


100% home made
All our dishes are cooked on site by Sihame.

Origin of meat :
Beef = France, Chicken = France, Lamb = France / UE

A list of allergens is available on request.

Welcome to L'ALCAZAR du Mont-Blanc, a restaurant 
in Sallanches o�ering an authentic Moroccan 

gastronomy !

The owners of the place, Mohamed and Sihame, a 
couple passionate about the famous Moroccan 

culinary art celebrate an artisanal know-how and a 
fresh approach and local who favours the quality of 

products and dishes “homemade”.

In this restaurant near the Mont Blanc, you will be 
always warmly welcomed with this legendary 

Moroccan hospitality touch.

You will be disoriented both for its setting and for its 
�avors... So settle in comfortably and let yourself be 
guided by our chef Sihame who will stimulate your 

taste buds and awaken your sense of taste by serving 
authentic plates that never lie, warm and sunny, all 

with an unwavering love of good food.

Welcome to a culinary journey 
that will only exist for the time of your taste 
experience between Atlas and Mont-Blanc !







Our drinks

     Our Moroccan Aperitifs and Digestifs

House Cocktails    
Kir with wine from morocco...............................................................................................................5,90 €
L’Élixir des Dunes ( Fresh Moroccan red wine, sweet spices, orange juice, lemon)......................... 6,90 €
Le Marrakech iced tea ( Mocktail ).....................................................................................................7,90 €        
Le Thé du Djinn ( Tea with mint, Gin, Mojito sirup)..........................................................................8,90 €  

Moroccan Digestif  2cl
Mahia Meknesiah (Eau de Vie based on �g 37.5°)........................................................................... 4,50 €
Date liqueur served in a frosted shot (23°)...................................................................................... 5,50 €

Bières         
Casablanca (blond beer from Morocco).........................................................................................  6,50 € 
1664 Blond ou 1664 0.0%...............................................................................................................  5,50 € 

Red wines of Morroco         Glass               Bottle
Boulaouane (light with �oral aromas, short �nal)................................................................ 5,90 €  24,90 €
Excellence de Boulaouane ( Round and generous, note of Licorice)................................. 6,90 €  29,90 € 
Zouina (Harmonious, fruity note and spicy/woody �nish).................................................... 7,90 €  34,90 €
Volubilia (Smooth and fruity, leather note, tobacco and mocha )......................................... 8,90 €  39,90 €
Epicuria (Powerful, red pepper and black fruit note, long �nish).....................................................................44,90 €
Chateau Roslane 1er cru (Great Elegance, long �nish with a pleasant light freshness).................................. 59,90 € 
     
Rosés wines of Morroco  
Boulaouane (Fruity and light, exotic �avors)......................................................................... 5,90 €   24,90 € 
Zouina ( Fruity and �oral, gourmet).......................................................................................7,90 €  34,90 €
Volubilia ( Great complexity with citrus notes).......................................................................8,90 €  39,90 €

White wines of Morroco  
Volubilia ( Elegant, citrus notes and gourmet �nish)................................................ ..............8,90 €  39,90 €
Epicuria Chardonnay ( Suave, honey and vanilla notes, fruity �nish)..............................................................44,90 €
Chateau Roslane 1er cru ( Great elegance, unctuous with �oral notes and toasted touches).........................59,90 €

     
     Our Softs & Hot drinks
  
Syrup ......................................................................... 2,50 €       Expresso............................................. 1,90€ 
fruit juice....................................................................3,70 €                Long co�ee....................................... 2,20€  
Hawaï ( Moroccan tropical carbonated drink)...........3,90 €       Double Expresso / Infusion...............  2,80€
Perrier – Coca ( or Zero) – Limonade.........................3,90 €      Moroccan Tea with fresh mint............. 3,90 €
Diabolo –  mineral water – sparkling water ..............4,90 € 

 
         

 

 
 Our wines from Morocco

Alcohol abuse is dangerous for health, consume in moderation.





