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A Global Journey of Flavors: The Origins of Our Ingredients

At the heart of our culinary creations lies a commitment to sourcing the finest ingredients from
around the globe, each with a unique story to tell.

Butter: Our rich, creamy butter comes from the lush pastures of New Zealand, adding a velvety
texture to every dish.

Dairy Products: We proudly offer a variety of local Egyptian dairy products alongside international
favorites like Brie cheese from France, Cheddar from England, Blue cheese from Denmark, and
Gouda from Holland.

Vegetables and Fruits: Most of our vegetables and fruits are sourced from Egypt’s fertile lands, with
green beans from Kenya and select fruits like apples, kiwis, and pineapples sometimes sourced
from Italy, France, or Kenya.

Fresh Salads and Herbs: Our crisp salads and aromatic herbs are sourced from organic and
hydroponic farms in Egypt, bringing freshness and flavor to every plate.

Local and International Proteins: We source our eggs, chicken, fish, and seafood locally, while our
lamb comes from Australia and New Zealand. Our beef and veal selections are carefully chosen
from Brazil, South Africa, Australia, and the USA.

Dry Goods and Specialty Items: Our pantry is stocked with locally-sourced dried fruits, lentils,
beans, rice, and oils, including premium olive oil from Siwa Oasis. We also use Belgian chocolate,
Asian sauces, and noodles from Thailand, China, Japan, and Italy. Our dishes are enhanced with
artisanal pomegranate molasses, adding a special touch to our cuisine.

Za'atar: Our za'atar is sourced directly from Lebanon, adding authentic flavor to our Fayruz dishes.

Curry paste: Our mixed hot spicy curry paste from Japan bring a spicy kick to our offerings.

From local farms to international producers, every ingredient is chosen with care to bring the best
flavors to your table.
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Whatever your requirements, we use our considerable culinary know-how to create authentic Aol liie g elid lhadl adl o3 HISY ghall (538 L5 A audiod oo el Lol slaliall cilS Lags
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Our Local Origins dishes, for instance, We offer signature and provincial recipes that are inspired ABkaaIL daay gall
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For all of our menus, we source ingredients locally where possible, with the emphasis on fresh, LY Lyl anfly eliend adnacn Slghall 33,39 elipdaliy 3yall Lead ) e bas) bads

seasonal and natural produce. Our Sustainable Produce dishes highlight key local conscientious
farms and suppliers that we work with to reduce our ethical and ecological impact without
compromising on quality.

Simply press the in room dining button on your phone and our team of Chefs will be pleased to
serve you with a dining experience that is truly memorable.
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COMPLETE BREAKFAST
From 5:30 AM to 12:00 PM

CONTINENTAL BREAKFAST 700

Choice of freshly squeezed orange, strawberry or guava juice
Morning bakery basket with Danish pastries, croissants

and your choice of rolls or toast butter, marmalade, jam and honey
sliced seasonal fruits

Freshly brewed coffee, tea or hot chocolate

AMERICAN BREAKFAST 830

Choice of freshly squeezed orange, mango, strawberry or pineapple juice
Two eggs any style with beef bacon, sausage, gratinated mozzarella tomato
and hash brown

Morning bakery basket with Danish pastries, croissants and your choice of
rolls or toast

Sliced seasonal fruits

Freshly brewed coffee, tea or hot chocolate

EGYPTIAN SUNRISE BREAKFAST 700

Choice of freshly squeezed orange, lemon or mango juice

Foul medames, falafel, tahina, pickles, white cheese with tomato and olive oil
Two eggs any style, dates

Arabic and shamy bread

Freshly brewed coffee, Turkish coffee, tea or hot chocolate

LOW CALORIE BREAKFAST 700

Choice of freshly squeezed orange, grapefruit, tomato or carrot juice
Two egg white omelet with tomato, mushroom, basket of brown toast
Served with sugar free jam and margarine

Low calorie, plain or fruit flavored yogurt

All bran cereal or fruit muesli

with low fat milk

Sliced seasonal fresh fruits

Decaffeinated coffee or herbal tea
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A LA CARTE BREAKFAST
From 5:30 AM to 12:00 PM

JUICES
Choice of freshly squeezed carrot, lemon or apple juice

Choice of chilled apple, orange, guava. mango, strawberry, cranberry juice

FRUIT AND YOGURT

Choice of banana, strawberry or apple with yogurt and honey smoothie
Choice of two cups of plain, low fat or fruit yogurt

