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Whatever your requirements, we use our considerable
culinary know-how to create authentic breakfast menus,
refreshments, lunch menus and dinner menus.

Our Local Origins dishes, for instance, We offer signature
and provincial recipes that are inspired by the destination,
including dishes that showcase some of the finest seasonal
ingredients of the area.

Whereas our World Kitchen rec:peb leverage our global
know-how by drawing on the experience of our chefs to
offer a collection of authentically prepared classic and
contemporary dishes from around the world.

For all of our menus, we source ingredients locally where
possible, with the emphasis on fresh, 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 | Jalsd) 5L LadYl 436

From 5:30 AM to 12:00 PM | T 1Y J] ol 027+ 30

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

AMERICAN BREAKFAST

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

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

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 | &jlzs)l sldyl 4e33
From 5:30 AM to 12:00 PM | Tabs V7 ) oleo 0¥ 3

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
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A LA CARTE BREAKFAST | 4LVl UadYl da3lE

From 5:30 AM to 12:00 PM | Tabs V7 1 oleo 0¥ 3

BREAKFAST FAVORITES

Egyptian feteer with traditional
condiments

Two crepes with maple syrup, Nutella
spread or banana

Your choice of a fluffy stack of pancakes,
waffles or French toast

Served with jam, maple syrup, Nutella
spread, plum, apricot, fig or apple
compote

Traditional or Alexandrian style foul
medames with condiments

Traditional Egyptian falafel

Fried breaded Haloumi cheese with
arugula, sliced tomato and cucumber

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

Choice of egg white or plain omelet

with your choice of filling, tomato, onion,

cheese, mushroom, leek or bell pepper

Selection of four types of imported
and local cheese

Egyptian hot Belila with milk,
icing sugar, nuts, honey

Selection of four types of assorted
cold cuts

Smoked salmon platter, lemon wedges,
sour cream, toast bread

Moussaka, eggplant, tomatoes and
minced beef

SIDE ORDERS

Hash brown potato

Chicken or beef sausage

Beef bacon

Sauteed mushrooms

Grilled tomato with mozzarella cheese
Baked beans

Fried eggplant with coriander and chilies

Deep fried chili marinated in vinegar
and herbs
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ALL DAY DINING | padl jlus e pleh
From 12:00 PM to 12:00 AM | Tt 1Y oLl ) T VY delull e

ALL DAY BREAKFAST

CONTINENTAL BREAKFAST 325

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, 195
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 90
bread and rolls, white , brown toast or
multi grain, baguette served with jam,

marmalade, honey and butter

SOUPS

Oriental lentil soup, crispy Oriental bread, 205
lemon wedges

Mushroom velouté infused with truffle oil 180
French crab bisque, 215
garlic croutons

Chicken orzo 170

YYeo

V40

VAL

Y\e

W

asall 5laa e syl

Jaus Sl syl @O

Llga ol Ayl s JUi s dajllall Silandl (e ol laal) °
Siganla Sl ottt aeta e ol paiall o Alea
cangill 51 5l (e ol ylial s
Joe g ye dlsall gaye ey
dollall puugall 45158 (e 31 5
Bl TYsSh o) (sl A ylall 3ogall 3o 5Lz

.9.]3.3 u:ll_tﬁ.‘, A Syl 3..;:.:..'. Y

A (Fyhie Fsleas olall 5 sehas
culagl of ey

cdadall g_,.ie." ‘aa.].“ oo uﬂ_,'.;nh! &= ‘a.fﬁ_g

Ay patiall abolaball i laall 5l shiall aalih 3505
el Wguals abalaball o guballasl cp g piall

®0O

oA g o sl 33 e g1l puad il AN U @@

I 35 wenaly degiall cpandls of (ol
Ll sl oh sl g Jusall ellgall (150 (o yall po puds

o leusdl

a5 Liiis
Oaallly (o 3all cayall 5030 pe
Jilall cu) o g pubiall Las S slsa @ O B
Lo 3!l Lyl e Uysl€ll sla @ © €
pills (i Sl s e
gl jsdimall Gl luua

@

All prices are inclusive of service charge and applicable taxes.
Bopall alpally Laaall ALl Sl



ALL DAY DINING | psdl jlus e pleh
From 12:00 PM to 12:00 AM | Tt 1Y oLl ) T VY &eludl e

APPETIZERS & SALADS

@@ ® Oriental cold mezzah plate, hummus,

@

@ ©®® Assorted hot Lebanese mezzeh, kebbeh,

@)
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® @

@

babaghanoug), tabouleh, vine leaves,
pickles and Arabic bread

Assorted cheese plate
served with nuts and dried fruits

cheese and meat samboussek

Truffle and mushroom Arancini,
parmesan sauce

Mozzarella and pastrami rolls,
spicy tomato sauce

Shrimp and basil spring roll,
tomato and bell pepper salsa

Chicken lollipop, blue cheese dip

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

205

255

205

235

215

315

210

160

180

365

205

275
355
560

360

300

505

Yoo

Yo

Yhe

o

Yve

0.

