


The drawings around you can be found in the Description de I'Egypte. They were all painted using

Lithography technique, which is a method of printing originally based on the immiscibility of oil and

water. They engraved black stones and filled them with black tar and tint then painted them on paper.
Because of these engravings all the drawings consist of lines and dots.

The Description de I'Egypte is a collaborative work of 160 civilian scholars and scientists who

accompanied Napoleon’s expedition to Egypt in 1798 to 1801 as part of the French Revolutionary

Wars. It was a series of publications, appearing first in 1809 which offered a comprehensive scientific
description of Egypt as they saw it.
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Contains Seafood adl algalodl Gl gl Contains Dairy glaladio Gle sginy
Contains Nuts WA Gl s9iny Contains Beef Jadlpal Gl Geiny
Vegetarian Option awlw whua Contains Eggs vl Gle s9iy

All prices are in Egyptian pounds.
Please do not sign the bill if you are paying in cash.
A 1% tax will be added for room charge payments.
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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.

From local farms to international producers, every
ingredient is chosen with care to bring the best flavors to
your table.
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SET MENU (1)

Minimum for 8 guests
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Egyptian bread with dukkah

Selection of salads
on the table

Baladi salad, tahini, eggplant with garlic and

cumin Lemon pickles, marinated tomato,

baba ghanoush

Hot Appetizer
Rokak with ground beef
Sogouk with tomato coulis

Tajine

Molokheya with chicken
Al Khal rice

Lessan asfour with veal
Moussaka

Main Dish
Egyptian mixed grill

Chicken shish tawouk, lamb kofta,
veal kebab, beefsteak

Dessert
Mehalabia
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SET MENU (2)

Minimum for 8 guests

() pleh doild
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Egyptian bread with dukkah d8JU S0 1A
@ Selection of salads Glalll (o Aaili @
on the table gt e pag)
Baladi, tehina, mixed pickles, WAoo dipahwsaliddaliy
baba ghanoush, zabadi $alj@eqicly
Hot Appetizer diAlw wllibo
Assorted Mahshi wdblaoll o Adyaai;
Stuffed zucchini, pepper, eggplant UlaiabuJelo duugha
Cabbage with rice and vegetables WlgpA Al Eowifa
“  Alexandrian style veal liver odhaiwlas @
@ Hawawshi, with mozzarella cheese ljgoll g puiglga ©
Tajine Ualgh
® Macaroni béchamel Joliuaigiao ®
Al Khal rice \JlejJT
Okra with tomato sauce and fresh coriander elAal opn AJig pdalalal unguny duol
Main Dish ol Gl
Egyptian mixed grill Qrraoll lgiiioll Yo AL
Chicken shish taouk, lamb chop, Wla uiny ag9qUn yirub
lamb kofta, veal kebab oliyulA Uln dies
® Dessert YEN| ®
Um Ali with nuts Wl Aol ode ol

2300

Prices are in Egyptian pounds, inclusive of service charge and applicable taxes.
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SET MENU (3)

Minimum for 8 guests
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Egyptian bread with dukkah

Selection of salads

on the table
Baladi, tehina, eggplant with garlic and

cumin, marinated tomato, fried chili pepper,

mixed pickles, gebna adima, Baba ghanoush

Hot Appetizer
Seafood kofta
Shrimp konafa

Tajine

Tajine Molokhia with shrimps
Sayadeya rice

Octopus with tomato, garlic dill sauce

Main Dish

Egyptian style seafood mixed grill
Shrimp, salmon, fresh fish, calamari

Dessert
Seasonal fruits
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Lissan asfour 210
Orzo with meat broth

Aads 185

Yellow lentil, with cumin, garlic crispy bread
and lime

Kawarea 450
Knuckle, aromatic herbs,
tomato chunks and spices

Fawakeh el bahr 520

ala el tareka al masreya
Seafood, tomato, coriander, shrimp bisque
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SALADS

& Baladi

Traditional Egyptian mixed salad with
tomatoes, onions, lemon, olive oil

@ Tehina

Sesame paste dip, vinegar, garlic,
cumin and chili

Zabadi
Yoghurt, cucumber, mint, garlic
Babaghanoug
Chargrilled eggplant, sesame paste,
and vinegar
COLD APPETIZERS
Tashkeela men al mekhalelat
Mixed pickles with tomatoes, onions,
lemon and olive oil
Bazengan mekhalel
Pickled eggplant with garlic and cumin
Bessara

Mashed fava beans flavoured with fresh
aromatic herbs, onions, garlic and coriander
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HOT APPETIZERS
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Tashkeela men el mahashi
Stuffed zucchini, pepper, eggplant,
cabbage with rice and vegetables