Platter of three types of sliced fresh fruit seasonal fruit

Fruit compote, pineapple, peach or pear

Choice of full cream, low fat, skimmed or soya milk

HOT AND COLD CEREALS

Your choice of corn flakes, all bran, coco pops, special k, kellogg’s frosties
or rice krispies with skimmed or full cream milk

Home-made energy Bircher muesli

Plain oatmeal porridge served with milk and sugar

FROM THE BAKER
Oven Fresh Bakery Basket, your selection of oven fresh muffins,
chocolate croissants, Danish pastries, or English cake

Freshly Baked Bread Basket, five types of fresh loaf bread and rolls,
white, brown toast or multi grain, baguette

All prices are inclusive of service charge and applicable taxes.
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BREAKFAST FAVORITES

A LA CARTE BREAKFAST
From 5:30 AM to 12:00 PM

Egyptian feteer with traditional condiments 250
Two crepes with maple syrup, Nutella spread or banana 300
Your choice of a fluffy stack of pancakes, waffles or French toast 250
Served with jam, maple syrup, Nutella spread, plum, apricot, fig or apple compote
Traditional or Alexandrian style foul medames with condiments 150
Traditional Egyptian falafel 150
Fried breaded Haloumi cheese with arugula, sliced tomato and cucumber 215
Choice of two eggs any style, fried, poached, boiled, scrambled, Shakshouka, 320
Benedict or omelette served with beef bacon, veal or chicken sausage with grilled
tomato, sautéed mushrooms, hash brown and tomato chermoula, baked beans

Choice of egg white or plain omelet with your choice of filling, tomato, 320
onion, cheese, mushroom, leek or bell pepper

Selection of four types of imported and local cheese 370
Egyptian hot Belila with milk, icing sugar, nuts, honey 155
Selection of four types of assorted cold cuts 370
Smoked salmon platter, lemon wedges, sour cream, toast bread 780
Moussaka, eggplant, tomatoes and minced beef 200
SIDE ORDERS

Hash brown potato 190
Beef bacon 330
Sauteed mushrooms 240
Grilled tomato with mozzarella cheese 190
Baked beans 190
Fried eggplant with coriander and chilies 85
Deep fried chili marinated in vinegar and herbs 85

All prices are inclusive of service charge and applicable taxes.
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ALL DAY DINING
From 12:00 PM to 12:00 AM

ALL DAY BREAKFAST

CONTINENTAL BREAKFAST

Choice of freshly squeezed orange, strawberry or guava juice
Morning bakery basket with Danish pastries, croissants

and your choice of rolls or toast

butter, marmalade, jam and honey

sliced seasonal fruits

Freshly brewed coffee, tea or hot chocolate

Choice of two eggs any style, fried, poached, boiled, scrambled, Shakshouka,
Benedict or omelette served with beef bacon, veal or chicken sausage with
grilled tomato, sautéed mushrooms,

hash brown and tomato chermoula, baked beans

Bread Basket, five types of fresh loaf bread and rolls, white, brown toast or
multi grain, baguette served with jam, marmalade, honey and butter

SOUPS
Oriental lentil soup, crispy Oriental bread, lemon wedges
Mushroom velouté infused with truffle oil

New England clam chowder,
Creamy clam stock served with clams, diced potato and salted crackers

Chicken orzo

All prices are inclusive of service charge and applicable taxes.
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FLEXIBLE DINING

Tasty, versatile & nutritionally balanced dishes, available
all day, everyday.

O

ANYTIME PLATES

Spanish-Style Egg 350
Baked egg in tomato sauce, beef chorizo,

green capsicum, red onion, garlic, chili, parsley

Served with garden fresh mesclun salad, lemon dressing
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NOURISH BOWLS

Halloumi and Bottarga Spring Veggies Poke Bowl 375
Grilled halloumi cheese seasoned with citrus, bottarga,

avocado guacamole, quinoa, cherry tomato, sprout, mesclun salad,
lemon mint dressing

Tofu Spring Veggies Poke Bowl 345
Fried tofu cheese seasoned with ginger, avocado guacamole,

quinoa, cherry tomato, sprout, mesclun salad,

lemon mint dressing
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ALL DAY DINING
From 12:00 PM to 12:00 AM

