
 

 
 

                                                       SPRING APERITIF-DINNER 

 

                                     “ELIXIR” THE MAGIC OF MARRAKESH YACOUT MILANO 

CELEBRATE YOUR SPECIAL OCCASIONS 

Birthday, graduation party, hen party / bachelor party 
 

ENTREES 

Bresaola carpaccio, rocket and Andria burrata 

Swordfish carpaccio marinated with aromatic herbs 

Creamy broad bean puree with crispy baby squid 

Salted beef carpaccio with tuna sauce 

Fusion tasting Riad Yacout 

Mixed briwat with vegetables, chicken, prawns 

Shrimp tabbouleh and field vegetables 

Selection of croquettes from our traditional chef 

FIRST ACT 

Carnaroli risotto with shrimp, lime and courgette flowers 

Risotto with burnt wheat semolina and organic wild vegetable pesto 

Pumpkin gnocchi with pesto and stracciatella d’Andria 

Gragnano paccheri with three tomatoes and parmesan cheese 

Cous cous with 7 vegetables 

Semolina cous cous with chicken and Maghreb vegetables 

Semolina cous cous with seafood 

SECOND ACT 

Swordfish fillet with cherry tomatoes, capers and taggiasca olives 

Low -temperature roasted veal in tuna sauce 

Roast beef carpaccio with tuna sauce 

Veal strips with capers, olives and seasonal peas 

Chicken yajine with lemon and purple olives 

Vegetarian tajine 

SWEET SIGNATURE CREATIONS 

Star anice crème brùlèe 

Chocolate fondue with a selection of fresh fruit (minimum 2 persons) 

Cheese kunafa topped with crushed pistachios 

Traditional sweet pastilla ( puff pastry) with orange blossom water ( minimum 2 persons) 

 

CREATE YOUR OWN MENU ( 3 COURSES € 50.00) ( 4 COURSES € 60.00) 

DRINK EXCLUDED 

  