.

bl Ll ptsh
s i lall Ak sl o TR
eOUaall (e LSSy e 59 Ass g sié Ll

S DALl Lol ol jall (e dLS25
13 g e Szl i

Olsa,lll ua o gus pa

Lol y Yoyl yisall (s 0GB,

Sladl pblaball e gis ps

Olaasll pa (gymaa gy s sae
ol Jilh g plolals Lialia

233850 (s pages po il plandl ol S

A il
Yl 51 (s 3 cliasilill (ogis (o LGS po

(Lsd Laa o Lailigs dalis

anl Juas (gl Jilh abolabs L
AL i gl G50

Gl g ey

SBL O ylse cabolabs G 5lS dlalis
Ol il siuss o guo po

Gsiays Lol Llsols ubalay
ioitills

Olaaold) (pa da gld¥l asanall 3ad) eliase pa -
sydaglas-

(55n (5 yran -

(WIS (s pman ol S1gh Al
oaal duas anigyd s il b
e Ol Jals (Jadd g g5a

O ey BS

(naall gl pe 14 Thalis
JU s ik et Joas
Q5 e e Ol

e pagis il HLa dal Gadd (KA sl

All prices are inclusive of service charge and applicable taxes.

3l L8 eally Laoall b Hlan¥l

@e®

©o

O®

€10)

o®

©1C)

®@ ® @©e

o0es®



0w

@60

eoe

@®

o0

QOO

0oe

ALL DAY DINING | padl jlus e pleh
From 12:00 PM to 12:00 AM | Tt 1Y oLl ) T VY delull e

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

Smoked salmon bagel, toasted bagel,
Norwegian smoked salmon,
cream cheese, chives and fried egg

Chicken shish tawook or lamb kofta wrap,
bell pepper, red onion, tomato, parsley,
tahini sauce, pickles, French fries

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
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ALL DAY DINING | padl jlus e pleb

From 12:00 PM to 12:00 AM

MAIN COURSES

@
please allow us 20 minutes to prepare.
From The Grill
Butterfly tiger prawns a la Provencale, 930

Pan fried tiger prawn, garlic and parsley
butter, lemon zest

@@  Seafood platter 1400
tiger shrimp, calamari, mussel, salmon,
seabass, Sun-dried tomato, potato, fava
bean and bisque sauce

®  Mediterranean seabass, Bartolomeo 780
style, Pan fried seabass fillet, bell pepper,
ginger, raisin, cilantro, balsamic, olive oil
vinaigrette

@ Pan fried Norwegian salmon fillet, 780
seasonal green vegetables and aromatic
herb cream sauce

@ Boneless grilled half chicken 525
served with thyme onion salad

® Oriental mixed grill, kofta, shish taouk, 895
lamb kebab, lamb chops

®®  Veal scaloppini, Parmesan 725
crusted veal scallop, lemon caper
piccata sauce, Served with mesclun salad,
and lemon dressing

@ @ 250 g Australian lamb chops 1250
® @€ 300 g Australian Rib eye steak 1435
@ @€ 200 g Australian beef tenderloin steak 1515

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 | padl jlus e pleh
From 12:00 PM to 12:00 AM | Tt 1Y oLl ) T VY delull e

PASTA AND RICE

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

@@  Tagliatelle ai funghi, tagliatelle pasta
tossed with wild mushroom cream sauce,

parmesan

@ Fusilli agli scampi e broccolo,
fusilli pasta, pan-fried shrimp,

broccoli cream sauce, parmesan

@®@  Frutti di Mare linguini, shrimp,

mussel, calamari, bisque sauce, parsley

® © @ Spaghetti Bolognese, Parmesan cheese,
garlic bruschetta

Stir Fried rice

@6 - With vegetables
@ - With prawns
- With chicken
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 | psdl jlus e pleh
From 12:00 PM to 12:00 AM | Tt 1Y oLl ) T VY &eludl e

DESSERTS

New York cheese cake, seasonal fruit 155

sauce, whipped cream

Salted caramel chocolate cake, caramel 135

and chocolate mousse, caramel glaze,

chocolate sauce

Our famous black forest cake, chocolate 135

sponge, whipped cream, sour cherry,

cherry sauce

Victoria cake, coco dacquoise, pineapple, 135

French custard, mousseline coco

French seasonal fruit tartlet, 155

with seasonal nuts cream

Selection of Oriental pastries 145

Seasonal fruit konafa, spun pastry soaked 125

in sugar syrup layered with seasonal fruits

Traditional Egyptian Um Ali with raisins, 125

nuts, fresh cream

Selection of ice cream and fruit sorbet 120

Seasonal sliced fruit platter 165
PIZZAS

From 1:00 PM to 11:00 PM

Pizza Margherita, tomatoes, basil,
mozzarella cheese

Pizza con Verdure Grigliate, tomato sauce,
mozzarella, served with grilled zucchini,
eggplant, bell pepper and tomato

