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 m y  a p p r oac h  . . .

My approach to gastronomy 
is plural: flavors, scents, 

delicacies, inspired 
by the aromas and the light 

that are the essence of La Badira. 
i offer you, at the adra,

a fusion cuisine, 
drawing its spirit from 

both shores of the 
Mediterranean and 

derived from the best
local products. 

a reenchanted
tunisian gastronomy. 

Ramzi Bouguila
executive Chef





 fo r  sta rt e r s  . . .



s i g n at u r es

LentiL SOUp   - VEGAN -     29dt

with oriental flavors, emulsified with olive oil 

traditiOnaL MeChOUia                        35dt

in mille-feuille, coriander-flavored ricotta, creamy tuna with 
black olives, fine gazpacho jelly with herbs with its small 

vegetable garden 

fiSh KOfta                                                          35dt 
Mini vegetables shakshouka slightly spiced

ShriMp StraddLe                                           45dt

shrimp marinated in oil and vanilla pod, avocado and fresh 
tomatoes flavored with dried nabeul peppers and poppy 
seeds



t h e  a n c est r a ls

fOndOK eL ghaLLa SaLad                        35dt              
Sidi daoud tuna and salpicon of pickles    

the MUSt-have BriK With an egg                              29dt                
and fLavOr Of YOUr ChOiCe

 tuna and ricotta     

 prawns     

 Minced meat    

tChiCh BiL Karnit                                          45dt

Octopus tunisian soup

KerKennah OCtOpUS SaLad                                   45dt     
with paprika potatoes, olive oil from the Sahel 

KaftéJi frOM KairOUan                                   35dt                         
prepared instantly, with «kleya»

tYpiCaL naBeUL OJJa Of YOUr ChOiCe                 

 With vegetables                                    32dt

 With merguez                  35dt

 With shrimp                         35dt





 m a i n s  . . .



s i g n at u r es

LaMB frOM Sidi BOUZid                                           65dt         
cooked during 7 hours at low temperature, 
borzguene Style semolina with dried fruits, date juice 

BarKOUKeCh frOM tOZeUr                 65dt     
with octopus, squid, shrimp and cuttlefish,
in a creative north-south medley

StUffed SQUidS                                  65dt                              
Bulghur with peas, fried tentacles with sweet spices 

SteaMed verMiCeLLi  - VEGAN -                                     55dt                              
vegetables with saffron pistils and dried fruits 

SeaBaSS MaLfOUf                      65dt                     
stuffed with shrimp, spinach and ricotta, 
mosli-style vegetables 



t h e  a n c est r a ls

MLOUKhia                                                        59dt

of beef cheeks lham erass

Beef fiLLet                                  69dt

lahmet tuna style & cheese au gratin 

adra COUSCOUS

 With fish                                 65dt

 With lamb                   65dt

 With vegetables   - VEGAN -                        49dt

fiSh MaCarOni                                   65dt         
Spicy Salsa 

ChiCKen Leg ZitOUnia                                 55dt

Simmered with curcumin, 
candied lemon and saffron potato 





 to  f i n i s h  . . .



s i g n at u r es

dôMe Of ZgOUgOU                       32dt         
salted butter caramel, 
geranium-flavored vanilla cream 

vaLrhOna®                                                  32dt           
grand CrU ChOCOLat

fUSiOn fLavOrS                      32dt                  
Carob mousse, almond-white chocolate biscuit, 
crispy praline with orange

COCOa veLvet piStaChiO                          32dt

pistachio mousse, white chocolate insert 
with cardamom, crunchy praline 



t h e  a n c est r a ls

pLatter Of CUt SeaSOnaL frUit  - VEGAN -           29dt

raMadan variatiOn                               32dt                
zgougou assida, zriga and a samsa cigar, 
hazelnut chips cream

KhOBSet feKia                         32dt

iCed parfait With dateS                                32dt



www.labadira.com


