


ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES

äÉ©«Ñe áÑjöV %10h áeóN º°SQ %12  πª°ûJ ’h iöüŸG ¬«æ÷ÉH QÉ©°S C’G

I I NOSTRI ANTIPASTI
Antipasti Selection

äÓÑ≤ŸG øe á∏«μûJ

Vitello Tonnato    ƒàfÉfƒJ ƒ∏à«a           55

THINLY CUT SLICES OF VEAL DRESSED WITH CREAMY TUNA SAUCE SERVED COLD

OQÉH Ωó≤jh áªYÉædG áfƒàdG ¢Uƒ°U ™e á∏ÑàŸG ƒ∏àÑdG ºë∏dG íFGöT

Carpaccio di Manzo    hõfÉe iO ƒûàHQÉc 60

THIN SLICES OF RAW BEEF FILLET MARINATED WITH EXTRA VIRGIN OLIVE OIL, LEMON JUICE

SERVED WITH RUCOLA AND SHAVED PARMESAN CHEESE

IQƒ°ûÑŸG ¿Gõ«eQÉÑdG ÍLh ÒLô÷G ™e Ωó≤jh ¿ƒª«∏dG Ò°üYh ¿ƒàjõdG âjR ™e πÑàŸGh ⋲¡£ŸG ÒZ iô≤ÑdG ºë∏dG íFGöT

Carpaccio di bresaola     ’hGõjôH iO ƒûàHQÉc 42

DRY BEEF CARPACCIO WITH RUCOLA, MUSROOM SAUTEE AND PARMESAN

¿Gõ«eQÉÑdG ÍLh ¬«Jƒ°ùdG ÜGô¨dG ¢û«Y ,ÒLô÷G ™e Ωó≤ŸGh ∞ØéŸG iô≤ÑdG ºë∏dG íFGöT 

Bruschetta Classica    Éμ«SÓc Éà«μShôH 32

ClASSIC ITALIAN BREAD CROUTONS TOPPED WITH TOMATO, BASIL, RUCOLA & GARLIC

ΩƒãdGh ÒLô÷G ,¿ÉëjôdG ,ºWÉª£dÉH ⋲£¨ŸGh ió«∏≤àdG ¤É£j E’G õÑÿG

Bruschetta Mista    Éàù«e Éà«μShôH   42

SELECTION OF BRUSCHETTA:  fresh tomato, mozzarella cheese, black olives and pesto

ôª°S C’G ¿ƒàjõdGh ÓjQGõJƒŸG ÍLh ºWÉª£dÉH ⋲£¨ŸGh ió«∏≤àdG ¤É£j E’G õÑÿG øe á∏«μ°ûJ

Antipasto di Verdure marinate    ≈JÉæjQÉe iQhOÒa iO ƒàSÉH »àf CG  38

MIXED VEGETABLES MARINATED IN HERBS, EXTRA VIRGIN OLIVE OIL, GARLIC AND BASIL

¿ÉëjôdGh ΩƒãdG ,¿ƒàjõdG âjR ,äGQÉ¡ÑdG ™e á∏ÑàŸG äGhö†ÿG øe á∏«μ°ûJ

Melanzane alla Parmigiana    ÉfÉ«é«eQÉH Ód CG ≈fGõfÓ«e  42

BAKED EGGPLANT WITH MOZZARELLA, TOMATO SAUCE AND PARMESAN CHEESE

¿Gõ«eQÉÑdG ÍLh ºWÉª£dG á°ü∏°U ,ÓjQGõJƒŸG ÍL ™e ¿ôØdÉH ƒ¡£ŸG ¿É‚PÉÑdG
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ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES

äÉ©«Ñe áÑjöV %10h áeóN º°SQ %12  πª°ûJ ’h iöüŸG ¬«æ÷ÉH QÉ©°S C’G

Le nostre Insalate
Our Salads
äÉWÓùdG

Insalata di Mare alla Sarda    GOQÉS Ód CG iQÉe iO ÉJÓùfEG  58
FRESH SEAFOOD SALAD WITH FRESH TOMATOES, ONIONS, 

