


I NOSTRI ANTIPASTI

Antipasti Sclection
- - - /A =
IYah| ew oliliv

Vitello Tonnate 51Uy glud

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

:)Lg P.\.ﬁ__!g agclidl 2\.‘:9.2.” VPG 20 alall 9J.2.,J| ‘q_).JJl C.‘J,Cn

o a- 7
Carpaccio di Manze 9\ > 90
THIN SLICES OF RAW BEEF FILLET MARINATED WITH EXTRA VIRGIN OLIVE OIL, LEMON JUICE

SERVED WITH RUCOLA AND SHAVED PARMESAN CHEESE

893l iy Ll (i iy 20 pading el sy ool oy 2o Juilly g dall e sl @l il

° ° a=- 7
Carpaccio di bresacla Yol 5> gyl
DRY BEEF CARPACCIO WITH RUCOLA, MUSROOM SAUTEE AND PARMESAN

alieoyldl g aSgdl 02l e gy 2o padlly adand] gadl @l 7l

Broschetta Classica  GundS iufing,

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

polly sy bl eblalally Slaslly saudasdl SlayX) 53

Broschetta Mista  Gmn Gsfing,

SELECTION OF BRUSCHETTA: FRESH TOMATO, MOZZARELLA CHEESE, BLACK OLIVES AND PESTO

a1 59353 Tlg Moy l350 ) g @loladally S ladlly saalanll SIUa¥ 5t o dLS &

Antipasto di Verdure marinate  2\in\n 59509 S5 gy uu\

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

olomssly poil o2l cass whlgdl go AL i oo AL S s

Melanzane alla Parmigiana  Uloanlh W 313

BAKED EGGPLANT WITH MOZZARELLA, TOMATO SAUCE AND PARMESAN CHEESE

Olro)bdl g ebledadl dualio My)li5ad! per 2o oyl gglall plesLd

ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES
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Le noestre Insalate
Qour Salads

o\b Y\

§ - .
Insalata di Mare alla Sarda 1)L W1 5w S5 b\
FRESH SEAFOOD SALAD WITH FRESH TOMATOES, ONIONSS,
VIRGIN OLIVE OIL, LEMON-GARLIC DRESSING

ool poill dialing seisll cuy Lgad] ilina Jua i elbololall go dajlall youidl aSlys aladl

Insalata mista L b

MIXED SEASONAL SALAD WITH OLIVES, TOMATO, CORN AND A LOT MORE
B)L”g fq.lal-q.h.” ‘09.2.1_}.” &0 fq_wg.l' Q'gﬂb Y E\.LEL&S

Insalata Haliona Ll L)

MIXED SEASONAL SALAD WITH MOZZARELLA CHEESE AND SMOKED TURKEY
ol ogydl cliadly Myli5edl (> 20 gl wilgpas (o AL S

Insalata con pelle gl o L\

MIXED SEASONAL SALAD WITH FRIED CHICKEN
Aol Floadl 7l go mawedl wigpas o 4l S s

Insalata di Rocola ¢ Parmigiane  $usemly 5| Ys3o) 5> L)

FRESH RUCOLA AND SHAVED PARMESAN CHEESE WITH VIRGIN OLIVE OIL AND BALSAMICO VINEGAR
sl ] Jg 09351 s g olisarled] i gl go gitiadl sex 3

Insalata Caprese 53,00 i)

TOMATO AND MOZZARELLA CHEESE WITH VIRGIN OLIVE OIL AND BASIL
olmsrlly 093551 iy Woyfiiall o> g0 eloladall

Le nostre Zoppe ¢ Creme
Oour Seups and Cream

andl\g clusd\

° ° = Q - 7
Creama di Formaggi  >o\n)gd 5> dayd
THE CLASSIC ITALIAN CHEESE SOUP
TP T I

Minestrone di verdore defla Nonna  Ugh Wy $)9509 S Igdumiun
THE CLASSIC ITALIAN FARMER SOUP ACCORDING TO THE GRANDMOTHER'S RECIPE
Bl Liang e ganlasll Ilay¥ slud

Zoppa di funghi  >0\d 85 o)
MUSROOM SOUP
ST dhgpall Lo gy SILy gyl sl

Zoppa di Pomedoere  9)9>909 55 Lg)
CREAM OF FRESH TOMATO AND HERBS sOUP
AUl ol)lg Il ebolodall sl