Sougouk
Sautéed sausage with tomato and fresh
coriander

Sogouk Mashwy

Grilled sausage with tahini sauce

Kebda iskandarani

Stir fried veal liver; onions, garlic, cumin and chili

Rokak bel lahma

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

Goulash bel gebna
Traditional crispy dough stuffed with
cottage cheese, onion and spices

Moumbar mahshi
Homemade veal shank stuffed rice,
vegetable

Hawawshi bel lahma
Bread stuffed with minced meat, onion,
pepper, parsley, chili

Hawawshi bel sougouk
Bread stuffed with minced meat, onion,
pepper, parsley, chili

Warak enab

Stuffed vine leaves with rice and vegetable

Warak enab bel kawarea

Vine leaves stuffed with rice and vegetable,

topped with knuckle

270
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415
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TAGENS Uxalghll
Mesakaa 400 =8,
Fried eggplant stew with tomato sauce, UgoA oo yngn Go uldo Ulaial
cumin, coriander, capsicum UlgdiJlo o puja
Gambari Al Khal 1200 JWJl 5100
Orzo pasta, shrimp, tomato sauce, (odhaloh pan wson g ne Juul
fresh coriander dajunépja
Roz muammar 680 yo=o jji
bel lahma al betelo oLill palll &o
Gratinated baked rice with veal cube ol e =060 Jo0
Bamia bel lahma 720 doallu diol
Okra stew with lamb cube, Ul maJwlsao &o duiol
tomato sauce and fresh coriander dnjln 6 pja odalohh ungn
served with vermicelli rice QUi jjf Go oabo
Lahma bel fereek 600 CLyolu olis oal
Glazed veal cube with onion, spices, Wy Jn o glidl pallvls Ao
wheat, gravy sauce VLI UAgN Elpo
Kabab Halla 650 dla ulA
Glazed veal cube with onion spices, slow wJaug Jlgi Eo gliypa) Ao
cooked smoked onion, crispy potato A yhlag
Served with vermicelli rice @,2,: U jjf Go 02180
Macarona bachamel 420 JLollnJu digpao
Sautéed penne with ground beef, milky white /(09)9 0 o) digla0
sauce baked in oven topped with cheese W Jlolinungn
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Dawood basha

Lamb meatball with tomato sauce, potato,
dill and fresh coriander

Served with vermicelli rice

Roz Moammar with Pigeon
Creamy Egyptian baked rice with tender
roasted pigeon, rich, buttery, and aromatic.

All tagens are served with your choice of rice
(Al Khal, vermicelli, white or brown rice)
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MAIN DISHES

Koushary

Rice, pasta, chickpeas, black lentils,
vermicelli, fried onion, tomato sauce,
vinegar and chili

Molokheya (with your choice of)
plain

chicken

rabbit

shrimp

Fatta bel lahma el dany

Roasted lamb shank, tomato sauce, garlic,
white rice, coriander, vinegar and crispy
bread

Fatta bel kawarea
Veal knuckle, tomato sauce, garlic, white
rice, coriander, vinegar and crispy bread

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

Hamam mabhshi (2 pieces)
Pigeon stuffed with rice, onion, nutmeg,
cinnamon, coriander

Served with homemade potato chip

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

Gambari mashwi 1950

Marinated tiger shrimp served
with grilled vegetable

Tashkila men thimar al bahr 2300

Marinated seabass, shrimp, salmon,
calamari, served with grilled vegetable

Dajaj mashwi motabal 690

Marinated grilled deboned half chicken with
Egyptian aromatic herbs

Koftet Al Khal el dany 740

Minced lamb meat with onion, spices,
served with grilled vegetable

Tarb 790

Minced lamb meat wrapped in caul fat,
onion, spices, served with grilled vegetable

Tashkila men al lehoum 1640

al mashweya

Marinated chicken cube, veal kebab, lamb
kofta, lamb chops served with grilled
vegetable

Reyash Al Khal al dany 2850

Marinated lamb chop with spices served
with grilled vegetable

Stuffed Pigeon with Freekeh 1290

Tender roasted pigeon stuffed with
fragrant, nutty freekeh and aromatic herbs.
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DESSERTS
® Om Al
Baked puff pastry with milk, sugar,
nuts and cream
® Roz bel laban
Milk rice pudding with nuts
® Mehalabia
Milk pudding with cinnamon
©® Tart balah
Dates tart
served with homemade sesame ice cream
® Halaweyat Sharkeya
Selection of Egyptian mini delights
Al fawakeh al tazega
Sliced seasonal fresh fruit
A A 4V Yy
r(q Prices ar
L
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