
 

 

MANDARIN ORIENTAL, PARIS TO HOST LEADING MARRAKECH CHEF FOR 

AN EXCLUSIVE MOROCCAN GASTRONOMIC WEEK  

 

Hong Kong, 18 July 2018 -- Mandarin Oriental, Paris will host a pioneering Chef from its 

sister hotel in Marrakech for an exclusive Moroccan Gastronomic Week. As head of Mes’Lalla 

restaurant at Mandarin Oriental, Marrakech, Chef Salim Ait Ezzine is renowned for his inspired 

reinterpretations of Moroccan classics, which he will recreate for Paris diners from 17 – 21 

September 2018.  

 

Using seasonal ingredients, Chef Ait Ezzine will present flavoursome Moroccan dishes at 

Camelia, the all-day dining restaurant at Mandarin Oriental, Paris headed by Chef Thierry 

Marx. 

  

Included as options on the daily Camelia lunch menu and presented as a special four-course 

tasting dinner menu, Chef Ait Ezzine’s Moroccan delights will feature Mes’Lalla specialties, 

such as ‘Artichoke poivrade Moroccan style eggplant caviar with purple olives and coriander 

foam’. Also served will be ‘Turbot fish m’quali, radish and turnip cooked with meslalla olives’ 

and ‘Cockerel m’hamer with preserved lemon, Couscous with caramelized onions and Muscat 

grapes’. Desserts include a selection of thin Moroccan pastries, ‘Sliced fresh orange with 

cinnamon’ and ‘Jawhara pastilla with light cream’.  

 

To celebrate Chef Ait Ezzine’s week at Camelia, the Head Barman at Mandarin Oriental, 

Paris’s bar 8, Judicaël Noël, has created the ‘Marrakech Nassim’ cocktail, made from eau de 

vie infused with fresh mint and figs, honey syrup with sesame seed, date bitter, Aloe Vera juice 

and lemon juice. 

 

Born to a family of cooks, Chef Ait Ezzine began his career at the hotel Relais & Châteaux 

Ksar Char-Bagh in Marrakech before heading to the Middle East where he perfected his 

knowledge of French gastronomy alongside Chef Taiffour. Eager to explore different culinary  

 

-more- 

https://www.mandarinoriental.com/paris/
https://www.mandarinoriental.com/marrakech/fine-dining/meslalla/
https://www.mandarinoriental.com/marrakech/
https://www.mandarinoriental.com/paris/fine-dining/camelia/
https://www.mandarinoriental.com/paris/place-vendome/fine-dining/restaurants/french-cuisine/sur-mesure-par-thierry-marx/chef
https://www.mandarinoriental.com/paris/place-vendome/fine-dining/restaurants/french-cuisine/sur-mesure-par-thierry-marx/chef
https://www.mandarinoriental.com/paris/place-vendome/fine-dining/bars/bar-8?_ga=2.148346227.573699384.1530783458-613613266.1507816880&_gac=1.205195556.1527862260.EAIaIQobChMIovq8tNKy2wIVQdiyCh38IgAHEAAYASAAEgLbevD_BwE
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styles, Chef Ait Ezzine mastered Italian cuisine at Hôtel Delano in Marrakech before becoming 

Head Chef at Royal Palm. A meticulous perfectionist, who places considerable importance on 

discipline and sharing know-how, Chef Ait Ezzine joined Mandarin Oriental, Marrakech in 

September 2017. 

 

The four-course dinner tasting menu is priced at EUR 78 or EUR 98 with two glasses of paired 

wine. The three-course daily Camelia lunch menu, which features a selection of Chef Ait 

Ezzine’s dishes, is priced EUR 68. The ‘Marrakech Nassim’ cocktail, mixed at bar 8, is on 

offer at EUR 29. 

 

Guests can treat themselves to the Moroccan Gastronomic Week and everything else the five-

star Mandarin Oriental, Paris has to offer, by booking a room at the palace’s favourable bed 

and breakfast rate. This includes full daily breakfast to enjoy on the hotel’s garden terrace, a 

peaceful spot in late summer. Available year round, bed and breakfast starts from EUR 1,239 

per night for a Deluxe room. 

 

For restaurant information and reservations, please call +33 70 98 74 00 or email mopar-

restauration@mohg.com. For room reservations, please visit mandarinoriental.com/paris. 

 

About Mandarin Oriental, Paris  

Mandarin Oriental, Paris is a celebration of Paris today and tomorrow, inspired by fashion and 

artistic creativity and underpinned by the brand’s legendary service. This truly Parisian five 

star hotel provides an oasis of tranquillity and a cocoon of luxury.  The 98 chic and elegant 

rooms and 40 spacious suites offer guests an exceptionally stylish Parisian experience with 

their nod to couture and unique art pieces. Located in the very heart of the city, the hotel’s best 

kept secret is its inner garden providing a sanctuary from the bustling city and a peaceful dining 

haven. A wide range of dining options are overseen by celebrated Chef Thierry Marx, including  
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https://www.mandarinoriental.com/paris/place-vendome/luxury-hotel/offers/breakfast-hotel-package
https://www.mandarinoriental.com/paris/place-vendome/luxury-hotel/offers/breakfast-hotel-package
mailto:mopar-restauration@mohg.com
mailto:mopar-restauration@mohg.com
https://www.mandarinoriental.com/paris/place-vendome/luxury-hotel
https://www.mandarinoriental.com/paris/
https://www.mandarinoriental.com/paris/place-vendome/luxury-hotel/accommodations
https://www.mandarinoriental.com/paris/place-vendome/luxury-hotel/accommodations
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two-Michelin starred, fine-dining restaurant, Sur Mesure, all-day dining Camélia, a Cake Shop 

by Mandarin Oriental, a cool cocktail bar, as well as L’Honoré serving health conscious 

cuisine. Finally, the Spa at Mandarin Oriental offers unique wellness and relaxation 

experiences, in a soothing, contemporary environment, featuring luxurious private treatment 

rooms, an indoor pool and a state of the art fitness centre. Mandarin Oriental, Paris is the 

preferred choice of discerning travellers who believe they have found the city’s best kept secret 

address.   

 

About Mandarin Oriental Hotel Group 

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the 

world’s most luxurious hotels, resorts and residences. Having grown from its Asian roots into 

a global brand, the Group now operates 31 hotels and eight residences in 21 countries and 

territories, with each property reflecting the Group’s oriental heritage and unique sense of 

place. Mandarin Oriental has a strong pipeline of hotels and residences under development, 

and is a member of the Jardine Matheson Group. 

 

Photography of Mandarin Oriental is available to download in the Photo Library of our Media 

section, at www.mandarinoriental.com.  Further information is also available on our Social 

Media channels.  

-end- 

For further information, please contact: 

Corporate Office   

Vanina Sommer (vsommer@mohg.com) 

Europe, Middle East and Africa 

Tel: +33 (1) 70 98 70 50 

 

 

Mandarin Oriental, Paris  

Emilie Pichon (epichon@mohg.com)  

Director of Communication  

Tel +33 (1) 70 98 70 22  

 

Guillaume Chapalain (gchapalain@mohg.com) 

PR Manager 

Tel: + 33 (1) 70 98 70 56 
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