
LouLou's
M A R R A K E C H

New	Year’s	Eve	Dinner
N I G H T 	 O F 	 3 1 	 D E C E M B E R 	 2 0 2 6

◆

W E L C O M E Welcome	glass	of	champagne	or	signature	mocktail
O P E N I N G
chef’s	trio

The	Chef’s	Bites
Basil	blini,	gorgonzola	cream,	honey	&	walnuts
Grey	shrimp	in	kadaif,	lime	sauce
Choux	with	truffle	cream

C O L D 	 S T A R T E R
your	choice

Foie	gras	mi-cuit
toasted	brioche,	quince	chutney
—	or	—

Crab	cannelloni
avocado,	citrus

H O T 	 S T A R T E R Lobster	pastilla
crispy	brick	pastry,	light	bisque	with	sweet	spices

M A I N 	 C O U R S E
your	choice

Wild	sea	bass	in	potato	scales
beurre	blanc
—	or	—

Honey-glazed	confit	lamb	shank
pear	Belle-Hélène	&	parsnip	purée

D E S S E R T
your	choice

Grand	cru	chocolate	sphere
praline	heart,	light	orange-blossom	cream
—	or	—

Pavlova
passion	fruit	cream,	pineapple,	coconut	&	basil

V E G E T A R I A N
on	request

Slow-cooked	egg,	Jerusalem	artichoke	&	wild	mushrooms
Roasted	squash	ravioli,	brown	butter,	sage
Vegetable	Wellington,	celeriac	mousseline

From		2	500	MAD
P E R 	 P E R S O N 	 · 	 D R I N K S 	 N O T 	 I N C L U D E D

Singers	·	DJ	·	Chaamadan	·	Dancers	·	Gnaoua	·	Guitarist
Party	favours	&	more	surprises

Roaming	show:	the	artists	perform	throughout	the	room,	not	only	on	stage

H I V E R N A G E 	 · 	 M A R R A K E C H 	 · 	 R E S E R V A T I O N S 	 + 2 1 2 	 6 	 6 0 	 4 0 	 0 6 	 0 0



LouLou's
M A R R A K E C H

Booking	Terms
N E W 	 Y E A R ’ S 	 E V E 	 · 	 3 1 	 D E C E M B E R 	 2 0 2 6

◆

B O O K I N G 	 & 	 P A Y M E N T

The	New	Year’s	Eve	menu	is	priced	from	2,500	MAD	per	person,	drinks	not	included.	The	welcome	glass
of	champagne	or	signature	mocktail	is	included.

A	booking	is	only	guaranteed	once	payment	of	the	full	amount	has	been	received	(number	of	guests	×
menu	price).	No	table	is	held	without	payment.

Payment	by	bank	transfer,	card	or	cash	at	the	restaurant.	The	booking	is	confirmed	upon	receipt	of	funds.

Drinks	(other	than	the	welcome	glass),	extras	and	service	are	settled	on	the	night.

C A N C E L L A T I O N 	 & 	 R E F U N D S

Cancellation	received	by	10	December	2026 Full	refund

From	11	to	20	December	2026 50%	refund

From	21	December	2026,	no-show	or	late	arrival Non-refundable

Cancellation	requests	should	preferably	be	sent	directly	to	us	by	WhatsApp	on	+212	6	60	40	06	00;	the	date
the	message	is	received	is	binding.

A	reduction	in	the	number	of	guests	is	treated	as	a	partial	cancellation	under	the	same	terms.	Any	non-
refundable	seat	may	be	transferred	to	another	person	on	request	until	29	December.

Refunds	are	issued	within	14	days	to	the	payment	method	used	for	the	booking,	less	any	bank	charges.

O N 	 T H E 	 N I G H T

Tables	are	held	for	30	minutes	after	the	confirmed	arrival	time.	To	ensure	smooth	service,	each	guest’s
menu	choices	(cold	starter,	main	course,	dessert)	and	any	vegetarian	menu	must	be	sent	to	us	directly
by	WhatsApp	on	+212	6	60	40	06	00	by	27	December	at	the	latest.	Please	notify	us	of	any	allergies	or
intolerances	when	booking.
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