To Start

Marinated Salmon 450

Paprika, star anise, radish puree served with
Melba toast

Roasted Scallops 700

Green peas, black truffles, tarragon

Charcoal Grilled Prawns 750

Saffron tomato butter, coriander oil

Pan Seared Foie Gras 1050 ®
Spiced apples, cherries, brioche

The Grill Caesar Salad 385
Baby gem, crispy beef bacon, black olive,
confit tomato, anchovies, Parmigiano-Reggiano

Garden Salad 315 )
Ice berg lettuce, cherry tomatoes, cucumber,
carrots, apple, cantaloupe with Dijon vinaigrette

Smoked Red Pepper Quinoa Salad 325® &)
Arugula, radish, cucumber, avocado cream,
orange and thyme dressing

Soup

Seafood Bisque 450

Lobster, shrimp, scallop, mirepoix

The Grill Onion Soup 305

Beef broth, onions, Swiss cheese

Forest Mushroom 355 ® ©
Oyster and king mushrooms, charred leek
and black garlic

From Che Grill

Certified Angus Beef, USA

Angus beef has a nice balance of flavor and tenderness which makes
it a great choice with a soft texture.

Tenderloin T-Bone Tomahawk
2009 2550 5009 3150 1500-1300g 6050
280g 3450

Ribeye (28 - day dry aged or chilled)

The dry-aged steak is richer and more tender than standard steak. There is a
notable difference in every bite, with a «<melt-in-your-mouth» moment, classifying
this refined cut as the «premier steak» by connoisseurs.

28-day dry aged Chilled
300g 3300 OR 300g 3000
4009 4150 4009 3850

Certified Angus Beef, Australia
Striploin (28 - day dry aged or chilled)
Chilled

280g 1750

28-daydryaged

280g 1950
Wagyu Beef Tenderloin, Australia

Wagyu beef, renowned to be transcendently tender, fatty, umami-rich luxury meat.
-350day grain fed, marble score 5-4

Tenderloin
180g 3550

Rib Eye
300g 4900

Salmon 180g 1050
Jumbo Prawns 5 pieces 1725

Striplion
300g 4600

All dishes from the grill served with 2 sides and 1 sauce of your choice

BLUE | Cool center RARE | Room temperature

MEDIUM RARE | Pinkish red center, warm temperature
MEDIUM | Pink center

MEDIUM WELL | Very little pink in the center, hot temperature
WELL DONE | Brown center, hot temperature

c/f(ain -eour;fe

24 Hour Braised Beef Short-Ribs 1100® &)
Potato & truffle espuma, king mushroom,
baby carrot, black garlic demi-glace

Steak Frites 2450
Angus beef tenderloin, duck fat & parmesan fries
café de Paris butter

Beef Wellington for Two Persons 4500 ©

Roasted root vegetables, mushroom duxelles, spinach

Australian Lamb Rack 1600 )
Caramelized carrots, beetroot, potato croquette,
shallot, rosemary jus

Chicken Roulade 965 © &)
Foie gras, mushroom duxelles, pomme purée,
Carrot and thyme jus

Roasted Seabass 725 %)

Potato and leek, pickled shallots, tarragon sauce

Classic French Provencale Ratatouille 395 &)
Onion, tomatoes, zucchini, eggplant flavored with garlic thyme, basil
and oregano, served with Mushroom Tortellini with Truffel Qil

Sides

Duck Fat and Parmesan Fries, Mash Potatoes, Potatoes Romanoff,
Truffle Mac n Cheese, Roasted Mushrooms, Fermented Black Garlic,
Grilled Asparagus with Lemon & Parmesan Butter, Roasted Root
Vegetables

SJ auces

Green Peppercorn, Red Wine Sauce, Mushroom Sauce, Bearnaise,
Café de Paris, Tarragon and Lemon, The Grill Signature Sauce,
Fermented Black Garlic Butter

Signature Dish @GlutenFreeSeafood Egg @Alcohol @ Vegetarian Dairy @Lactose Free Nuts Beef

All prices are in Egyptian pounds and subject to %12 service charge and all applicable taxes.

Please advise your server of any food allergies prior to ordering or shall you require any gluten free alternatives.
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Qessert

Chocolate Delicabar © ®® 410

Cocoa crumble, dark chocolate ganache, milk chocolate sabayon

Lemon Tart© 305

White chocolate tuile, yogurt sherbet, meringue espuma, lemon cream

Baked Alaska ©® 385

Vanilla & strawberry ice cream, vanilla biscuit, meringue

Raspberry Berries ©® 345

Cocoa tuile, chocolate cremeux, cream cheese sherbet, berries

Apple & Hibiscus Flower © 310

Sable Brittany, apples with hibiscus, créme brilée

‘Qige:fﬁves

Cognac 600 Brandy 300
Martell V.5.0.P VSOP, Bradinet
Hennesy V.S.0.P 750 Digestives 250
Grappa, White Port, Tio Pepe
Remy Martin 600 Liquors 250
Tia Maria, Cointreau, Amaretto di Saronno, Kirsh
Hennesy X.0 1350 Vieux

Hot @evemge;s’

Assorted Dilmah Tea Selection 120
Cappuccino 135
Espresso 125

Double Espresso 135

Signature Dish @ GlutenFree Seafood @Egg @Alcohol @ Vegetarian @ Da'\ry@ Lactose Free Nuts Beef

All prices are in Egyptian pounds and subject to 12% service charge and all applicable taxes.
Please advise your server of any food allergies prior to ordering or shall you require any gluten free alternatives.
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