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Abu Dhabi - United Arab Emirates
Level 2, Souk Qaryat Al Beri, Shangri La
Email: itranad@itranrestaurant.ae
Tel. +971 2 642 0077

0 @itranrestaurant @ @itranrestaurant O @itranrestaurant
PAIlnid 09 roAjll Juujl roAine)

Please send us your valuable feedback!
itranrestaurant@gmail.com
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Breakfast Menu | JJ\K«B\ o\

e
G\ Breakfast from Fes | ss45p0 | ywld (0 ng_q

Selection of Homemade Bread(2 Batbout pcs /Moroccan Bread /Barley Bread)
(Woaall jua / Gupo jud / lhgahy jua M) Ljio asoll juall o whlya
Khaleaa (Crunchy Flesh)with Eggs °

vasil &o (Ylnopdio ol ) Eala

Musharml Olive :

oo (o)

Trio Fruit Maslh(Dates, Prunes, Dry Figs)

(O3 295 o3 ) dbnoll &y 2ol aslgall go & lgil P -

Moroccan Harrira

Your Choice‘from Tea or Coffee

Ll gi 8gmall (o hylyxal

Orange Juice Jliijpy janc

G\ Breakfast from Marrakech | ssaep | yis&ljo (0 jghQ

Selection of Homemade Bread(Beghrir 2 pcs /M smen /Harcha)

(npall jua /7 Gomsdl &0 juud / jupy jus d=hd M) Wjio a=oll jusll go vljlia
Olive Oil /Honey /Amelou(Argan Oil, Honey, Hashed Nuts)

(Ogabo jol e layll wnj) glol / Juswe / yginj v

White Soup (Porridge Soup)

(2292 Y89l dyyguis ) el dyjguls

1 Boiled Eggs

Your Choice from Tea or Coffee

6Lu.uJ| gl 6gmall o lyLuial

Orange Juice JWip junac

G\Q Breakfast from Tangier | so 4ep | &aih (o ng_q

Selection of Homemade Bread(2 Batbout pcs / Reghaif with Honey)
(=l o e/ hguihy jud d=hd M) Wljbo asoll jusll o wljba
Croque Sandwich with Eggs & Cheese

&inallg ya sl &o gps yinggailn

Musharml Olive /Olive Oil

Wkl j /£ Jopine yoiaj

Homemade White Butter

Lljdo 6220 clay 6ayj ¢

Bissara

Your Choice from Tea or Coffee

wLidl gf 6gmall (o ¢ljlyial

Orange Juice Jl&ip jpnc



Selection of Homemade Bread(2 Batbout pcs /Reghaif with Honey /2 Beghrir)
sy joa M/ Jaw=ldl o e/ hgahy jui @=hid ) Lljbio a=soll jusll o wljba
Olive Oil /Honey /Amelou(Argan Oil, Honey, Hashed Nuts) :
(Ugabo jol e Glayllej) glol / June 7 gghajcij

Musharml Olive /Olive Oil

Vgl )/ Jopine goiaj

Tomato Omelette with Argan oil :

ULl wgjg phlebll wylogi yasy

Homemade White Butter

Ljio 6220 cba 63y

Morocan Harira served With Dates & Chebakia

a4 Luiad lg JoiJl &0 (0287 G20 6)u)n

Your Choice From Tea or Coffee :

Ll gl 8gmdll yo ljlyial

Orange Juice JWijs jpac

Selection of Itran Croissants and Danish Pastries & Homemade Bread
Lljio a0 juag yidall aliasog ylbl glwlgys yo &l
Fresh Fruits Salad

- l E & qélgg ..I l

Selection of Cheese Platter (Gouda /Feta /Emmental)
(JULol 7 a8 / lage) JAalo & o

1 Boiled Eggs

Yogurt (Fruits or Plain) :

(gale glaslgd) gabij )

Butter, Marmalade and Preserves

GJ09 0y

Your Choice From Tea or Coffee

wlidl ol 6gmsll (o jlyial

Orange Juice JWijs jaac

Make your Own Omelette( Normal Mushroom / Cheese/ Tomato/ Khalee ) | 25 AED
(&la/ phblob / diua / gale jhd ) &y yalall gayull pas
M'smen Bel Chahma / Blekhlee | 25 AED

&H2 / paididly o &0

Beghrir with Amelou /with Honey | 25 AED

Jauzll &0 / glollly jupes

Trio Cheese Platter | 25 AED :

L Elgil @l g0 pam

Homemade White Butter | 20 AED

LJjio 6a=m0 cbAay éayj

Amelou | 20 AED | gloi



Cold Appetizers | 49\, /)