Pizza Quattro Fromaggi, tomato,
mozzarella, gorgonzola,
smoked cheese and parmesan

Tonno e Cipolla Pizza, tomato sauce,

mozzarella, tuna, basil, sweet corn, onions,

olives

Frutti di Mare Pizza, tomato sauce,
mozzarella, shrimps, calamari,
salmon, oregano

Regina Pizza, tomato sauce,
mozzarella cheese, smoked chicken, sliced
mushroom, egg

Pepperoni Pizza,tomato sauce,
beef pepperoni sausage, basil,
mozzarella cheese

Chef Bassam’s famous pizza, mozzarella
cheese, watercress, sliced mushroom,
air-dried beef, chili pepper, shaved
parmesan, cherry tomato

230

240

265

295

365

285

270

435
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AL KHAL EGYPTIAN RESTAURANT | Srasll guball Jl&J) embe

From 1:00 PM to 11:00 PM | flie V) delud) Jf flas ) delad) (s
Please allow us 45 minutes 350 10 § puly

SALAD & COLD APPETIZER 3, e ldall s e lal!
@@ @ Tahini 110 . Lk @O @
® Sesame paste dip, vinegar, garlic, cumin Aacilly oy 9aStl il (Jalls ®
and chili
@ @ @ Bazengan mekhalel 110 W Jaa plaiil @@ 6
Pickled eggplant with garlic and cumin OsaSlg asill aa
HOT APPETIZER LAl =)usall
@®  Rokak bel lahma 175 e paode palligli, @®@
Crispy layers of traditional Egyptian dough Jalsilly iemall y pgrio pnd pe 35,1
stuffed with ground beef, onions and
spices
@®  Warak Enab with kawaree 365 Yl golsSlbcie 3y @@
Vine leaves stuffed with rice, tomato, Eo1sS pbad g ol g puaadly 300 e By
cumin, coriander, served with veal
knuckles
MAIN DISHES & TAGENS Salshally Luwdd )l 3LLY
Molokheya (with your choice of) (0o Iylaa) ps) Tudsle
@@@ -plain 14 ‘Ao - B9@
@ - chicken 165 ‘e gl - @
@ - rab}:)it 185 \Ae syl - @
@@  -shrimp 210 1. greall- @@
@@  Dawood basha 410 &N Lbods @@
Lamb meatball with tomato sauce, oubllay ablab (o g0 s s asd ol S
potato, dill and fresh coriander dajlb 55038 ad
served with vermicelli rice Lyyadlls 3,0 pos pule
@ Moza dani bel shaareya 1000  Ve-s Lyaddl Ll aadll 3350 @
Lamb shank and brown vermicelli pagalls Lyntll as GLall aalll
braised in their own juices
@@  Akawi bel basal 650 7o Jadbgse @@
Braised veal oxtail, caramelized onion, Olges (oS Juas plis glse
cardamom served with Egyptian white o2l )l ps pude
rice

All prices are inclusive of service charge and applicable taxes.
Al sl Leasll dllt Gl
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FAYRUZ LEBANESE RESTAURANT | b)) guball 39,8 ehs

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

CcOoLD & HOT MEZZEH

Tahini Hummus*

170

Chickpeas, sesame paste, lemon juice,

garlic, olive oil
Moutabel Batenjan*

160

Grilled eggplants, sesame paste, lemon

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

Vine leaves*

Vine leaves stuffed with rice, parsley,

205

tomatoes, onions, mint, lemon, olive oil

Cheese Rokak (Four pieces)*

175

Filled with white cheese, mint, onions and

walnuts

LEBANESE HOT DISHES

Samak Sayadia*

780

Baked sea bass, brown rice, gravy sauce,

pine nuts
Okra with Lamb Tagin*

560

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*

1000

410

Fried kebbeh with yogurt sauce, mint,

garlic, pine nuts, vermicelli rice
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SHOGUN JAPANESE RESTAURANT | bWl guhall logs eshe

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

SOUPS

Miso Soup 1856
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

205

Salmon Avocado 280
A fresh and flavorful salad with lettuce,
cucumber, Norwegian salmon, avocado,

carrot, and ginger soy dressing

IZAKAYA STYLE TAPAS

Gyoza Shrimp 290
Japanese-style steamed dumplings

with a flavorful filling of shrimp,

vegetables, and spices, served with hot and

s0ur soya sauce

SHOGUN SPECIALTIES

Katsu Curry Rice 530
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

1950

SHOGUN SIGNATURE ROLL «6 picces»
Crispy Tempura 420
Shrimp tempura, cream cheese, creamy
avocado, and fresh cucumber, served with
teriyaki sauce

