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LA MAMOUNIA

MARRAKECH

LE SALON DE THE BY PIERRE HERME

A culinary break in the heart of La Mamounia

The Salon de Thé par Pierre Hermé, a magical place born out of the metamorphosis of 2020, is one of La
Mamounia's most special spaces. This peaceful and welcoming space consists of an intimate area with soft sofas and
armchairs, which flows into the sublime brightness of an Andalusian patio.

Le Salon de Thé by Pierre Hermé

There is a winter garden atmosphere, with the soft murmur of a marble fountain that seems to emerge from the
ground and meets an enormous modern crystal chandelier. The enchanting surroundings play with the contrasts of
sleek modernity, that of the beautiful deep blue chairs designed by Patrick Jouin, with the delicate traditional
ornamental motifs of the lamps on the floor.

Pierre Hermé's menu offers sweet and savoury delicacies at any time of the day.

n the morning, a delicious breakfast is served with classic or special pastries, accompanied by a hot drink, fresh fruit
juice, seasonal fruit and Ispahan yoghurt. For those who want to enjoy the unique atmosphere of this place at
lunchtime, the Salon de Thé par Pierre Hermé offers light and refined dishes.

Chicken or vegetarian sandwiches, lobster roll, croque-monsieur, Pierre Hermé beef burger, Caesar-style salads
with chicken or grilled prawns, or with lobster and subtle notes of grapefruit and fresh coriander... Followed by a
dessert on a plate, with a choice of fruity, caramelised or chocolate variations. Followed by a dessert on a plate, with
a choice of fruity, caramelised or chocolate variations.

Pierre Hermé's afternoon tea, symbolic of the La Mamounia lifestyle, remains a culinary highlight for its many
admirers. Here too, the choice is vast, with a host of delicious treats: an assortment of sweet and savoury bites that
pair perfectly with a champagne cocktail — mini smoked salmon, Caesar and vegetarian sandwiches, madeleines,
individual pastries... And of course, we mustn't forget the iconic macarons, starting with Pierre Hermé's exclusive
creations for La Mamounia, date and Earl Grey tea, amlou. This moment also invites you to choose from the
delicious Moroccan specialities with aromas of honey, almonds, orange blossom... accompanied by mint tea from
the garden: tasted here, they give full meaning to a thousand-year-old, sensory and refined art of living.

Practical information
Open every day:

From 9 a.m. to 8 p.m.
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