Egyptian Cuisine
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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.

Jasl Uo @A oalacy olé $allg pao Wung Llis Ko Elgn 639990l Wlogupl Lle jgisll Elingy

AUl Egyy 0 8Ll gl S Langslgoldg drwipall dlonll Go jno Wl lgiln (all slol=llg Yo il

Wedl edo Lle Aoiwd delln dAdyh ag Aypanll delinll UL Aogiuio Jenll &lons dan 8165 leng

hahAll (o Wloguwdl YoAii wl 13ad (8ljoll ule laicluln od Wisunllg Cujllg clody clhguul jgAanll
LA86a] hldillg

VoLl dlon lgdoly (i guisoll <lol=llg (uinWiiie N gl elil ga pae Wung ulis (83l inngl loag
Lang)—=IA-9ole pirii el olelgo pe = lgold Ciia. IN ole LA IVAA role (1 Lo 81120l 6 pino LJ]wjlligy
Ladgllela po lagaall los slall palgielisng Lo AU dda) Jno

Contains Seafood apallollghlol ole gginy  Contains Dairy Jwlalaiio e sginy
Contains Nuts Ao e sginy Contains Beef Joulpal Lo Gginy

Vegetarian Option @ auw ahua Contains Eggs vl le sginy




SET MENU (1) (1) ol dosls
Minimum for 8 guests alpol A pdalan
@ Egyptian bread with dukkah A8 a0 LA @

® @ Selection of salads lalnl (o GLAINT Q) @
on the table gLl gele madl]
Baladi salad, tahini, eggplant with garlic and Pelluylaidldilah hsalidaliy
cumin Lemon pickles, marinated tomato, w0 Ugod Wgosllg
baba ghanoush @qie Ludllao pdalohn

_ Hot Appetizer dislw Clido
_ ©  Rokak with ground beef ooreollpalugls) &

) @ Sogouk with tomato coulis sl R ® @
Tajine Ualgh
Molokheya with chicken aleJuduaglo

@' Al Khal rice dw”ﬂ @

@ Lessan asfour with veal gtV e i @

) Moussaka -
Main Dish o Pl Galall
Egyptian mixed grill CUJ.D.oJIung.LLLoJIU.oCLLIb-LUJ
Chicken shish tawouk, lamb kofta, 0L WUS Yl die S wgogla yhud
veal kebab, beefsteak Gl rpalleliiw
Dessert olall
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SET MENU (2)

Minimum for 8 guests
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Egyptian bread with dukkah

Selection of salads

on the table
Baladi, tehina, mixed pickles,
baba ghanoush, zabadi

Hot Appetizer

Assorted Mahshi
Stuffed zucchini, pepper, eggplant

Cabbage with rice and vegetables
Alexandrian style veal liver

Hawawshi, with mozzarella cheese

Tajine

Macaroni béchamel

Al Khal rice

Okra with tomato sauce and fresh coriander

Main Dish

Egyptian mixed grill
Chicken shish taouk, lamb chop,
lamb kofta, veal kebab

Dessert
Um Ali with nuts

Prices are in Egyptian pounds, inclusive of service charge and applicable taxes. !
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SET MENU (3) (P) roledn Gosls
Minimum for 8 guests ol A pdalan
@ Egyptian bread with dukkah AsaJu $pHa0 A @

@ @ Selection of salads Cilalill (o GLailii @ @
on the table Uglall Hle AL

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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Prices are in Egyptian pounds, inclusive of service charge and applicable taxes,
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SOUPS

L)
Lissan asfour 165
Orzo with meat broth
Aads 165

Yellow lentil, with cumin, garlic crispy bread
and lime

Kawarea
Knuckle, aromatic herbs,
tomato chunks and spices

Fawakeh el bahr

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

‘-Q

® ® (@ 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

7 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

Woarak enab

Stuffed vine leaves with rice and vegetable

Warak enab bel kawarea

Vine leaves stuffed with rice and vegetable,

topped with knuckle
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TAGENS
@ Mesakaa

Fried eggplant stew with tomato sauce,
cumin, coriander, capsicum

@ Gambari Al Khal
Orzo pasta, shrimp, tomato sauce,
fresh coriander

@) Roz muammar
bel lahma al betelo
Gratinated baked rice with veal cube

@ Bamia bel lahma
Okra stew with lamb cube,
tomato sauce and fresh coriander
served with vermicelli rice

@ Lahma bel fereek
Glazed veal cube with onion, spices,
wheat, gravy sauce

@) Kabab Halla
Glazed veal cube with onion spices, slow
cooked smoked onion, crispy potato
Served with vermicelli rice

@@  Macarona bachamel
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Sautéed penne with ground beef, milky white
sauce baked in oven topped with cheese

Batt bel koronb

Stuffed cabbage roll with rice,
aromatic vegetable and spices
served with sliced roasted duck
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Dawood basha 365 LubU agla

Lamb meatball with tomato sauce, potato, [odalold ungn o Ul paJula

dill and fresh coriander dajln épja wrub uihlag

Served with vermicelli rice dyp=aill jji Eo oabo

All tagens are served with your choice of rice o Wuis] Ko a2l Ualgnll Eon
(Al Khal, vermicelli, white or brown rice) (Ul jjl gl dgaln waplagpsiily)
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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
Marinated tiger shrimp served
with grilled vegetable

Tashkila men thimar al bahr
Marinated seabass, shrimp, salmon,
calamari, lobster served with grilled
vegetable

Dajaj mashwi motabal
Marinated grilled deboned half chicken with
Egyptian aromatic herbs

Koftet Al Khal el dany

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

Tarb

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

Tashkila men al lehoum

al mashweya

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

Reyash Al Khal al dany

Marinated lamb chop with spices served
with grilled vegetable

Prices are in Egyptian pounds, inclusive of service charge and applicable taxes,
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DESSERTS

®® OmAl 175
Baked puff pastry with milk, sugar,
nuts and cream

® ®  Roz bel laban 165
Milk rice pudding with nuts

® Mehalabia 165
Milk pudding with cinnamon

® Tart balah 220
Dates tart
served with homemade sesame ice cream

® Halaweyat Sharkeya 190
Selection of Egyptian mini delights

Al fawakeh al tazega 220
Sliced seasonal fresh fruit
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