signature cocktails
	cos’moroccan
	vodka infused with marjoram, green lemon, cranberry juice, cointreau
	sage margarita
	sage infused tequila, lemon juice, cointreau
	basil touch
	beefeater, pineapple fresh, basil, lemon juice
	tulum’s twist
	mint infused with tequila mahia with anis, sour mix, french bitter
	selman forever
	avocado
	olive oil, lemon, coriander shrimps
	mesclun of herbs and salads olive oil, lemon,
	Coriander shrimps
	the famous romaine salad caesar dressing
	tomato pasta basil, parmesan
	croque-monsieur with poultry emmental cheese
	croque-madame with poultry emmental cheese
	carpaccio
	just like in venice
	the famous caesar salad chicken
	the famous caesar salad shrimp
	crispy sole goujonettes tartare sauce
	the club sandwich
	tomatoes mozzarella
	basil, and olive oil
	charcoal-grilled chicken  tomato and olive condiment
	poolside burger fries, aïoli
	tuna tartare
	with smoked vinegar, radish
	matchstick potatoes
	steamed garden vegetables with chervil
	crispy sautéed rice
	desserts
	fresh seasonal fruit
	pineapple, pomegranate, citrus surprise
	with fresh mint
	giboulée of red fruits
	meringue, vanilla cream
	ice cream and sorbet tasting
	orange blossom ice cream
	caramelized almonds, pure-origin chocolate chips, dates, dry fruits
	vanilla bean crème brûlée for 2