Moroccan quiche surrounded by 
grilled peppers and olive oil.

12,90 €

« Fel�a Mechouilla » quiche

Homemade speciality with spina-
ch, chicken and cheese.

14,90 €

Breaded "crispy"
pancake of ALCAZAR

Eggplant caviar with raw vege-
tables and scented with mint and 

Argan oil.

9,90 €

«Zaâlouk» vegetarian salad

Moroccan soup with oats.

7,90 €

«Chorba» soup

Our starters



Vegetarian couscous of ALCAZAR

Our dishes

Couscous revisited with a creative note of 
caramelized onions and a crunchy roasted 
almonds to delight the taste buds of 
vegetarian cooking lovers.

20,90 €

Majestic mixture of two semolina with aromatic 
spices, accompanied by fresh and colorful 

seasonal vegetables. All crowned with tasty red 
meats , chicken and merguez.

23,90 €

Tender and juicy pieces of chicken, slowly simme-
red in a fragrant sauce made with preserved 

lemons and green olives. To complete this delight, 
we serve our tagine with melt-in-the-mouth 

potatoes that cook right in the sauce

19,90 €

Royal Couscous of ALCAZAR
                                                                                       (Merguez, Chicken, Lamb or beef)

Literally "The tajine of ALCAZAR"
Delicious piece of beef stewed in a lemon sauce 
with real sa�ron and olives. The chef adds 
caramelized corners to perfect the sweet-salty 
side and melting potatoes that cook with tajine.

25,90 €

The « Tanjiya » of ALCAZAR

Chicken tajine



Children's Menu 
(until 11 years old)

  ½ Chicken couscous or  vegetarian
+1 syrup 

+1 scoop of ice cream  

15,90 €

Semolina/vegetables/potatoes   5,00€
Meat                            6,00€ 
Merguez     2,50€ 
Moroccan bread    3,90€
  

Supplements

Out of respect for our organization, a cover charge corresponding to the price of the least 
expensive dish (€19.90 incl. tax, or €15.90 for children) may be applied to any person whose 
total consumption is below this amount. This charge covers the costs of providing the table, 

service, dishes, music, and sta�.
Thank you for your understanding.

(Cannot be taken separately from a dish) 

Our specialties

Very �ne Moroccan galettes cut into tagliatelle 
shape and mixed in a fragrant chicken and spices 
sauces. The dish is cooked with green lentils, 
caramelized onions and slightly toasted sliced 
almonds.  

34,90 €

The «R�ssa»

Tender lamb shank long simmered with vege-
tables and accompanied by grilled sesame egg , 
almonds and dried fruits that cook in the tajine.

29,90 €

Lamb shank tajine



11,90 €

Gourmet tea or co�ee

The jewel of ALCAZAR
signature dessert 

Cooked cream with crunchy 
caramelized pistachios and 

agave syrup.

8,90 €

*Amlou is a delicious Moroc-
can dip made from toasted 
almonds, argan oil and 
orange honey.

9,90 €

Tiramisu with 
Amlou*

Iced dessert of ALCAZAR
A unique creative exclusive of the house

3 scoop of  orientale ice cream : 
Tea with mint, orange/cinnamon and Orange Blossom, Cashew 

Nuts. 

12,90 €

Vanilla, Strawberry, Chocolate, 
Pistachio, Mango, Mint/Choco-
late
  

Ice cream 

1 scoop____________3,50 €     
2 scoops___________5,00 €      

3 scoops___________7,00 €

7,90 €

Oriental pearl 
like « creme brulée »

6,90 €

 Chocolate mousse 
with scents of Morocco

Our desserts

Lorem ipsum





Galerie LE PRÉSIDENT
42, avenue de la gare 

74700 Sallanches

04 50 18 21 79
www.alcazardumontblanc.com

L’ALCAZAR du Mont-Blanc