SUSHI AND SASHIMI COMBINATIONS

Yamato (15 pieces) 775
8 Pieces Nigiri,

3 pieces California roll,

4 pieces Philadelphia roll
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LATE NIGHT MENU | skl Lol 436

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 poached, boiled, scrambled,
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

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

325

195

90

205

170
205

275
355
560

160

255
505
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LATE NIGHT MENU | ,skal clewl 4036
From 12:00 AM to 5:30 AM

LIGHT BITES & SANDWICHES

©6

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

L) Boneless grilled half chicken
served with oregano onion salad

@ Norwegian salmon fillet, seasonal

green vegetables and aromatic herb cream

sauce

185

520

425

525

525

780
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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 squce.
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PASTA AND RICE

@ O ® Spaghetti Bolognese, Parmesan cheese,
garlic bruschetta

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

Stir Fried rice

@ 6 - With vegetables
@ - With prawns
- With chicken

DESSERTS

@ ®©®  New York cheese cake, seasonal fruits
sauce, whipped cream

®®  Salted caramel chocolate cake, caramel
and chocolate mousse, caramel glaze,
chocolate sauce

@@  French seasonal fruits tartlet,
with seasonal nuts cream

® Selection of Oriental pastries

@@  Seasonal sliced fruits platter

280

255

195
260
230

155

135

155

145
165
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GHILDREN'S MENU | Jlbyl 36

From 12:00 AM to 5:30 AM | Toluo o+ deludl J) Bl Vioes Gl o

SMALL PLATES

@ @ Smiley tomato soup 100
A bowlful of hot, hearty tomato soup,
cooked with the reddest plum tomatoes,
and topped off with a dollop of fresh
cream

@00 Super salad with avocado, greens and 110
asian dressmg
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 110
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 245
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 195
A tender chicken breast cooked with
honey, soy sauce and garlic. The dish
comes with soft, fragrant rice stir-fried
with peas and sweet corn.

® Steak-frites 365
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 215
) 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 165
veggies
Plenty of finely chopped vegetables have
been added to the Bolognese sauce for
extra goodness and balance.

©® ® Krispie fish fingers 255
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 | JUbV 436

From 12:00 AM to 5:30 AM | bl o &l ) bleo 1¥:e+ el

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

100

100

100

100

100

125
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65
65
65
40
30
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BEVERAGES | Glygyiwell

HOT BEVERAGES Lsludl Olg il
Freshly brewed or decaffeinated coffee 205 Y.o0 CuadlS faas ol dayls B e
Turkish coffee 205 Y.o S Bl
Cappuccino, café latte 235 Yvo Y 4ulS gludails
Espresso 205 Y.o pympeem
Double espresso 235 YYve Sl Jas
Hot chocolate 235 Yre LAl TY S
Choice of tea, Earl Grey, English 205 Y.o DdY ld ol pa ol bl (o LS0ES
breakfast, Jasmine, Camomile, Green tea saal gl (JuagalS (racals (gl

Jet lag? Timeshifter has your new time zone coverd.

At InterContinental Hotels & Resorts, we want you to be at your best when you travel.
Try Timeshifter® on your way home or on your next trip to reduce jet lag.
It's on us.

Sheall die Y Juadh (8 0ypS o sy (JUEE o ) elantieg Gulid S
yshall Lsall eMall Clpbasl 550 Jalssl Loslal) elils (3 1 ease da, L3 «Timeshifter» 3ubs Cja
e daa,

All prices are inclusive of service charge and applicable taxes.
3080 Ll peally Taaall Al Slan)



BEVERAGES | Slsysall

COLD BEVERAGES

Iced chocolate milk, fruit smoothie, honey 280

yogurt drink, milk shake, frappuccino

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

Freshly squeezed juice, orange, grapefruit,

161’1’101’1, 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

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

160

175

135

130

260

95
115

210
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BEVERAGES | Olsyiwl

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

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

450

600
525

450
600
525

850
850

850
850
1050

280
280
280

280
310

1700

2300
2000

1700
2300
2000

CHAMPAGNE AND SPAREKLING WINE

Local Sparkling Wine

700 2700
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BEVERAGES | Slsysall

SPIRITS

Aperitifs 4.1 cl, Ramazzotti, Fernet-Branca, 800

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.5.0.P
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InterContinental Cairo Citystars
Omar Ibn El Khattab St., Heliopolis,
11737 Cairo, Egypt.

T: +20 (2) 24 800 100
concierge.iccitystars@ihg.com
InterContinental.com