VIRGIN OLIVE OIL, LEMON-GARLIC DRESSING

¿ƒª«∏dÉH ΩƒãdG á°ü∏°Uh ¿ƒàjõdG âjR É¡«dEG kÉaÉ°†e π°üÑdG ,ºWÉª£dG ™e áLRÉ£dG ôëÑdG ¬cGƒa ¬WÓ°S

Insalata mista    Éàù«e ÉJÓùfEG  42
MIXED SEASONAL SALAD WITH OLIVES, TOMATO, CORN AND A LOT MORE

IQòdGh ºWÉª£dG ,¿ƒàjõdG ™e º°SƒŸG äGhö†N øe á∏«μ°ûJ

Insalata Italiana    ÉfÉ«dÉ£jE G ÉJÓùfEG  48
MIXED SEASONAL SALAD WITH MOZZARELLA CHEESE AND SMOKED TURKEY

øNóŸG ⋲ehôdG ∂jódGh ÓjQGõJƒŸG ÍL ™e º°SƒŸG äGhö†N øe á∏«μ°ûJ

Insalata con pollo    ƒdƒH ¿ƒc ÉJÓùfEG  48
MIXED SEASONAL SALAD WITH FRIED CHICKEN

á«∏≤ŸG êÉLódG íFGöT ™e º°SƒŸG äGhö†N øe á∏«μ°ûJ

Insalata di Rucola e Parmigiano    ƒfÉ«é«eQÉH iEG ’ƒchQ iO ÉJÓùfEG  40
FRESH RUCOLA AND SHAVED PARMESAN CHEESE WITH VIRGIN OLIVE OIL AND BALSAMICO VINEGAR

∂«ª°ù∏ÑdG πNh ¿ƒàjõdG âjR ™e ¿Gõ«eQÉÑdG ÍL íFGöT ™e êRÉ£dG ÒLô÷G

Insalata Caprese    iõjôHÉc ÉJÓùfEG   40
TOMATO AND MOZZARELLA CHEESE WITH VIRGIN OLIVE OIL AND BASIL

¿ÉëjôdGh ¿ƒàjõdG âjRh ÓjQGõJƒŸG ÍL ™e ºWÉª£dG

Le nostre Zuppe e Creme
Our Soups and Cream

áÁôμdGh AÉù◊G

Creama di Formaggi    ≈˝JÉeQƒa iO áÁôc  45
THE CLASSIC ITALIAN CHEESE SOUP

Í÷ÉH  ió«∏≤àdG ¤É£j E’G AÉ°ù◊G

Minestrone di verdure della Nonna    Éfƒf Ó∏jO iQhOÒa iO ÊhÎùæ«e   40
THE CLASSIC ITALIAN FARMER SOUP ACCORDING TO THE GRANDMOTHER’S RECIPE

Ió÷G áØ°Uh ⋲∏Y ió«∏≤àdG ¤É£j E’G AÉ°ù◊G

Zuppa di funghi    ≈‚Éa iO ÉHhR   40
MUSROOM SOUP

á«dÉ£j E’G á≤jô£dG ⋲∏Y áÁôμdÉH ΩhöûŸG AÉ°ùM

Zuppa di Pomodoro    hQhOƒeƒH iO ÉHhR  40
CREAM OF FRESH TOMATO AND HERBS SOUP

áLRÉ£dG äGQÉ¡ÑdÉH ºWÉª£dG AÉ°ùM

Zuppa di Pesce alla Veneziana    ÉfÉ«ùæ«a Ód CG ≈û«H …O ÉHhR  60
SELECTION OF FRESH SEAFOOD COOKED IN FISH BROTH AND TOMATO SAUCE

á«dÉ£j E’G á≤jô£dG ⋲∏Y ºWÉª£dG ™e ôëÑdG ¬cGƒa AÉ°ùM
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ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES

äÉ©«Ñe áÑjöV %10h áeóN º°SQ %12  πª°ûJ ’h iöüŸG ¬«æ÷ÉH QÉ©°S C’G

I nostri piatti di Pasta
Our Pasta Plates

ÉàSÉÑdG ¥ÉÑWCG

Spaghetti Aglio, Olio e Peperoncino     ƒæ«ûJhÈ«H iEG ƒ«dhBG ,ƒ«d CG »à«LÉÑS 48
SPAGHETTI WITH GARLIC, VIRGIN OLIVE OIL, FRESH TOMATOES AND CHILI

