
The day is meant to be enjoyed gently and lightly at Lagon & Jardin.
A fresh, indulgent, and healthy cuisine enhanced by produce from our own garden.

All of this in a soothing and sunny atmosphere.
A wellness escape filled with serenity.

 
Welcome to Lagon & Jardin, your gourmet oasis.

Fresh fruits, aromatic herbs, and seasonal products come from Potager du Bled, our family farm,
cultivated with respect for nature and the seasons, using predominantly organic methods.

On Sundays, from 12:30 pm, Lagon & Jardin becomes the place to be for our festive gourmet brunch.
Extend the experience with our pool Day Pass including lunch, for a day of complete relaxation.

OUR HEALTHY DRINKS  (90 MAD)
Prepared on the spot, our drinks are tailored to your desires. Share your favorite combinations with us, and we will create them for you.

Mocktails
Beetroot tonic

Oriental
Green pepper

Romaine energizer
Green apple
Vitamin boost

Kombuchas
Ginger

Exotic fruits
Green tea

Smoothies
Banana tonic

Pineapple, mango & lemon
Orange & mango

Tropical kale
Alkalizing smoothie

Iced Infusions
Geranium
Coriander

Sage
Fennel

Thyme & verbena
Super algae



OUR MENU

ENTRÉES

Salad bar
220 MAD

Tuna and avocado tartare with sesame
250 MAD

Duo of gazpachos
120 MAD

Caesar salad
(chicken or shrimp option)

230 MAD
Lagon & Jardin salad 

210 MAD
Niçoise salad 
220 MAD

Grilled vegetable antipasti 
200 MAD

Lagon club sandwich 
240 MAD

Fresh garden tomatoes
with creamy burrata

200 MAD

CONTAINS LACTOSE CONTAINS GLUTEN



MOROCCAN WINES
Volubilia 

White
Gris
Red
Rosé

150 MAD

FRENCH WINES
 Chablis Christophe & Fils White
Château Sainte Marguerite Rosé

Côtes du Rhône Chemin des Papes Red

200 MAD

ASK FOR OUR DESSERT
AND HOT DRINK MENU

WINE SELECTION 
By the glass



OUR MENU
Ask for our dessert and hot drinks menu

PLATS

Grilled coquelet, straw fries
380 MAD

Wood-fired beef fillet, pepper sauce 
440 MAD

Palace cheeseburger 
350 MAD

Tandoori chicken 
250 MAD

Penne with sun-drenched vegetables
230 MAD

Wood-fired grilled octopus, chickpea
delight & tender piquillo peppers 

240 MAD
Wild sea bass baked in salt crust (for 2 people) 

880 MAD
Catch of the day fillet, “vierge-style” sauce 

350 MAD

CONTAINS LACTOSE CONTAINS GLUTEN


