
 

 

                                            

	
 
We invite you to fully immerse yourself in the intimate experience 
of the Abracadabra SPA by eating in silence to let nature nourish 
you with the taste and sounds of the world and allow the space 
and time within you to speak to you well beyond words. 

 
Menu is available every lunchtime on the SPA Terrace. 

You can also experience the 5-sense meal for lunch and dinner by 
ordering 24 hours in advance (11h to 16h) & (20h to 00h).  

	
Discover  

MATBAKH SAID-5 SENS MENU 
by Abracadabra 

	
Matbakh Said is the formal and ritual way of serving a meal in the 
palaces of the Arab Caliphs. Its name means "benevolent cuisine." 
Composed of five flavours, five textures, and five preparation 
methods. Abundant, surprising, refined, and meant to be shared. 

 
5 starters of the 5 senses according to seasonal garden 

1 Main course of your choice from the menu 
5 desserts of the 5 senses according to the season 

Green Tea 
75€  

By reservations, 24h in advance 
	

APERITIFS Signature Abracadabra 
Atlas Rosemary 15€ 
Gin, cold-infused rosemary, rose nectar  
Vegetable Martini 15€ 
Martini Bianco, cold-infused sage, grapefruit caviar  
Haeven Spritz 15€ 
Lemonade, Aperol, citrus purée, lavender syrup 
Garden Joy 15€ 
Plant-based sangria, seasonal fruits, herbs and spices 

 



 

 

                                            

drinks 
Still or sparkling water 5€  

Sodas (Coke, Fanta, Sprite, Tonic) 5€ 
Coffee 5€  

Geen or Black Tea 5€  
Infusions : mint, sage, saffron, orange blossom, cloves 5€ 

Vegetable milk with Matcha tea and bio honey 7€ 
Vegetable iced Tea 5€ 

Homemade lemonade 6€ 
Marvellous KOMBUCHA 7€ 

Juices (according to the day)  
ZEN juice: cucumber, lemon, ginger, verbena, lavender 8€ 
BARAKA juice: carrot, beetroot, saffron, orange 8€ 
ABRACADABRA juice: Grapes, basil, mugwort, lime, apple 8€ 
Fruit juices from the daily sook 8€ 

WINE 
Petal de Rose WINE BIO. 38€ (au verre 8€) 

Baccari Blanc or Rosé WINE BIO 38€ (au verre 8€) 

 
starters 
Détox green Gaspacho 12€ 
2 Spring Rolls – prawns, mango and avocado 14€ 
Artichoke, rucola, parmesan & lemon salad 14€ 
Vegetable tartlet, mushroom puree 13€ 

mains 
Prawns César salad 18€ 

Quinoa Timbale 15€ 
Granny Smith apple salad, smoked duck breast with mustard 

vinaigrette 17€ 
Crab with citrus and avocado 22€ 

DÉSSERTS 
Seasonal fruits with orange blossom and rosemary syrup 8 
Vegetable rice pudding with mango 9€ 
Matcha Tea creation 11€ 



 

 

                                            

 