QÉ◊G πØ∏ØdGh áLRÉ£dG ºWÉª£dG ,¿ƒàjõdG âjR ™e ΩƒãdÉH ⋲à«LÉÑ°S E’G

Spaghetti al Pomodoro    hQhOƒeƒH ∫ CG ≈à«LÉÑS 48
SPAGHETTI WITH TOMATO SAUCE AND FRESH BASIL

êRÉ£dG ¿ÉëjôdGh ºWÉª£dG á°ü∏°üH ⋲à«LÉÑ°S E’G

Spaghetti alla Carbonara    GQÉfƒHQÉc ’CG ≈à«LÉÑS 55
SPAGHETTI SAUTEED WITH EGG YOLK, ROASTED BEEF BACON, BLACK PEPPER, PARMESAN CHEESE AND CREAM

áÁôμdGh ¿Gõ«eQÉÑdG ÍL ,¿ƒë£ŸG Oƒ°S C’G πØ∏ØdG ,ƒà°ShôdG øNóŸG iô≤ÑdG ºë∏dGh ¢†«ÑdG QÉØ°U ™e ¥ƒ∏°ùŸG ⋲à«LÉÑ°S E’G

Spaghetti della Mamma    ÉeÉe Ó∏jO ≈à«LÉÑS  55
SPAGHETTI WITH VEAL AND FRESH TOMATO

ÉeÉŸG á≤jôW ⋲∏Y ºWÉª£dGh ƒ∏àÑdG ºë∏dG íFGöT ™e ⋲àLÉÑ°S’G

Linguine ai frutti di Mare    iQÉe iO ≈Jhôa iCG »æjƒéæ«d 70 
LINGUINE WITH MIXED FRESH SEAFOOD IN TOMATO SAUCE

ºWÉª£dG á°ü∏°Uh áLRÉ£dG ôëÑdG ¬cGƒa øe á∏«μ°ûJ ™e øjƒéæ«∏dG

Fusilli al Salmone    ≈fƒŸÉS ∫ CG ≈∏∏«Sƒa 75
HOMEMADE SPIRAL PASTA WITH SMOKED SALMON AND CREAM SAUCE

áÁôμdG á°ü∏°Uh øNóŸG ¿ƒŸÉ°ùdG ™e á«dÉ£j E’G áfhôμŸG

Tagliatelle alla boscaiola    ’ƒjÉμSƒH Ód CG ≈∏∏«JÉ«dÉW  60
TAGLIATELLE WITH FRESH MUSHROOM AND ROSEMARY CREAM SAUCE

iQÉeRhôdÉH áÁôμdG á°ü∏°Uh êRÉ£dG ÜGô¨dG ¢û«Y ™e ⋲∏∏«JÉ«dÉW

Lasagna alla Bolognese    iõ«fƒdƒH Ód CG É«fGR’ 65
TRADITIONAL BAKED ITALIAN LASAGNE WITH BEEF SAUCE

ΩhôØŸG iô≤ÑdG ºë∏dG á°ü∏°U ™e ¿ôØdÉH ájó«∏≤àdG á«dÉ£j E’G É«fGRÓdG øFÉéY

Lasagna vegetariana    ÉfÉjQÉà«é«a É«fGR’   65
Vegatarian lasagna

⋲ª°SƒŸG QÉ°†ÿG øe á∏«μ°ûJ ™e ¿ôØdÉH ájó«∏≤àdG á«dÉ£j E’G É«fGRÓdG øFÉéY 
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ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES

äÉ©«Ñe áÑjöV %10h áeóN º°SQ %12  πª°ûJ ’h iöüŸG ¬«æ÷ÉH QÉ©°S C’G

Cannelloni alla Fiorentina    Éæ«àfQƒ«a Ód CG ≈fƒ∏«fÉc  60
CANNELLONI FILLED WITH RICOTTA CHEESE AND SPINACH, BAKED WITH MOZARELLA AND PARMESAN CHEESE