Selection of Moroccan Salads | 109 AED | &uujs20 alladuw &4 G

g

Taktouka / Zaalouk / Salatet Khezo / Salted Flefla / Sweet Tomatoes / Salatet Badenjan / Carrot Zaalouk / Mallow Leaves

Makh Alkhuruf/ Al Dente Lentils / Al Dente White Beans

dlods /yjall olej Aolaisy dalw /alwes pblab /gt dlads /ojus dalu Alglej / dSgisi

W9 Al Ao / Juse / ldguala

Q\d
Hot Appetizers | «2\> G/\av

g
Saltet El Kebda | 39 AED | 6 3441 &n Ly

Lamb Liver with Charmola & Olive Lemon

ugiuilg Ugotl b dlopine 83usdl dnliu

Batata Msharmela | 29 AED | &ojuiio Ualhny

Tender Potatoes, Tomatoes, Garlic, Parsley and Coriander

SS9 Uuigadl (gl (ahlaln adgluo Uallay

Selection of Briouat 4 Pieces | &hd € wlgyy

Chicken/ Cheese/ Koftah/ Vegetable | 69 AED | ;LAs /aias /ouall / alas
Shrimps Spring Roll | 79 AED | gailell dualiag Gusgpall glkbl &alal

Q\d
Soups | &/ )

g

Harira with Dates & Chebakia | 49 AED | &u4Luidlg joidl &o [0 285 6)ayall
Lamb Meat, Chickpeas, Coriander and Tomato

ro_bLoJog OHJS I yaod (i |°3J

Vegetable Soup with Herbs | 45 AED | yligaajos jlaal dyygads

Vegetable Soup with Herbs

uugaspadl ciliig jlas

Shorba Bil Hout | 59 AED | wagaJLy g

Mixed Seafood, Potato and Fish Stock
ol (Grog allay cculipndl o dlusiud



-

Pastilla | Y2,

. A trademark Moroccan dish, it is large pastry-like dish with a chicken or pigeon stuffing wrapped
; in a very thin, crispy pastry crust, and sprinkled with cinnamon and some sugar. This gives the
dish a unique combination between a sweet and savory taste.

«QiLoydog duie Aine) dales jgiall pal ol abhall 69 (o calgo jlioh 120 Gib

glallg alladl i sup6 Gl Gulall Saey Lo . jsuudlg assall dlago

Dajaj W Louz | 79 AED | jgJg glaa d&uujseo élydnuy
Saffron Chicken, Fried Sweetened Almonds Wrapped in Thin Filo Pastry

a8y s aliao Gl ol jol el plos
Hout | 89 AED | vuga

Mixed Seafood, Fried Sweetened Almonds Wrapped in Thin Filo Pastry
4648) ey aléo lao ol ol wolyny ALS.S

M hensha | 75 AED | &ixino

Mixed Vegetable and Cheese
odlg jLasly

G\e
Couscous |

wr(
It is a dish made of fine semolina and topped with meat and
vegetables. Couscous is typically made with seven vegetables.

- Jlaslly eally Lhéog aedll swou glgil paal o s20 Gl
: SlgpAan euw o 8sle sey gusSuusdl

Baydawi | 125 AED | g9lany

Beef and Seven Vegetables

Jlgpas guug Jac pal

Fasi | 120 AED | guwld

Chicken, Caramelized Onions and Raisins
o Josse Juar oo

Khoudar | 99 AED | jLaa

Seven Vegetables and Chickpeas

w0 JAaoag Jlgpas &l

Malaki | 159 AED | KA1l
Lamb meat, Chicken, Seven Vegetable, Merguez Mashwi, Caramelized Onions and Raisins

jg JogSe Jiar «(Sguo jlape wlgpad euu alhs (e @al



Tajine | ,OJ\\V

(9 A . . .
Is an historically Berber dish. It is a stew made of meats and

. vegetables and traditionally cooked in a conical clay pot to allow
the steam to rise, condense and drip back down to the stew. :

3 Sgghio JLaally @alll 4o 8320 didy Al o Gib
Glie Jsuhuy dindl o Jeloilly )bl asuuy jiall o yals

G\Q Beef & Lamb | (odtg Jac o)
Lahem Ghanam Bi Barkouk Wil Louz | 125 AED | jgllg §98;uJU rois2ll ron)

Lamb Meat with Prunes and Almonds
jolllg Gos L pisll al
Lahem Ghanam with Pears & Almonds | 129 AED | jgllg yalalU roit ronl

Lamb Meat with Pears Fruits & Olives
joldlg yabdl eic @al

Itran Tagine | 149 AED | jaooll gl yaala

Lamb Meat with Quail Eggs, Caramelized Onions and Raisins, Apricot
uaiuadl g wwj o oo Jrar clewdl Aau ‘ro_i_é roaJ