APPETIZERS & SALADS

Oriental cold mezzah plate, hummus, babaghanougi, tabouleh,
vine leaves, pickles and Arabic bread

Assorted cheese plate served with nuts and dried fruits
Assorted hot Lebanese mezzeh, kebbeh, cheese and meat samboussek
Milanese Arancini, Deep fried saffron risotto stuffed with mozzarella cheese,

saffron mayonnaise

Mozzarella and pastrami rolls, spicy tomato sauce

Vegetable spring roll, Served with sweet and sour sauce

Honey BBQ chicken wings, Oven roasted marinated chicken wings
with honey BBQ sauce

Garden fresh green salad served with your choice of dressing, balsamic
vinegar, lemon juice and olive oil, French mustard

Greek Salad, Feta cheese, cucumber, tomato, bell pepper, red onion, black
olive, lettuce, oregano, lemon olive oil dressing

Caprese salad, plum tomato and buffalo mozzarella with basil pesto dressing
Nicoise salad,
mixed salad leaves,egg, anchovies, tuna, potato, French beans and olives

Caesar salad

- With crouton, anchovies, parmesan
- With grilled chicken

- With grilled prawns

Exotic seafood salad, poached shrimp and calamari, pomelo supreme, red
onion, palm heart, bell pepper julienne, arugula salad, cilantro, olive oil

Quinoa and smoked duck salad, red onion, orange supreme, pomegranate,
arugula leaves, extra virgin olive oil

Smoked salmon, fennel, cucumber and dill salad, lemon dressing, croutons
Cheese nacho. Crispy tortilla chips topped with jalapeno chili, red onions,
tomato, olive, sour cream, melted cheese

Shrimp beignet, Deep fried shrimp in fried dough served with Thai dressing

350

370
350
320

395
560
270

170

255

600
320

295
450
740

720

450

780
175

585

69:” Dlde e flxhll
Tolo VY deludl J) Toabs VY delud] oo

AR

Yo

of.

YV.

\WV.

Yoo

YY.

yao
$o.
2

VY.

$0.

VA.

\Vo

oAO

olblell s Lgusll <3153

@bl 5aad) po ALl fpe ASBS5 e 355 Ao sie LL
Ll aS) 589 ol peulo po puls Cpaadl (o LSS ©
anlll g paall eleygacs S B L Lalalll el yall (o LSS ©
el 3 ®
Oo8e L igalas Maylivige (raas g Aall () 8030 355,
Jrualls 5:S,ls g law daia
Jeaalls S, L) o gn pos AL Syguiio Ao oo daia
¢l e dalis ©)
SUad) 1 oot A elianalll pogis (o e L3A] ps
Ol (g ey iy coud caguul (9l
Ol Il s (o so g 53l Ml ise calalals < 5slS dlalis ©
e dales &)
Qs ool Llsold (ublay (@3g5 da gl (ams (el 31,90 po
s glan -
Sodis (5ran -

(e g oia paad deas cmig 8 s Sl (oLl (g an ) Slg8 Al
O @) S o (Gl Jals
(oAl bl pe | 90 dlalis ®eE O

Qi) ey o Oley (JW L S Geal Juas

®

OS2 (sl pagee ol Hla dbala el (GAe (gali
O dola day S gy ablabs aad s Gl shadla Jalds Slaie Lo 8 L5565 B3, (s 55250 ® @
@b po g g puly lle Linae (8 Mo (gpman i (5 yran ®®@

All prices are inclusive of service charge and applicable taxes.

5,58 sty Loaall ol Y]



© ¢

®0

©0®0O
i

@00

©®¢»

ALL DAY DINING
From 12:00 PM to 12:00 AM

BURGER, SANDWICHES AND LIGHT BITES

Falafel wrap, served with lettuce,
tahini sauce, onions and French fries

Deep fried shrimp taco, tomato, mango mayonnaise, lime, green chili, cilantro,
French fries

Japanese katsu sando, Traditional Japanese sandwich made of brioche toast,
deep fried crusted salmon fillet, tartare sauce

Club sandwich, toasted white or brown bread tender chicken breast,
mayonnaise, lettuce, tomato, cheddar cheese, beef bacon, omelet, served with
coleslaw and French fries

Our famous burger,

home-made sesame bun, freshly cut tomato, red onion, garden fresh lettuce,
served with French fries

- Add your topping of cheese, egg, mushrooms, grilled onions or beef bacon

Philadelphia cheese steak,
beef rib eye, deli provolone cheese, onion, deli roll bread, French fries

Chicken shawarma, Traditional Oriental wrap, marinated chicken, bell pepper,
red onion, tomato, parsley, served with vegetable pickles and tahini sauce

Lamb Kofta, Egyptian wrap, chargrilled lamb kofta, bell pepper, red onion,
tomato, parsley, served with vegetable pickles and tahina sauce
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ALL DAY DINING
From 12:00 PM to 12:00 AM

MAIN COURSES

please allow us 20 minutes to prepare.