ÓjQGõJƒŸG ÍLh ¿Gõ«eQÉÑdG ÍL ™e ¿ôØdG ⋲a  Iƒ¡£ŸGh ïfÉÑ°ùdGh ÉJƒμjôdG ÍéH Iƒ°ûëŸG ⋲fƒ∏«fÉμdG øFÉéY

Panzerotti al salmone e ricotta    ÉJƒμjQ iEG ¿ƒŸÉS ∫ CG ≈JhQõfÉH    70
HOMEMADE PANZEROTTI FILLED WITH SALMON AND RICOTTA, AURORA SAUCE

áÁôμdÉH ºWÉª£dG á°ü∏°U ™e Iƒ¡£ŸGh ÉJƒμjôdG ÍLh ¿ƒŸÉ°ùdÉH Iƒ°ûëŸG á«dÉ£j E’G ∞FÉØ∏dG 

Ravioli alla Fiorentina con salsa di Pomodoro e Basilico  70
ƒμ«∏jRÉH iEG hQhOƒeƒH iO ÉùdÉS ¿ƒc Éæ«àfQƒ«a Ód CG ¤ƒ«aGQ    
HOMEMADE RAVIOLI FILLED WITH RICOTTA CHEESE AND SPINACH

SERVED WITH TOMATO AND BASIL SAUCE

¿ÉëjôdG á°ü∏°Uh ºWÉª£dG ™e Iƒ¡£ŸGh ïfÉÑ°ùdGh ÉJƒμjôdG ÍéH Iƒ°ûëŸG ¤ƒ«aGôdG

Penne all´Arrabbiata    ÉJÉ«HGQ CG Ód CG ≈æ«H 50
PENNE PASTA WITH GARLIC, TOMATO SAUCE AND CHILI

QÉ◊G πØ∏ØdGh ºWÉª£dG á°ü∏°Uh ΩƒãdÉH áfhôμe ⋲æ«ÑdG

Penne Alla Norma    ÉeQƒf Ód CG ≈æ«H  55
PENNE PASTA WITH TOMATO AND EGGPLANT

¿É‚PÉÑdGh ºWÉª£dG á°ü∏°U ™e áfhôμe ⋲æ«ÑdG

Penne Alfredo hójôa ∫ CG ≈æ«H  70
PENNE pasta with sautéed chicken and fresh mushroom, creamy sauce

áÁôμdG á°ü∏°U ™e Iƒ¡£ŸGh êRÉ£dG ÜGô¨dG ¢û«Yh êÉLódG ™£b ™e ⋲æ«ÑdG áfhôμe

Gnocchi di Patate con gamberi al pomodoro fresco    ƒμùjôa hQhOƒeƒH ’CG ≈JÉJÉH iO ≈cƒ«f 60 

Home made potato dumpling with Shrimps and fresh tomato sauce

ºWÉª£dG á°ü∏°U ™e Ωó≤ŸGh iÈª÷G ™e IÒ¡°ûdG á«dÉ£j E’G ¢ùWÉ£ÑdG áæ«éY

RISOTTO – ITALIAN STYLE RICE
á«dÉ£jE’G á≤jô£dG ≈∏Y RQ C’G

Risotto Cucina    Éæ«ûJƒc ƒJhõjQ 70
CUCINA SEAFOOD RISOTTO WITH LEMON AND SAFFRON

¿GôØYõdGh ¿ƒª«∏dG ™e Éæ«°ûJƒμH ¢UÉÿG ôëÑdG ¬cGƒØH ¤É£j E’G RQ C’G

Risotto dello chef     ∞«T ƒ∏jO ƒJhõjQ  65
RISOTTO WITH FRESH MUSHROOMS, balsamic and rucola

∂«ª°ù∏ÑdG πNh ÒLô÷G ,êRÉ£dG ÜGô¨dG ¢û«Y ™e ¤É£j E’G RQ C’G
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ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES

äÉ©«Ñe áÑjöV %10h áeóN º°SQ %12  πª°ûJ ’h iöüŸG ¬«æ÷ÉH QÉ©°S C’G

I NOSTRI PIATTI DI CARNE
Our Meat and Poultry Specialties

Qƒ«£dGh Ωƒë∏dG øe äGQÉàfl

Sella d´Agnello  alle erbe    ≈HQBG Ód CG ƒ∏∏«f CG iO Ó«S  150
GRILLED Lamb racks with fresh herbs 04 psc

áLRÉ£dG ÜÉ°ûY C’G ™e ájƒ°ûe ¿CÉ°V ¢ûjQ

Pollo alla  cacciatora    GQƒJÉTÉc Ód CG ƒdƒH  90
Pan-fried half baby CHICKEN WITH rosemary and lemon sauce

¿ƒª«∏dGh iQÉeRhôdG á°ü∏°U ™e á«∏≤e áLÉLO ∞°üf

Tagliata di Filetto    ƒà«∏«a iO ÉJÉ«dÉJ 185
GRILLED SLICES OF BEEF FILLET ON A BED OF RUCOLA TOPPED

WITH PARMESAN FLAKES AND SERVED WITH ROSEMARY POTATOES

¿Gõ«eGÈdG ÍLh ÒLô÷G øe á≤ÑW »∏Y áeó≤ŸGh ájƒ°ûŸG iô≤ÑdG ¬«∏«ØdG íFGöT

Filetto alla Griglia     É«∏jQÉL Ód CG ƒà«∏«a  200
Australian BEEF FILLET WITH your choice of

green pepper corn sauce, GORGONZOLA SAUCE or pizzaiola sauce

øe ∑QÉ«àNG ™e Ωó≤ŸGh iƒ°ûŸG ¤GÎ°S’G iô≤ÑdG ¬«∏«ØdG

 (’ƒjõ«H á°ü∏°U hCG ’hõæLQƒ÷G á°ü∏°U hCG ö†N C’G πØ∏ØdG ÜƒÑM á°ü∏°U)

Scaloppe alla Milanese    iõ«fÓ«e Ód CG ≈HƒdÉμS 120
BREAD CRUMBS VEAL SCALLOPS 

á«dÉ£j E’G á≤jô£dG ⋲∏Y áeó≤ŸGh •Éª°ù≤ÑdÉH IÉ£¨ŸG ƒ∏àÑdG ºë∏dG íFGöT

Scaloppe alla Parmigiana    ÉfÉé«eQÉH Ód CG ≈HƒdÉμS  120
VEAL SCALLOPS BAKED WITH SMOKED TURKEY AND MOZZARELLA CHEESE

á«dÉ£j E’G á≤jô£dG ⋲∏Y áeó≤ŸGh ÓjQGõJƒŸG ÍLh øNóŸG ⋲ehôdG ∂jódG íFGöTh •Éª°ù≤ÑdÉH IÉ£¨ŸG ƒ∏àÑdG ºë∏dG øe áëjöT

Scaloppe al Limone    ≈fƒª«d ∫ CG ≈HƒdÉμS  120
VEAL SCALLOPS WITH LEMON SAUCE

á«dÉ£j’G á≤jô£dG ⋲∏Y Ωó≤ŸGh ¿ƒª«∏dG ™e Iƒ¡£ŸG ƒ∏àÑdG ºë∏dG íFGöT 

Scaloppe ai Funghi    ≈‚ƒa iCG ≈HƒdÉμS 115
VEAL SCALLOPS WITH FRESH MUSHROOM SAUCE

á«dÉ£j E’G á≤jô£dG ⋲∏Y Ωó≤ŸGh  êRÉ£dG ÜGô¨dG ¢û«Y ™e ƒ¡£ŸG ƒ∏àÑdG ºë∏dG íFGöT

Ossobuco alla Milanese    iõfÓ«e Ód CG ƒcƒHƒSCG  130
OVEN SLOW COOKED VEAL SHANK WITH FRESH Herbs

áLRÉ£dG ÜÉ°ûY C’G ™e ¿ôØdÉH Iƒ¡£e ƒ∏àÑdG áÑ°üb
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ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES

äÉ©«Ñe áÑjöV %10h áeóN º°SQ %12  πª°ûJ ’h iöüŸG ¬«æ÷ÉH QÉ©°S C’G

I nostri piatti di Pesce
Our Seafood and Crustaceans Specialties

äÉjôû≤dGh ájôëÑdG ä’ƒcCÉŸG øe äGQÉàfl

Gamberani di Carbani 200
GRILLED JUMBO PRAWNS “4 PCS.”

