
Mezzes
Traditional mezzes  are a 
collection of small dishes 
using simple but nourishing 
ingredients. The dishes  are 
laid out on the table as  an 
appetizer or first course but 
also frequently constitute a 
whole meal in itself. 

Mezzes  in their various  forms 
are eaten all over the middle 
east including Turkey and 
Greece.

At the Califa we are able to 
source almost 90% of our 
primary ingredients from local 
suppliers here in the province of 
Cádiz. Eating seasonally is also 

important and this year we have 
made a big leap in moving to 
organic produce wherever 
possible as  long as  it is strictly 
local. We take the view there is 
no point in providing organic 
food if it needs  to be shipped 

great distances. Our chickens, 
beef, eggs and aubergines  are 
now 100% organic, the supply 
of other organic vegetables vary 
seasonally. Even our spices are 
now organic giving our food a 
purer, deeper flavour...

I am often asked what makes 
our restaurant so popular? 
Authenticity and quality 
ingredients is  my reply. I am 
from the Kenitra district of 
northern Morocco and the rest 
of our kitchen staff are 
primarily Moroccan with a 
few local staff too. The 
mediterranean diet is mutually 
shared by both Andalucia and 
North Afr ica’s norther n 
coastline. No Andalucian 
housewife is missing either 
chickpeas, aubergines, cumin 
or saffron in her kitchen and 
e q u a l l y n o M o r o c c a n 
housewife is missing fresh, 
tasty tomatoes, green peppers, 

paprika or bay leaves. As  you 
t r a v e l a l o n g t h e 
Mediterranean seaboard from 
Tarifa to Tangiers  and on to 
Beirut the ingredients  will stay 
similar, only their confection 
will vary.

I am Khadija Essaadi, executive chef and general 
manager at the Jardín del Califa. This is our 10th. 
anniversary and I am very proud to have been working on 
the team since our very first dinner was served here in 
July of 2002. This has been an exceptional voyage of 
discovery for all of us and over the years we are very 
pleased to see an ever increasing number of regular and 
local guests who have grown to love our distinctive style 
and blend of flavours.
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What makes  our desserts  so special? Made here, with love, using 
nothing but the best ingredients. Of course we don’t just serve delicate 
moroccan pastries  - Amina Essaadi our pastry chef has  also become a 
dab hand at apple crumbles  and cheesecakes. Her most delicate work 
though is  reserved for the middle eastern ‘baklavas’ with their layer 
upon layer of fine pastry and Iranian pistachios  and honey. Amongst 
other fine ingredients  are rose water from the Dades  Valley on the 
southern slopes  of the Atlas  Mountains, orange blossom honey 

exclusive to us  from Vejer’s  citrus  orchards in nearby Las Lomas. If you really can’t fit in even one little ‘cuerno 
de gacela’ then ask the staff  who can organise a box of  our Moroccan pastries for you to take home.

                                It is  a common misconception that 

traditional Moroccan and Middle Eastern food is 
very spicy. Spices  are used to maximum effect but 

they are not used to create powerful, zingy sensations 

in the mouth. Spices  will be used to balance the 
flavour of the prime ingredient so for example in the 

case of fish or vegetables  the spice is  used to 
complement rather than to disguise the base flavour. 

Of course many people love Harisa, a chilli and 

garlic based sauce, but as  in Morocco we serve it as 

an option never doling it out directly on to food. In 
our kitchen the following spices  (roughly in order of 

use) are used; ground ginger, black pepper, cumin, 

paprika (sweet), paprika (hot), turmeric, ras-al-
hanout (a blend of spices  that includes  cardamom, 

nutmeg, mace, anise amongst others), saffron, 
nutmeg and bay. Almost all of  our spices are now 

Spices...

                    Everybody loves  a good glass of wine. Our ‘bodega’ (ask the 

staff if you’d like to visit) holds  more than 80 types  of Spanish wine and 
has  some fine Lebanese and Moroccan wines  to inspire you. Our bodega 

combines  four principal ideas: Vinos de la Tierra de Cádiz These are 

wines  from the province, reds  which have only in the last decade become 
commercially available and are gaining acceptance amongst Spanish wine 

lovers. Vinos Árabes Since 1857 Chateau Ksara has been producing 

fine wines  on Lebanon’s  Bekaa Valley while from Morocco using French 
production methods  the Halana vineyards are producing good wines. Both countries wine areas  have a 

mediterranean climate and are watered respectively by the Lebanon and Atlas  mountain ranges. Vinos 
populares de España Classic wines from a variety of D.O.’s  stretching across  Spain. Amongst others  a 
sample of Riojas  obviously and a representative Ribera del Duero wine list which we feel go very well with our 

menu. Vinos exclusivos Top quality wines with something different on offer for discerning wine lovers. Some 

of our favourites are; Matarromera (Ribera del Duero), César Príncipe (Cigales), Ignius  (Priorato), Fos  (Rioja), 
Terras Gauda (Galicia), Nadir (Extremadura). 

 Vino!

Pastries & Desserts

                                     The Califa hotel opened in 2000 with ten rooms and no restaurant. A year later the 
owners  were given the opportunity to acquire the adjacent Casa del Juzgado. Although never the original 
intention the large courtyard filled with old washing machines  and broken bicycles  did seem like the ideal place 
for a restaurant. James  Stuart, Califa co-founder (with Regli Álvarez) was  a keen foodie. Middle Eastern and 
Moroccan cuisine had always  held a fascination for him, having lived as  a child in the Lebanon and worked as 
a mountain guide in the Atlas  Mountains. The dark earth floored cellars  were turned into the candle lit dining 
areas  they are now and the garden was  planted with trees  and plants. When over 250 guests turned up to the 
opening night they were confident that the Jardín del Califa was going to be a success.

A bit of history...
certified Organic for a fuller, fresher flavour.