Butterfly tiger prawns a la Provencale,
Pan fried tiger prawn, garlic and parsley butter, lemon zest

Seafood platter
tiger shrimp, calamari, mussel, salmon, seabass, Sun-dried tomato, potato,
fava bean and bisque sauce

Steamed white perch Sicilian style, Served with Sicilian condiments, smoked
red bell pepper, tomato confit, raisins, pistachio, olive oil

Grilled salmon, Served with Choron sauce, grilled vegetables

Boneless grilled half chicken

served with thyme onion salad

Oriental mixed grill, kofta, shish taouk, lamb kebab, lamb chops
Veal Milanese, Pan fried breaded milk fed veal cutlet,

served with arugula salad

250 g Australian lamb chops
300 g Australian Rib eye steak
200 g Australian beef tenderloin steak

Duck a I’orange. Pan fried Luxor duck breast served with orange sauce,
orange supreme and zest

All grilled items are served with grilled or steamed seasonal vegetables
and your choice of mashed potato, baked potato, French fries, pilaf rice or steamed rice
accompanied by either, green salad or green peppercorn sauce, mushroom sauce meat jus
or lemon butter sauce
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ALL DAY DINING | gl jlus (e plehll

From 12:00 PM to 12:00 AM |  Tolwo Vv delud! J) Toa5 VY deludl oo
PASTA AND RICE ¥l oliaaall
Penne all’Arrabbiata, penne pasta tossed in a spicy tomato chili garlic sauce 295 yao poidls Hladl AL ablaball o gus g ¢Lis &9 50
Cannelloni ai funghi porcini, Homemade cannelloni pasta stuffed with 520 oy. oS paans Hua (Gloae, Ll day S Gope LSl (aa poe pg el s gy LIS

mushroom and ricotta cheese, cep cream sauce, parmesan, bread crust

Casareccia pollo piccante, Casarecce pasta, grilled chicken, creamy spicy 440 £e.

sauce, tomato cherry, spinach

Frutti di Mare linguini, shrimp, mussel, calamari, bisque sauce, parsley 665 o

Spaghetti Bolognese, Parmesan cheese, garlic bruschetta

SIDE ORDERS
Garden green salad

Green pea a la Francaise

Caramelized endives, lime

Vegetables Tian Provencal

Grilled vegetables, basil pesto

Mashed potato

French fries

French fries, parmesan cheese and truffle oil
Steamed white rice

Vermicelli rice
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ALL DAY DINING
From 12:00 PM to 12:00 AM

DESSERTS

New York cheese cake, seasonal fruit sauce, whipped cream 200
Salted caramel chocolate cake, 195
caramel and chocolate mousse, caramel glaze, chocolate sauce

Amaretto Orange Tiramisu, A twist of famous tiramisu with orange and 175
amaretto flavored mascarpone cream

Pistachio and matcha cake 185
Caramelized apple tart 155
Selection of Oriental pastries 190
Traditional Egyptian Um Ali 210
with raisins, nuts, fresh cream

Selection of ice cream and fruit sorbet 150
Seasonal sliced fruit platter 270
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All prices are inclusive of service charge and applicable taxes.
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PIZZAS
From 1:00 PM to 11:00 PM

Pizza Margherita 320
tomatoes, basil, mozzarella cheese

Pizza con Verdure 340
Grigliate, tomato sauce, mozzarella, served with grilled zucchini,

eggplant, bell pepper and tomato

Pizza Quattro Fromaggi 370
Tomato, mozzarella, gorgonzola,smoked cheese and parmesan

Tonno e Cipolla Pizza 520
Tomato sauce, mozzarella, tuna, basil, sweet corn, onions, olives

Frutti di Mare Pizza 695
Tomato sauce, mozzarella, shrimps, calamari, salmon, oregano

