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The Evening

A private evening at Dar Al Dall, for two. Guests are met in
the Medina and walked to the door; the house is opened
and explained; dinner follows.

One table an evening — the only one we open to guests
not staying with us. An introduction to the house, with
dinner at the end of it.

Marrakech - 2,800 MAD for two - 2.5-3 hours
One couple per evening - 24-hour reservation

THE HOUSE

A riad in the Medina, five minutes on foot from the
meeting point. Arrival is a welcome drink in the Bhou,
facing the courtyard.

Then a private walk through the house — its architecture,
its design, and the philosophy of This Time Tomorrow.

One table is opened for the evening — set in the Living
Room, the Ground Floor Dining Room, or on the rooftop. A
Gnawa duo closes the night.

Our Kitchen =N

AT THE TABLE

Four courses from our Mediterranean and Levantine
kitchen — three salads, an appetiser, a main and a
dessert, with batbot baked in the house. Morocco at the
centre; Tiirkiye, Lebanon and Tunisia never far.

Our chef. Zakia Rabbaa, recently interviewed by Supper
on preserving Morocco's food heritage.

READ THE INTERVIEW

The menu. Set and seasonal — no a la carte, no
substitutions. The same menu we cook for the guests
staying in the house.

An example evening. Courgette, Amande. Zaalouk de
Chou-Fleur. Lentille, Carotte. Occe. Seffa. Gateau a
I'orange.

Allergies. Please share them at the time of booking.

The Reservation

Twenty-four hours' notice. Two to three evenings a
week, one couple each, subject to the house.
Please note that we do not hold an alcohol licence.

Discover the story.
Experience the house.
Stay for dinner.

thistimetomorrow.io



https://www.suppermag.com/stories/originals/interview-zakia-rabbaa-on-preserving-moroccos-rich-food-heritage-at-dar-al-dall/
https://thistimetomorrow.io
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