Lahem Bil Kouk Wil Jilbana | 119 4ED | &5Ldallg §gdJL o)
Lamb Meat with Artichoke and Green Peas

cpAanll caljlllg L_,Sg.u.u U.LDJ_L“J '.O.LC [ch

Tanjia Marrakchia | 149 AED | &uuditlyo duaida

Beef Meat with Pickled Lime, Garlic and Saffron

ulyacjg pgi wwgedlll Jaog Jac eal

Kabab Maghdour | 110 AED | jgas20 ulss

Lamb Meat, Garlic, Parsley and Coriander

6H}Sg Uigady «0gl (ol eal

Koufta Bil Tamatem | 110 AED | jolalohJU &ie4

Minced Beef Meat Balls, Tomatoes, Garlic, Parsley and Coriander
OpjSg gaay ‘rog_l ‘ra.loLa_lo ‘rogj_do_” Jaell ran lys

Karaain Bil Houmos | 125 AED | yaoaJU (yaclys

Lamb Legs and Chickpeas

saaall guelys
Mrouzia | 149 AED | &3jgj0
Lamb Meat, Honey, Almonds and Raisins

wjg jol (Juie «@ic pal

Dlaa Mkellia (For 2 Person) | 269 AED | (ya0a:6,)) dpuwlall 46y k]l gléo oal
Fried Whole Lamb Shoulder with Vegetables
aSiio LAk eo pady ypall (sguug Sldo pic elia

Dlaa Mbakhar (For 2 Person) | 259 AED | (aaanis)) jau0 onl

Steamed Lamb Shoulder Meat with Vegetables
. ; - Jha..ag . | P-i-é .



GN\C Chicken | &\1 9

Dajaj Bil Zaytoun Wil Laymoun | 119 AED | (yg0alJlg (ygiujJU alaa
Chicken with Olives and Lemons

ugelllg uginil alas

Dajaj Bil Batatis Wil Zaytoun | 119 AED | (yg5ujdlg yudaladl alaa
Chicken with Potatoes and Olives

Uil gubaliadl alas

Trid Bil Dajaj | 149 AED | alaadly agp5

Chicken or Pigeon in Moroccan Dough Served with Either Curry or Cinnamon Sauce
oAlusall g ks go e3d dutoll diall G146

Djaj Mderbal | 139 AED | Juja0 glaa

Djaj Mderbal bel Badnjan & Toasted Seasam Seeds
ailaiall ulaisull alas

Hammour Fillet with Saffron | 149 AED | j=aJI ljacjlb jgolmll \J.o.w g
Hammour Fillet with Saffron & Rice jjdlg all ulpacill J9-°l-8-“ o aygla

Samak Sardin Mahshi Bil Chermoula | 99 AED | & g0l Gua0 3 g Cow
Sardine Fish Stuffed with Chermoula Paste dlgo iull (sdino (s cloaw

Paella Andalusia | 245 AED | &yl il UL
Rice, Mixed Seafood and Vegetables ulglpAasilg culijndl o alusuidi gl

Salmoon Fillet with lemon | 149 AED | Ug0JU Ygoludl clows
Grilled Salmoon, Rice and Vegetables ilgliaallg jjl ogil 9 gorb (goludl ¢low

Mashawi Maghribia | =3, pr <SJ\“

r(
. Brochette Served with Rice & Vegetables

juarllg jyill go paai

Kabab Lahem Kharouf | 85 4ED | QgL on) wlis

Lamb Cubes Skewer

piell oal cilieSo Alpwl

kabab Dajaj with Spices | 79 AED | JulgiJlg (g0 U ala)l ubis
Tender Chicken Skewer

Gyl alosll luu

Grilled Coquelet | 95 AED | (gl ju2n) sl4g4

2/1 Coquelet Grilled with Honey & Ginger

Boulfaf | 75 AED | WlaJgy

Lamb Liver Wrapped in Fat
uosll daloo pic 65us



Moroccan Sweets |, p7 N, M

(9

Moroccan sweets were once only served to the sultans and the elite. One key ingredient is Rose
water, It has a long and illustrious culinary history. Made by distilling rose petals with steam.

al 1350l clo ga lgiligSo eal sal @il daag cpubibull Lagsd duysoll cilighll pxai
sl u—LC ojguasall jguill Olapug @lgl (o goisas «Jighg dﬂb aJJlJ

Briouat Bil Louz Wil Assal | 49 AED | Jau=llg joJU wlgyys
Almond Paste Filling Pastry with Honey
Juellg jolll uyygr dguuns digac

