MAIN COURSE

Tiger Prawn A La Provencale
Tomato confit, black olive, spring onion, garlic, capers, parsley
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BBQ Chicken
Grilled marinated chicken, coriander, green bell pepper, chili, lime, olive oil
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Australian Lamb Chop
Grilled lamb chop served with tomato confit, caramelized onion, lamb jus
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Veal Scaloppini
Parmesan crusted veal scallop, lemon caper piccata sauce
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Angus Beef Tenderloin
Pan-fried beef tenderloin, black pepper sauce
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Served with your choice of: 2000 @il go pado

Steamed or grilled vegetable,  syno jj dugiitoglatiguw clgpAs
Egyptian rice, mashed potato or French fries awldo Junling ajou unling

DESSERT

New York Cheese Cake

Seasonal fruit sauce, whipped cream
&JJgIgsi EUA juili

T GoJ4allg aslgoll ngn (0 020)

Salted Caramel Chocolate Cake
Caramel and chocolate mousse, caramel glaze, chocolate sauce
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Victoria Cake
Coconut mousseline and dacquoise, pineapple, French custard
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Seasonal Sliced Fruit Platter
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Contains Dairy ’Eu gliclaiio Lle sginy Vegetarian Option ’{_,:/. awlu ol
Contains Beef ’f:“) Jadipal e sging Contains Nuts ’Q\/I Olpuse Lle sging
Contains Eggs f_j/u ALl LLe sqing Contains Seafood ’Q;e'l aua Ul cllgAlol Gle i

All prices are in Egyptian pounds, inclusive of service charge and applicable taxes.
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SALAD

Garden Fresh Green Leaves
served with your choice of dressing,
balsamic vinegar, lemon juice and olive oil, French mustard
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Exotic Seafood
poached shrimp and calamari, pomelo supreme, red onion, palm heart,
bell pepper julienne, arugula salad, cilantro, olive oll
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Mixed Cheese Platter
Selection of imported and local cheese, honeycomb and nuts
Spicy cheese tomato served with crispy bread
ool o aluan
SpuAo ., Juie goauajgiinellg ool opadl o dogio oduAl
JAen0 A @omase mblenl o oun

255

PASTA

Penne all’ Arrabbiata
Garlic, fresh tomatoes, basil, chill, parmesan cheese
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Penne ai Frutti di Mare
Cilantro, garlic, shrimps, calamari, mussel, saffron cream
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SANDWICHES

Shrimp Taco
Deep-fried shrimp, tomato, mango, mayonnaise, lime, green chili, cilantro
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Smoked Salmon Bagel
Toasted bagel, Norwegian smoked salmon, cream cheese, chives topped with fried egg
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Club Sandwich
Toasted white or brown bread, tender chicken breast, mayonnaise, lettuce, tomato, cheddar
cheese, beef bacon, omelet, served with coleslaw
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Our Famous Burger
Home-made sesame bun, freshly cut tomato, red onion, garden fresh lettuce
-Add your topping of cheese, egg, mushrooms, grilled onions or beef bacon
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Philadelphia Cheese Steak

Beef rib eye, deli provolone cheese, onion, deli roll bread
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Served with your choice of:
Green salad, steamed or grilled vegetable, Egyptian
rice, mashed potato or French fries
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