ºëØdG ⋲∏Y iƒ°ûŸG ¥Óª©dG iÈª÷G

Trancia di Spigola con limone e Capperi    iôHÉc iEG ≈fƒª«d ¿ƒc ’ƒé«ÑS iO ÉûfGôJ 115
SEA BASS WITH LEMON AND CAPERS SAUCE

…ôHÉμdG á°ü∏°Uh ¿ƒª«∏dG ™e ¢UhQÉ≤dG ∂ª°ùdG ¬«∏«a

Trancia di salmone ai Ferri    iÒa iCG ≈fƒŸÉS iO ÉûfGôJ  135
GRILLED SALMON CUTLET

iƒ°ûŸG ¿ƒŸÉ°ùdG ¬«∏«a

Grigliata mista di pesce    ≈TÉH iO Éàù«e ÉJÓjôL  250
SEAFOOD MIXED GRILLED

 ájƒ°ûŸG ôëÑdG ¬cGƒa øe á∏«μ°ûJ

Frittura di pesce    ≈TÉH iO GQƒàjôa  250
MIXED FRIED FISH 

⋲∏≤ŸG ∂ª°ùdG øe á∏«μ°ûJ

Calamari fritti      ≈àjôa iQÉª«dÉc 100
FRIED CALAMARI

⋲∏≤e iQÉª«dÉc
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ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES

äÉ©«Ñe áÑjöV %10h áeóN º°SQ %12  πª°ûJ ’h iöüŸG ¬«æ÷ÉH QÉ©°S C’G

LE NOSTRE PIZZE
Our Great Pizza’s

Gõà«ÑdG

Margherita    ÉàjôLQÉe  55
TOMATO, MOZZARELLA AND OREGANO

ÎYõdGh ÓjQGõJƒŸG ,ºWÉª£dG

Prosciutto e Funghi    ≈‚ƒa iEG ƒJƒThôH   60
TURKEY HAM AND MUSHROOMS

ÜGô¨dG ¢û«Yh ⋲ehôdG ∂jódG

Pescatora    GQƒJÉμù«H    75
ASSORTED FRESH SEAFOOD

áLRÉ£dG ôëÑdG ¬cGƒa øe á∏«μ°ûJ

Hawaii    iGhÉg  60
Pineapple and smoked turkey

¢SÉfÉf C’G ™e øNóŸG ⋲ehôdG ∂jódG íFGöT

Pugliese    iõ«dƒH   60
CHUNKS OF TUNA AND SLICED ONIONS

π°üÑdG íFGöTh áfƒàdG ™£b

Diavola    ’ƒaÉjO      60
BEEF SALAMI, MUSHROOMS AND CHILI

QÉ◊G πØ∏ØdGh ÜGô¨dG ¢û«Y ,iô≤ÑdG ⋲eÓ°ùdG

Calzone    ≈fhõdÉc  65
HALF MOON PIZZA FILLED WITH TURKEY HAM, FRESH MUSHROOMS AND EGGS

¢†«ÑdGh êRÉ£dG ÜGô¨dG ¢û«Y ,øNóŸG ⋲ehôdG ∂jódG íFGöûH Iƒ°ûfi ôªb ∞°üf πμ°T ⋲∏Y Gõà«H

Vegetariana    ÉfÉjQÉà«é«a  60
FRESH VEGETABLES

áLRÉ£dG äGhö†ÿG

Napoletana    ÉfÉà«dƒHÉf  60
ANCHOVIES AND CAPERS

iôHÉμdG h áLƒ°ûf C’G ™e

Capricciosa    GRƒûàjôHÉc  65
TURKEY HAM, BEEF SALAMI, FRESH MUSHROOMS, ARTICHOKE, BLACK OLIVES AND EGG

