
S TARTERS

Red tuna tartare 140
Shallot, dill, pineapple, lemon, mango coulis, avocado, fried chickpeas

Chef’s white fish ceviche 140
Lemon caviar, mango, raspberry, arugula, cherry tomatoes, yuzu vinaigrette

Burrata & cherry tomatoes 145
Sun-dried tomatoes, pesto sauce, raspberry, arugula, flower petals

Beef carpaccio, green oil & tuna rillettes 145
Beef topside, tartare sauce, tomato fillet, arugula

Healthy Caesar salad 120 / 140
Low-temperature chicken, parmesan, croutons, anchovies, sun-dried tomatoes, egg, romaine lettuce

Chicken spring rolls, sweet & sour sauce 90
Rice vermicelli, coriander, egg white, lemon, nutmeg, sweet & sour sauce

Smoked salmon poke bowl 160
Basmati rice, mango, carrot, cucumber, pineapple, cherry tomatoes, pickles and salad

Falafel poke bowl 150
Basmati rice, mango, carrot, cucumber, pineapple, cherry tomatoes, pickles and salad

Chicken & burrata salad 165
Basmati rice, mango, carrot, cucumber, pineapple, cherry tomatoes, chicken, burrata

S TATION ITALIANO
Fresh homemade pasta

Spaghetti bolognese 130

Spaghetti pomodoro, stracciatella 145

Penne pesto & sun-dried tomatoes 120

Chicken penne, white sauce 130

“Le Mulligan restaurant has crowned the golfing experience.”

—  G U E S T  R E V I E W,  S A M A N A H  G O L F  C L U B

H O U R S 8:00 am – 7:00 pm

O P E N Every day

V I E W Panoramic Atlas views

A L L E R G E N S

Fish Dairy Peanut Gluten Mollusc Sesame
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Menu continues overleaf

THE MAINS
Main courses

Black sesame tuna tataki 190
Roasted butternut mousseline

Grilled rib of beef 295
Spanish-style potatoes, béarnaise sauce

Chicken casserole 150
Creamy Portobello mushroom sauce

Kefta meatball tajine with eggs 140

Beef onglet 210
Homemade fries, caramelized shallots, beef jus

Fish of the day, subject to availability 210
Olives and eggplant, brania-style

Grilled beef fillet 245
Truffled Robuchon-style mash

Beef ribeye 220
Fries, beef jus

Free-range chicken tajine 180
Olives and preserved lemons

Trio of woks 175
Beef, chicken, vegetarian

Octopus tentacle variations 175
Tomato, potatoes, garlic, coriander, olives, hummus

S I D E S

Fries · Mashed potatoes · Rice · Garlic-sautéed market vegetables

S NACK
Between holes

Master Tuna Burrata 130
Sandwich bread, avocado, tomato, caramelized onions, arugula

Smash burger · Chicken burger · Cheeseburger 150

Club sandwich — chicken, tuna or turkey ham 140

Croque-monsieur & croque-madame 130 / 135

French tacos 120
Chicken, vegetarian or mixed

Avocado toast 130

Sandwich — minced meat, turkey ham, chicken or tuna 90

DES S ERTS

Chocolate mousse 70

Mango & coffee trompe-l’œil 80

Moroccan pastry platter 75

Petit fours platter 70

Parisian pistachio flan 70

Artisanal ice cream 20 MAD per scoop
Raspberry, corne de gazelle, vanilla, chocolate, nougat, amlou, pistachio

D R I N K S  M E N U

Wines & cocktails · Beers · Mocktails ·
Juices & smoothies · Tea & coffee · Breakfast

A L L E R G E N S

Fish Dairy Peanut Gluten Mollusc Sesame

Special diet or allergy? Please let your server know — our chef will create a dish made

just for you.

S A MA N A H  G O LF  C LU B BY  N I C K LA U S  ·  M A R R A K E C H

+2 1 2  6  6 1  3 0  47 48  ·  M Y S A M A N A H. C O M

go lf@ samanah-maroc. com

Mulligan
S A M A N A H  G O L F  C L U B  B Y  N I C K L A U S

The art of dining on the fairway

T H E  M E N U

Mulligan
M A I N  C O U R S E S  ·  S N A C K S  ·  D E S S E R T S



BEERS

Casablanca · Corona 70
Pack of 5: 300 · Pack of 10: 600

San Miguel · Flag · Beer of the month 60
Pack of 5: 250 · Pack of 10: 500

Non-alcoholic beer 60

MOROCCAN WINES
Red, white, rosé or gris

Initiation 250

Découverte 300

Prestige 500

By the glass 65

FRENCH WINES
Subject to availability

Red 400

White 300

Rosé Découverte 300

Rosé Minuty M — Côte de Provence 500

APERITIFS  & DIGES TIFS

Whisky Black Label 150

Jack Daniel’s 150

Bombay Gin 100

Ricard 100

Vodka Absolut 100

Cognac · Armagnac 100

COCKTAILS

19th Hole — gin, lemon, mint, tonic 140

Mojito · Spritz · Gin Tonic 130

Mimosa — Champagne & orange juice 130

Prosecco by the glass 130

Gin Fizz · Highball 130

Chandy · Monaco · Michelada 100
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MOCKTAILS

Blue Lagoon 80

Rio 80

Royal 80

Palmier Rouge — red berries, orange, grenadine 90

JUICES  & S MOOTHIES

Orange · Lemon 40

Grapefruit · Raspberry 50

Chose (grapefruit) or Machin (orange) & Schweppes 60

Detox smoothie — ingredients of the day 60

S ODAS  & WATER

Coca-Cola · Fanta · Sprite · Schweppes Tonic 30

Orangina 40

Red Bull 100

Sidi Ali — still water 25/50cl 20–30

Oulmès — sparkling water 25/50cl 25–35

Syrups 15

HOT DRINKS

Espresso · Nespresso · Decaf 30

Double Espresso · Cappuccino · Coffee with milk 40

Mint tea & herbal teas 40

BREAKFAS T
Petit déjeuner

Express 90
Hot drink · Orange juice · Fresh bread · Croissant

Gourmet 150
Hot drink · Orange juice · Fresh bread · Croissant · Omelette, scrambled eggs or
fried eggs · Msemen

Special diet or allergy? Please let your server know — our chef will create a dish made
just for you.

S A MA N A H  G O LF  C LU B BY  N I C K LA U S  ·  M A R R A K E C H

+2 1 2  6  6 1  3 0  47 48  ·  M Y S A M A N A H. C O M

go lf@ samanah-maroc. com

A L L  P R I C E S  A R E  I N  M A D

Mulligan
T H E  D R I N K S  M E N U

Mulligan
M O C K T A I L S  ·  H O T  ·  B R E A K F A S T