Regina Pizza, 420
Tomato sauce, mozzarella cheese, smoked chicken, sliced mushroom, egg

Pepperoni Pizza, 385
Tomato sauce, beef pepperoni sausage, basil, mozzarella cheese

Chef Bassam’s famous pizza, mozzarella cheese, watercress, sliced mushroom, 715

air-dried beef, chili pepper, shaved parmesan, cherry tomato
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AL KHAL EGYPTIAN RESTAURANT

From 1:00 PM to 11:00 PM
Please allow us 45 minutes

SALAD & COLD APPETIZER

Tahini
Sesame paste dip, vinegar, garlic, cumin and chili

Bazengan mekhalel
Pickled eggplant with garlic and cumin

HOT APPETIZER

Rokak bel lahma
Crispy layers of traditional Egyptian dough
stuffed with ground beef, onions and spices

Warak Enab with kawaree
Vine leaves stuffed with rice, tomato, cumin, coriander,
Served with veal knuckles

MAIN DISHES & TAGENS

Molokheya (with your choice of)
- plain
- chicken
- rabbit

- shrimp

Dawood basha
Lamb meatball with tomato sauce, potato, dill and fresh coriander
served with vermicelli rice

Moza dani bel shaareya
Lamb shank and brown vermicelli, braised in their own juices

Akawi bel basal
Braised veal oxtail, caramelized onion, cardamom
served with Egyptian white rice

Hamam mahshi (2 pieces)
Pigeon stuffed with rice, onion, nutmeg, cinnamon, coriander
Served with homemade potato chip

155

155

310

735

200
245
310
355

545

1300

915

1040

All prices are inclusive of service charge and applicable taxes.
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FAYRUZ LEBANESE RESTAURANT

From 4:00 PM to 12:00 AM
Please allow us 45 minutes

COLD & HOT MEZZEH

Tahini Hummus#*

Chickpeas, sesame paste, lemon juice, garlic, olive oil

Moutabel Batenjan*

Grilled eggplants, sesame paste, lemon juice, garlic,

olive oil, tomato coulis, molasses, pine nuts, chili paste

Vine leaves*

Vine leaves stuffed with rice, parsley, tomatoes, onions, mint, lemon, olive oil
Cheese Rokak (Four pieces)*

Filled with white cheese, mint, onions and walnuts

LEBANESE HOT DISHES

Samak Sayadia*

Baked sea bass, brown rice, gravy sauce, pine nuts

Okra with Lamb Tagin*

Stewed lamb with tomatoes, onions, garlic, coriander, okra, vermicelli
Stuffed Lamb*

Braised lamb shank, served with minced meat Lebanese rice,

gravy sauce, mixed nuts

Kebbeh Labaneah*

Fried kebbeh with yogurt sauce, mint, garlic, pine nuts, vermicelli rice

185

165

225

210

915

805

1320

605
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SHOGUN JAPANESE RESTAURANT | LU guaoll Glogd eshao

From 4:00 PM to 11:00 PM
Please allow us 45 minutes

SOUPS

Miso Soup
A delicious and healthy traditional Japanese soup made
with Wakame seaweed and tofu

SALADS

Kanikama
A light and refreshing salad made with crabsticks, cucumber, lettuce,
and avocado, served with a Tobiko mayonnaise dressing

Salmon Avocado
A fresh and flavorful salad with lettuce,
cucumber, Norwegian salmon, avocado, carrot, and ginger soy dressing

IZAKAYA STYLE TAPAS

Gyoza Shrimp
Japanese-style steamed dumplings with a flavorful filling of shrimp,
vegetables, and spices, served with hot and sour soya sauce

SHOGUN SPECIALTIES

Katsu Curry Rice
Creamy Japanese-style curry, fresh vegetables, steamed rice
and your choice of breaded beef, chicken or shrimp

Wafu Steak*
Spiced rib eye steak, flavored with wasabi, baked potatoes and mushrooms,
with garlic chips and ponzu butter sauce

SHOGUN SIGNATURE ROLL «6 PIECES»

Crispy Tempura
Shrimp tempura, cream cheese, creamy avocado, and fresh cucumber,
served with teriyaki sauce

SUSHI AND SASHIMI COMBINATIONS

Yamato (15 pieces)

8 Pieces Nigiri,

3 pieces California roll,

4 pieces Philadelphia roll

185

205

280

290

530

1950

420

775
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LATE NIGHT MENU
From 12:00 AM to 5:30 AM

