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Vegetarian Option

Contains Seafood

Contains Nuts

Contains Dairy

Contains Beef

Contains Eggs
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FLEXIBLE DINING

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

Egg Shakshuka 350
Poached egg in tomato and bell pepper sauce, green olive,
onion, garlic, chili, coriander, paprika, parsley
Served with garden fresh mesclun salad, lemon dressing,

homemade sun bread
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NOURISH BOWLS

Avocado Egg Benedict 385
Deep-fried avocado stuffed with egg yolk topped with

homemade salmon gravlax and light Hollandaise sauce
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All prices are in EGP. and inclusive of service charge and applicable taxes.
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BREAKFAST
from 8:00 am to 12 pm

Continental Breakfast 840
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 poached, boiled, scrambled, 385
Shakshouka, Benedict eggs

or any style of fried eggs served with beef

bacon, veal or oriental lamb sausage with

grilled tomato, sautéed mushrooms, hash

brown and tomato chermoula,

baked beans

Oven Fresh Bakery Basket, your selection 335
of oven fresh muffins, chocolate croissants,
Danish pastries, or English cake

All prices are in EGP. and inclusive of service charge and applicable taxes.
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LUNCH
from 12:00 pm to 2:00 pm

souP
Mushroom velouté infused truffle oil

Traditional Egyptian Lentil
Garlic, coriander, crispy bread

SALAD

Garden Fresh Green Leaves

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

Caesar salad

A classic Caesar salad, fresh lettuce,
croutons, sun-dried tomato, Parmesan
cheese, anchovies, Caesar dressing
Choice of:

- Plain

- Chicken

- Shrimp

Exotic Seafood

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

Mixed Cheese Platter

Selection of imported and local cheese,
honeycomb and nuts

Spicy cheese tomato served with crispy bread

SANDWICH

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

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

Served with your choice of:
Green salad, steamed or grilled vegetable,
Egyptian rice,
mashed potato or French fries

370
330

200

350
540
880

850

445

805

830

890

990

All prices are in EGP. and inclusive of service charge and applicable taxes.
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DINNER
from 6:00 pm to 9:00 pm

SsouUPpP

New England Clam Chowder 425
Creamy clam stock served with clams, diced
potato and salted crackers

SALAD

Greek 300
Feta cheese, lettuce, capsicum, cucumber,

tomato, red onion, black olive,

Oregano, served with red vinegar dressing

SANDWICH

Philadelphia Cheese Steak 990
Beef rib eye, deli provolone cheese, onion,
deli roll bread

ALL DAY MENU

soup

Traditional Egyptian Lentil 330
Garlic, coriander, crispy bread

New England Clam Chowder 425

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

SALAD

Garden Fresh Green Leaves 200
served with your choice of dressing,

balsamic vinegar, lemon juice and olive oil,
French mustard

Greek 300
Feta cheese, lettuce, capsicum, cucumber,

tomato, red onion, black olive, Oregano,

served with red vinegar dressing

Caesar salad

A classic Caesar salad, fresh lettuce,
croutons, sun-dried tomato, Parmesan
cheese, anchovies, Caesar dressing

Choice of:

- Plain 350
- Chicken 540
- Shrimp 880
Exotic Seafood 850

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

Mixed Cheese Platter 445
Selection of imported and local cheese,
honeycomb and nuts

Spicy cheese tomato served with crispy bread

All prices are in EGP. and inclusive of service charge and applicable taxes.



cLisd] 43
flus 1 i Flue T e

elean)
£Yo S 58 Ayl e laall L33 © O

‘JLsddchc.acofJﬁfgo:\JS.“JLxdl&)A

eslaled)
Y. sl bl @
pblab Gla (pagy JA8 (ua Ll fua

gl (53« aal ey

ol i)

4. i St Ll
A doy ¢ deas slsdn G ol palll )

@ea

ol Hlae o pleb 438

¢ Leund|

Y. raall gusall s @
Daallls Gayiall gyl a1 o

£yo M) g Al e Hlaall Lyl @ O
olaall el g s an I laall 3y
omanall ally daaiall bl

CAVN Y
Yoo dypaadal @
chianilill o gis o LB ao
Loy B ylewe Gy ey (gaal
Y. Lbsdl bl @
pblab Gl gogy Jald pua Ldll (s
gl (58 el Joas
aa¥l Al Lalin o aali ie)ll e
Sl dnls ©
ol oud SN e Al
Ao ablebs (paans A sliass
e balis da il (el u

Yo. Buales -
o. Gy glaa -
AA. (S3deo (goran -
Ao sl aSlsd dlaliy

@iy oo Bl (LS s yaaa
o Ol JAE (Jaas p gha < el Sy
NEESEEPRESTES
§0 ol e iz @
e ysienally aall anll oo de st ALSLES
ablaalls Sla Gpaa el puaa cJose pasd
oaaams 5ui po palle

oAl sty Tansll el g pemll aially Sland) ges



@0

@0

@0

0@

ALL DAY MENU
MAIN DISHES

Penne all’ Arrabbiata

Garlic, fresh tomato, basil, chili,
parmesan cheese

Spaghetti alla Bolognese

Minced beef, garlic, basil, tomato, vegetables,

parmesan cheese
Penne ai Frutti di Mare
Cilantro, garlic, shrimp, calamari, mussel,
Saffron cream
Butterfly tiger prawns a la Provencale,
Pan fried tiger prawn, garlic and parsley
butter, lemon zest
Grilled Salmon
Grilled salmon fillet, Choron sauce
Brazilian BBQ Chicken
Grilled marinated chicken, coriander,
green bell pepper, chili, lime, olive oil
Australian Lamb Chop
Grilled lamb chop, pesto lamb jus
Angus Beef Tenderloin
Pan-fried beef tenderloin,
black pepper sauce

Served with your choice of:

Steamed or grilled vegetable, Egyptian rice,
mashed potato or French fries

SANDWICHES

Falafel Wrap

Served with lettuce, tahini sauce, onions
Japanese Katsu Sando

Traditional Japanese sandwich made of
brioche toast bread, 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

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

Served with your choice of:
Green salad, steamed or grilled vegetable,
Egyptian rice, mashed potato or French fries

360

400

850

2000

1700

700

2850

2300

250

805

830

890

990

All prices are in EGP. and inclusive of service charge and applicable taxes.
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FINGER FOOD

Milanese Arancini

Deep-fried saffron risotto stuffed with
mozzarella cheese, saffron mayonnaise
Crispy Potato Wedges

Served with Parmesan cheese & truffles oil
Seafood Amandine

Deep-fried shrimp and calamari ball coated
with almond flakes served with sweet and
sour sauce

Honey BBQ Chicken Wings

Oven roasted marinated chicken wings with
honey BBQ sauce

Mini Lamb Kofta

Served with pistachio and cherry sauce

DESSERT

Seasonal Sliced Fruit Platter

Selection of Ice-Cream & Sorbet
Ask for your favorite flavor

New York Cheesecake

Served with vanilla ice cream
Chocolate Dome cake

chocolate mousse, sour cherry sauce
Dessert of the Day

From My Bakery

360

200

460

325

540

270
150

220

205

205

All prices are in EGP. and inclusive of service charge and applicable taxes.
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