¢†«ÑdGh ôª°S C’G ¿ƒàjõdG ,±ƒ°TôÿG ,êRÉ£dG ÜGô¨dG ¢û«Y ,iô≤ÑdG ⋲eÓ°ùdG ,øNóŸG ⋲ehôdG ∂jódG

4 Formaggi    ≈ŒÉeQƒa 4  70
GORGONZOLA, MOZZARELLA, CREAM CHEESE AND PARMESAN CHEESE

¿Gõ«eQÉÑdG Í÷Gh Í÷G áÁôc ,ÓjQGõJƒe ,’hõfƒLQƒL

4 Stagioni    ≈fƒŒÉàS 4   65
TURKEY HAM, FRESH MUSHROOMS, BEEF SALAMI and ARTICHOKE

±ƒ°TôÿGh iô≤ÑdG ⋲eÓ°ùdG ,êRÉ£dG ÜGô¨dG ¢û«Y ,øNóŸG ⋲ehôdG ∂jódG íFGöT
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ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES

äÉ©«Ñe áÑjöV %10h áeóN º°SQ %12  πª°ûJ ’h iöüŸG ¬«æ÷ÉH QÉ©°S C’G

Hot Beverages
Fresh filter coffee 18

Nescafe 18

Decaffeinated coffee 18

Selection of tea 20

Cappuccino 20

Espresso 18

Hot and cold chocolate 20

Latte Macchiato 20 

Cold Beverages
Iced Lemon Tea 18

Iced Coffee 18

Iced Coffee Latte 18

Milk Shakes 22
(Vanilla, Chocolate, Strawberry)

 

Freshly Squeezed Juices 20

Soft Beverages 
Pepsi Cola, Mirinda, 7Up,

Soda, Tonic 16

Baraka Perrier 13

san pellegrino Small 23

  Large 40

 aqua panna Mineral Water 40

Beers
Sakkara gold, stella, heineken 28 

Luxorxxx, Meister Max 32 

birell (Non Alcoholic) 18

Amstel zero (Non Alcoholic) 20 

Aperitifs
Campari, Martini Dry 45

or Rosso or Bianco 

Ricard, Dubonnet Rouge,

Ouzo، Pernod

GIN
Gordon’s, Beefeater 48

Tanqueray, Bombay Sapphire 70 

Beverages List
äÉHhôûŸG

Whiskies 
Johny Walker red, Dewar’s, J&BJohny Walker red, Dewar’s, J&B  50

             

Johny Walker black, Johny Walker black, 75

Chivas, DimpleChivas, Dimple  

        

Scotch Single MaltScotch Single Malt 100

Macallan, Glenfiddich

          

Whiskey BourbonWhiskey Bourbon 70

Jack Daniels, Knob Greek      

VODKA
Smirnoff, Absolut, Finlandia, 48

Belvedere, Grey Goose 80

RUM
Bacardi Blanca or Oro 48

Bacardi 8 anos 70

After Dinner 
Amaretto Di Saronno, 48

Baileys Irish Cream,

Cream de Banana,

Harvest Bristol Cream, Khalua, 

Limoncello, Peach Schnapps, 

Pimms No 1, Sambuka                 

Benedictine, Calvados, 70 

Champord, Cointreu, Drambuie, 

Galliano, Grand Marnier, 

Grappa, Frangelico,

Southern Comfort, Tia Maria

Cognacs & Brandies
Marc Armagnac 80

Cognac VS Courvoisier 70 

or  Hennessy                

VSOP Courvoisier 80

or Hennessy

XO Hennessy or Hine 300

Wines & Champagnes
(Please ask your server for

our extensive wine List)

áæNÉùdG äÉHhôûŸG
áLRÉW ⋲μjôeCG Iƒ¡b

¬«aÉμ°ùf

Ú«aÉc ¿hóH Iƒ¡b

iÉ°ûdG øe áYƒæàe á∏«μ°ûJ

ƒæ«°ûàHÉc

ƒ°ùjÈ°SG

IOQÉH hCG áæNÉ°S áJ’ƒμ«°T

¬«J’ Iƒ¡b

IOQÉÑdG äÉHhôûŸG
¿ƒª«∏dG ™e è∏ãe iÉ°T

áé∏ãe Iƒ¡b

¬«J’ áé∏ãe Iƒ¡b

∂«°T ∂∏«e
(áJ’ƒμ«°ûdG  ̀ádhGôØdG  ̀É«∏«fÉ#dG º©£H)