BREAKFAST
CONTINENTAL BREAKFAST

Choice of freshly squeezed orange, strawberry or guava juice

Morning bakery basket with Danish pastries, croissants

and your choice of rolls or toast

butter, marmalade, jam and honey

sliced seasonal fruits

Freshly brewed coffee, tea or hot chocolate

Choice of two eggs any style, fried, poached, boiled, scrambled, Shakshouka,
Benedict or omelette served with beef bacon, veal or chicken sausage with
grilled tomato, sautéed mushrooms,

hash brown and tomato chermoula, baked beans

Bread Basket, five types of fresh loaf bread and rolls, white, brown toast
or multi grain, baguette served with jam, marmalade, honey and butter

SOUPS, APPETIZERS AND SALADS
Oriental lentil soup, Arabic crouton, lemon
Chicken orzo soup

Oriental cold mezzah plate

Hommos, babaghanoug, tabouleh, vine leaves, pickles and Arabic bread
Caesar salad

- With crouton, anchovies, parmesan cheese

- With grilled chicken

- With grilled prawns

Garden fresh green salad

Served with your choice of dressing

Balsamic vinegar, lemon juice & olive oil, French mustard
Assorted cheese plate

Smoked salmon platter, served with
green salad, cereal bread toast and butter

700

320

165

280

205
350

295
450
740

170

255
780

JESCNIRES N
bl 07 delul J) oluo VYo s

Yy.

\1o Lgb]l_}.}';

YA

Yao
0.
Ve

\W.

Yoo

VA.

All prices are inclusive of service charge and applicable taxes.
Bl sl sl s Lol dlals HlauY

delud) (1o
Sy
Juiss <l ,Uasy)
Oj—t—uljﬂl ol sola e obj..x';.o.“ o s
caeill 51 51501 (e ylaa
Juse (pyo pllgadl (o2 y0 a3
Ll pcsall 158 o ol it
il BY S 5 (L cdaylall 55430l o oyl
{KW(M(W(;M‘@%{&{M)%MWY
culagl o1 eSaui
a5l bl aalll S rslall g, aalll (e lLIA] as iy
clay l:s.b;.al_'q c‘a.'al.a.‘o.“ ‘w]aLIa:\J| “ajj&d| 4y guiall ‘a.lal.a]all
ceuals desiiall Caandls o S 9T GanT crugd « Sslll A e 61637 Guad Ul sl Al

S sl 5T sl Jewall el gall (50 (el o pudy

Slaledd g gl Lﬁbs e leundl

Ll 43l el pall e ALSLES

Ol daley

(S oia GL.AJ-

Sy (52 -

(9‘)—@‘3&.‘0—‘.‘.‘:

MY 51 ) claanalal g (30 L3 oo
om il 3y nnell 51 (g3l s casalll g
crall e dlist

o) el Aabiadl po Saall (ysaled

w5l ALl san] causs

POOO®



O)AOLL)

@00

@0

LATE NIGHT MENU
From 12:00 AM to 5:30 AM

LIGHT BITES & SANDWICHES

Falafel wrap, served with lettuce, tahini sauce, onions and French fries

Traditional Club sandwich, toasted white or brown bread tender

chicken breast, mayonnaise, lettuce, tomato, beef bacon, omelet,

served with coleslaw and French fries

Lamb Kofta sandwich, bell pepper, red onion, tomato, parsley, tahina sauce,
pickles, French fries

Our famous burger, home-made sesame bun, freshly cut tomato,

red onion, garden fresh lettuce,

served with French fries

- Add your topping of cheese, egg, mushrooms, grilled onions or beef bacon

MAIN COURSES
Boneless grilled half chicken
served with oregano onion salad

Grilled salmon, Served with Choron sauce, grilled vegetables

All grilled items are served with grilled or steamed seasonal vegetables and
your choice of mashed potato, baked potato, French fries, pilaf rice or steamed rice

240
690

460

715

610

1400

accompanied by either green salad or green peppercorn sauce, mushroom sauce, meat jus or lemon butter sauce.

@06
© © €

PASTA AND RICE
Spaghetti Bolognese, Parmesan cheese, garlic bruschetta

Penne all’Arrabbiata, penne pasta tossed in a spicy tomato chili garlic sauce

All prices are inclusive of service charge and applicable taxes.