Pastilla Mkasara Bil Halib | 59 AED | wulalb épmwso duhng

Thin Filo Pastry Crumbs D1pped in Milk
cudall awhe o dimg Ao jdo duac

Salatet Bourtoukal Bel Kerfa | 39 AED | ymjJl <lo g &9)8Jl &o JLliip

Orange with Cinammon Rose Water Syrup

ol cloy agyallg Jlaipdl ailp
Selection of Halawiat Maghribia | 35 AED | &uy)s20 wiligla @lu4 s

Assorted Kaab El Ghazal | 45 AED | Jljs)l w4 &l i

5 Pieces of Kaab el Ghazl with Fruits Flavors

aslgall agsiy Jljell cues 8Jo_o 5

Sfouf Silou | 29 AED | gJuw Wgaum

Traditional Moroccan Sweet made of Almonds, Toasted Sesame and Honey
Juellg yaoaall cueudl < jglll (1o 8320 ausilai ayyeo iligls

Pastilla with Apple and Ice Cream | 69 AED | wlaliollg alasdL édudniny

With Apple, Dates, Caramel with Cardamom and vanilla ice cream on the top

iilell Gilalio go by Juglly Juoljsdl g poill plaill adauy

Beghrir | 49 AED | ju)s2
Beghrir Stuffed with Cheese & Dried Fruits
dolall aslgally ally e Caillndll ddyl e o

Kids Menu | N&\\ W\

e
Beef or Chicken Burger with fries | 79 4D | alasllg Jasll @aly 294
Spaghetti | 79 AED | callall caun (piréliw

Cheese Balls | 79AED | Jo4 jauni



Cold Beverages | 49 )\ @\Ujpu

g

Red Bull | 25 4ED | Jgu 2y)

Perrier | 20AED | ey

Evian Water Small | 25 AED | a0 Glrayl olio

Evian Water Large | 35 AED | 6204 gLyl olio

Badoa Sparkling Water Small | 25 AED | 6y @yjl2)l 192l oo
Badoa Sparkling Water Large | 30 AED | 6juu4 &jll Igaly olyo

Orange | 25 AED | Jliipy

Mango | 25 AED | gailo

Pomegranate | 30 AED | yyloy

Strawberry | 30 AED | @Jgly9

Lemon & Mint | 30 AED | glizig 9ol

Lemonade | 25 AED | &aligod

Pineapple | 30 AED | ywUUi

Fruit Mix (Choice of any Three Juices) | 35 AED | (&lgi\¥ ()0 ¢ljun) @l4dio aklgd

Strawberry Fizz | 40 AED | &glyall ju8
Strawberry Juice, Soda Water
Isguall clo calglyall juac

Moscow's Apple | 40 AED | g4 ugo alés
Ginger, Apple Puree, Mint, 7up

Pomeberry | 40 AED | gpar09 |
Pomegranate, Cranberry, Lime, Sugar Syrup :

Sradl Soudl il «wgoul « S cagi «lo,

Jamaica | 40 AED | 14 4lols

Pineapple Juice, Cranberry Juice, Orange Juice, Grenadine Syrup :

Sradl ol il Jlipdl juac «spdl cagill puac (bl juac
Virgin Pina Colada | 40 AED | 1aYg4 Uy (yunjpud

Pineapple, Coconut, Sugar :

sSaw oxigll joo (bl

Beautiful Itran | 40 AED | g3l J@igus
Avocado, Dates, Nuts, Almond Syrup, Caramel Sauce :

Jrolystl duabia (jspall jolll calpd «alpuiSo <o galsgal



Carrot Juice with Ginger & Lemon Juice |29 AED | (ygoudJl june g Jaunijdl s iy jjall junc

Tomato Juice with Lemon Addicted with Salt & Tabasco | 25 AED | g4wmliillg alolls a4 io (ygoslllg alalohll jpnc

QN\d
Hot Beverages | I\ G/\ _)ju

(9

G\ Coffee | 6gmall

Espresso | 20 AED | guugyaw]

Espresso Macchiato | 25 AED | ¢iluso guugjaw]

Double Espresso |25 AED | guugjsaw] Jua

Cappuccino | 25 AED | giiinla

Flavored Café Latte |25 AED | &aliao wilm4 iy aysl audla
Turkish Coffee | 20 4ED | §4)5 69

Americano | 25 AED | gil&, ol

Hot Chocolate | 25 AED | &5l Vg4 guds

Mochaccino | 25 AED | gdgiiilago

Flavored Iced Coffee | 25 AED | &a)iao wilm4 iy dalio 6gmd

Decaffeinato | 25 AED | giiudlaya

Moroccan Tea | 25 AED | guyseo gl

Verveine Tea |25AED | (949 sl

English Breakfast Tea | 25 AED | gjulail gL

Earl Grey Tea | 25 AED | ly& Jp] gLy

Traditional Green Tea | 25 AED | ga3)di juaal glis

Jasmine Green Tea | 25 AED | ol juaai gl
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