áLRÉW ôFÉ°üY

á«dƒëμdG ÒZ äÉHhôûŸG
ÜCG ø#°S ,GófÒe ,’ƒc ⋲°ùÑ«H

∂«fƒJ ,GOƒ°U

¬jÒH

IÒ¨°U  ƒæjôé∏H ¿É°S

Iô`«Ñc  

ÉfÉH GƒcCG ` á«fó©e √É«e

IÒÑdG
Úμæ«g ,Ó«à°S ,ódƒL IQÉ≤°S

¢ùcÉe Î°ùjÉe ,*** öüb C’G

(∫ƒëc ¿hóH) πjÒH

(∫ƒëc ¿hóH) hôjR πà°ùeCG

á«¡ûdG —Gƒa
iGQO ⋲æ«JQÉe ,iQÉÑªc

ƒμfÉ«H hCG ƒ°SQ hCG

,ôªMCG ¬«fƒHO ,OQÉμjQ

OƒfôH ,hRhCG

ø¸
Î«Ø«H ,õf,OQƒL

ÒaÉ°S iÉÑeƒH ,iGôjƒμfÉJ

≈μùjh
 ⋲H ófBG ⋲¸ ,RQGƒjO ,ôªMCG ôchh ⋲fƒ¸ ⋲H ófBG ⋲¸ ,RQGƒjO ,ôªMCG ôchh ⋲fƒ¸

,Oƒ°SCG ôchh ⋲fƒ¸,Oƒ°SCG ôchh ⋲fƒ¸

πÑeO ,RÉØ«°TπÑeO ,RÉØ«°T

âdÉe πéæ«°S ¢ûJƒμ°SâdÉe πéæ«°S ¢ûJƒμ°S

¢Tó«Øæ«∏L ,¿ÓcÉe

¿ƒHQƒH ⋲μ°ùjh¿ƒHQƒH ⋲μ°ùjh

∂jôL Üƒf ,õdÉ«fGO ∑É¸

ÉcOƒa
,Éjóæ∏æa ,äƒ«∏°ùHCG ,±ƒfÒª°S

¢Sƒ¸ iGôL ,ôjOÉØ∏H

ΩhQ
⋲ÑgP hCG ¢†«HCG iOQÉμH

8 iOQÉμH

AÉû©dG ó©H
,ƒfhQÉ°S iO ƒàjQÉeBG

 ,Ëôc ¢ûjôjEG õ«∏jÉH

,ÉfÉæH iO Ëôc

,GƒdÉc ,Ëôc ∫ƒà°ùjôH ,â°ù«aQÉg

,ñƒN ¢ùHÉæ°T ,ƒ∏«°ûfƒª«d

ÉcƒÑeÉ°S ,1 # ¢ùª«H

,¢ShOÉØdÉc ,Ïμjó«æH

,iƒÑeGQO ,GhÎfGƒc ,OQƒÑeÉ°T

,ÒfQÉe ófGôL ,ƒfÉ«dÉL

,ƒμ«∏‚Gôa ,ÉHGôL

ÉjQÉe É«J ,äQƒØªc ,øjQRhÉ°S

iófGÈdGh ∑É«fƒμdG
∑É«fÉeQCG ∑QÉe∑É«fÉeQCG ∑QÉe

Ò°SGƒaQƒc ¢SEG ⋲"¢SEG ⋲" ∑É«fƒc∑É«fƒc

⋲°ù«æ«g hCG  

Ò°SGƒaQƒc ⋲H hCG ¢SEG ⋲"⋲H hCG ¢SEG ⋲"

⋲°ù«æ«g hCG  

Ú«g hCG ⋲°ù«æ«g hCG ¢ùcEG hCG ¢ùcEG

É«fÉÑªûdGh ò«ÑædG
øY ºμØ«°†e ∫G Dƒ°S AÉLôH)

(ò«ÑædG áªFÉb
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