360
295
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DESSERTS

LATE NIGHT MENU
From 12:00 AM to 5:30 AM

New York cheese cake, seasonal fruit sauce, whipped cream 200
Salted caramel chocolate cake, 195
caramel and chocolate mousse, caramel glaze, chocolate sauce

Amaretto Orange Tiramisu, A twist of famous tiramisu with orange and 175
amaretto flavored mascarpone cream

Pistachio and matcha cake 185
Caramelized apple tart 155
Selection of Oriental pastries 190
Traditional Egyptian Um Ali 210
with raisins, nuts, fresh cream

Selection of ice cream and fruit sorbet 150
Seasonal sliced fruit platter 270

All prices are inclusive of service charge and applicable taxes.
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SMALL PLATES

Smiley tomato soup

CHILDREN'S MENU
From 12:00 AM to 5:30 AM

100

A bowlful of hot, hearty tomato soup, cooked with the reddest plum tomatoes,

and topped off with a dollop of fresh cream
Super salad with avocado, greens and asian dressing

190

Avocados are in the Guinness book of records as the most nutritious food

known to humans. This salad is served as a main or a side dish.
Crunchy veggies and hummus dip

140

Served with cherry tomatoes, mozzarella and veggie sticks for dipping.
Hummus is a popular and traditional Middle Eastern dish made with chickpeas.

BIG PLATES
Wok & roll pad thai

265

Stir-fried rice noodles, vegetables and prawns twisted and turned in a hot wok.

We serve it with peanuts for sprinkling and lime for squeezing.
Chinese fried rice with chicken

A tender chicken breast cooked with honey, soy sauce and garlic.

280

The dish comes with soft, fragrant rice stir-fried with peas and sweet corn.

Steak-frites

445

A tender 4oz fillet steak cut into slices served with homemade French fries.
Did you know the cherry tomatoes and cucumbers that come with your steak

are in fact fruits, not vegetables
Yummy Mini Beef Burgers

230

Two perfectly grilled homemade mini beef burgers, served with a fresh salad
on the side. Legend has it that the birthplace of the ‘Burger’ is Athens, Texas

in the USA.
Spaghetti bolognese with hide and seek veggies

195

Plenty of finely chopped vegetables have been added to the Bolognese sauce

for extra goodness and balance.
Krispie fish fingers

280

Golden fish fingers coated with crushed rice krispies served with healthy

cherry tomatoes, fresh cucumber and carrot sticks.
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CHILDREN'S MENU
From 12:00 AM to 5:30 AM

SIDES

Homemade french fries

These golden homemade French fries are parboiled before frying,

to make them a healthier side serving.

The French and the Belgians both claim to have invented the Pommes Frites.
A-maize-ing corn on the cob

Interestingly there is always an even number of ears on a cob of corn.

Corn is also grown on every continent in the world except Antarctica.

Broccoli trees with butter

The Broccoli family are famous for producing all of the 007 James Bond films.

The name’s ‘Broccoli’, Cubby Broccoli”.

DESSERTS

Very berry yogurt ice cream
This is a great fruity treat for children and is packed with goodness that gives
this yogurt ice cream a fresh, berry lavor.

Iced watermelon popsicles
Stay cool and fresh with this slurp able sweet dessert.
Did you know that you can find square-shaped watermelons in Japan

Chocolate brownie ice cream sundae
Scrumptious chocolate brownies topped with classic vanilla ice cream and
served with fresh fruits, marshmallows, sprinkles or chocolate cigars.

DRINKS

Apple juice

Orange juice

Strawberry & banana smoothie
Tropical smoothie

Milk

Water

120

120

120

120

120

140

125
125
125
125
65
30
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All prices are inclusive of service charge and applicable taxes.
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BEVERAGES |  &lg,dwll

HOT BEVERAGES LAl ol il
Freshly brewed or decaffeinated coffee 205 Y.o CadlS s of Aoyl 8948
Turkish coffee 205 Y.o Sy Bagd
Cappuccino, café latte 235 Yvo sy 4l guails
Espresso 205 Y.o Sty
Double espresso 235 yyo Syl Jug
Hot chocolate 235 Yyo LAl BY S
Choice of tea, Earl Grey, English breakfast, Jasmine, Camomile, Green tea 205 Y.o oAl gl (Jae9olS (racsls (ghalad¥l HUasYl sl (gl ya Ul (bl (o dlsiis
Jet lag? Timeshifter has your new time zone coverd. (e olall o pral Hall Gl s
At InterContinental Hotels & Resorts, we want you to be at your best when you travel. el sie dB¥la Juadl (8 (55 () s (JUE S 53] claatiey 3ulis 8
Try Timeshifter® on your way home or on your next trip to reduce jet lag. It’s on us. e Lua Al Lgall Ml Glphis) 53l Jalsl Lesl@l) elilsy 3 of eliage da, L7 «Timeshiftery gubs Jia

All prices are inclusive of service charge and applicable taxes.
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COLD BEVERAGES

Iced chocolate milk, fruit smoothie, honey yogurt drink, milk shake, frappuccino

Full cream, skimmed milk, low fat almond milk or soya milk

Freshly squeezed juice, orange, grapefruit, lemon, mango or carrot
Chilled juice, apple, pineapple, tomato, cranberry

Soft drink, coca cola, pepsi, diet coca cola, tonic, soda water, fanta orange, sprite
Energy drink

Still mineral water
- Small
- Large
Imported sparkling mineral water
- Small
- Large
Local sparkling water

NON-ALCOHOLIC BEER
Birell

All prices are inclusive of service charge and applicable taxes.
Bl sl sl s Lol dlals HlauY

BEVERAGES
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NON-ALCOHOLIC COCKTAILS
Tropical Joy, banana, strawberry, pineapple, kiwi
Sunshine, lime, grenadine, 7 up

Your choices of smoothies, mango, strawberry, kiwi
with vanilla ice cream, milk and sugar

COCKTAILS
Bloody Mary, spicy tomato juice with vodka
Margarita, tequila, triple sec, lemon juice, sugar, fruit juice upon request

Dry Martini, gin with a touch of dry Martini
Rusty Nail, Whisky, drambuie
Long Island ice tea, gin, vodka, rum, tequila, triple sec, cola

BEER
Stella
Sakara
Meister Max

INTERNATIONAL BEER
Heineken
Desperados

BEVERAGES

280
280
280

850
850

850
850
1050

280
280
280

280
310

Syl

LlgaS yue @SS
YA 63 BT gl 8 ge sreac (g9 S8 3
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All prices are inclusive of service charge and applicable taxes.
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WINE (please ask for our imported wine list)
RED WINE
Shahrazad, Cabernet Sauvignon /Merlot

Cape Bay, Merlot

Jardin du Nil,
Cabernet Sauvignon / Merlot

WHITE WINE

Shahrazad, Chardonnay
Cape Bay, Chardonnay
Jardin du Nil, Chardonnay

CHAMPAGNE AND SPARKLING WINE
Local Sparkling Wine

SPIRITS

Aperitifs 4.1 cl, Ramazzotti, Fernet-Branca, Averna
Arak Fakra

Vodka 3.75 cl, Stolochnaya

Gin 3.75 cl, Gordon’s, Gilby’s

Rum 3.75 cl, Bacardi, Bacardi 8

Havana Club

Olmeca (silver, Gold)

Scotch whisky 3.75 cl, Red Label, Bell’s

Premium whisky 3.75 cl, Johnnie Walker Black Label

Chivas Regal (Aged 12 years)
Grand Marnier

Cognac 2.5 cl, Courvoisier VS
Remy Martin V.S.0.P

450

600
525

450
600
525

700

BEVERAGES

1700
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All prices are inclusive of service charge and applicable taxes.
Bl sl sl s Lol dlals HlauY

[SEMURWIES NERCEIEAN RS SRV

el i

Sores (5238 gen dain ;lS (ol e
oo sl S

WJ s s

Soey ol s i plS

4&\9&‘)@ (J‘b).@.ﬁb
gyl (b S

gl (s g8 (psls

13l il Lol
(oo Hlsd du

Lag ol ol il

L, L1 SO0 s 4508« Ssbely 4, Tl g il 58
1,88 3,0

Llgslgi 3,75cl Kuss

subia sayea 3, 75cl a

A 595 (53,18 3,75l 4,

s Llla

(oed 51 (283) (Saaly

sho sl w53, 75¢l Sy (i<
Jal Do Sl a3, 75cl Sy a5
(T 1Y) Jlog, Sl

wile Bl

2,5cl s <

VS.OP )b ga;