Zoppa di Pesce alla Veneziana  Ulawid Wi iw &5 Loj

SELECTION OF FRESH SEAFOOD COOKED IN FISH BROTH AND TOMATO SAUCE
AJUaX) day bl Sle gblolall go youdl aSlgs sl

ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES
oleo dops /) g doas vy 4T Jauiss ¥g spall anidls Lo X
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| nostri piatti di Pasta
Oour Pasta Plates

Gyt 8Lubl

Spaghctti Aglio, Olic ¢ Peperoncine  giuiigw S\ sdgl i o9
SPAGHETTI WITH GARLIC, VIRGIN OLIVE OIL, FRESH TOMATOES AND CHILI

JLH Jalally dojladl @lbolodatl ol o) o podly erlns¥l

Spaghetti al Pemodore 915909 O s\
SPAGHETTI WITH TOMATO SAUCE AND FRESH BASIL

C)'Uc_" OL:na_)."g fq-bLoJc-” é.AAJ-lA-v ‘.,.L:_v-L»..w¥|

Spaghctti alla Carbenara  \\igyd Vi -

SPAGHETTI SAUTEED WITH EGG YOLK, ROASTED BEEF BACON, BLACK PEPPER, PARMESAN CHEESE AND CREAM

AeySly pliwarkell cnr gl sganST Jalall g2, oadl il @onllly paeall JLiss go Gobasdl oLl

Spaghetti della Mamma ol s> -l

SPAGHETTI WITH VEAL AND FRESH TOMATO

Lollf ddsps Lo @lolotally olidl @onlll 7ol g0 sl

Linguine ai jrotti di Mare 5\ 55> 99,0 S\ g
LINGUINE WITH MIXED FRESH SEAFOOD IN TOMATO SAUCE

blelall dualing dajlall ol aSlgs o LS G5 g0 agominll]

Fosilli ol Salmene  Jobln Ol Muwgd

HOMEMADE SPIRAL PASTA WITH SMOKED SALMON AND CREAM SAUCE

gy Sl daling sl polladl go ddlay¥l dsg,<U/

Tagliatelle alla boscaiola Yolug Wi JW\b

TAGLIATELLE WITH FRESH MUSHROOM AND ROSEMARY CREAM SAUCE

S$ylayglls Ay STl dvaling CijJl 2l Glae & I Y

. § . 3
Lasagna alla Bolognese  Suigly W \w\)Y
TRADITIONAL BAKED ITALIAN LASAGNE WITH BEEF SAUCE

porall syaull @bl dialin go yally duaelaill ddUas¥1 Lol il

Lasagna vegetariana  Lylusud W)Y
VEGATARIAN LASAGNA

oramwgll Lad) o AL S 3o opally dpasl st AU Lo oiloe

ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES
oleo dops /) g doas vy 4T Jauiss ¥g spall anidls Lo X
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Cannelloni alla Fiorenting  \uihgd Wi johi's

CANNELLONI FILLED WITH RICOTTA CHEESE AND SPINACH, BAKED WITH MOZARELLA AND PARMESAN CHEESE

Sayf5all crrg olrarlell i g0 ol 3 Boglally guilimtly BoSo,l oo byl gLl oiloe

Panzerotti al salmone e ricotta Ll 5| oghln ol Yoyl

HOMEMADE PANZEROTTI FILLED WITH SALMON AND RICOTTA, AURORA SAUCE

iy SIL ebololall dualio go byglally LigSoyTl g oollunlly dgdemnl) Al caslallf

Ravieli alla Ficrentina con salsa di Pomeodore ¢ Basilico
A S\ 9195909 53 L)L o3 uihygd Wi Jedl)
HOMEMADE RAVIOLI FILLED WITH RICOTTA CHEESE AND SPINACH

SERVED WITH TOMATO AND BASIL SAUCE

ol daaling clblolall go byglally fuilestly Lo Syl oy dg-siomll gl )

Penne all* Arrabbiata U\l Wi W

PENNE PASTA WITH GARLIC, TOMATO SAUCE AND CHILI

B Jalally gbleladf dualing pgills digySo il

Penne Alla Norma  \n)g) Wi oW

PENNE PASTA WITH TOMATO AND EGGPLANT

o|$:'5L,J|9 p—]al-q.h-" dvalo &0 AigySo ]|

Penne Aljredo 9,0 o oW

PENNE PASTA WITH SAUTEED CHICKEN AND FRESH MUSHROOM, CREAMY SAUCE

iy Sl dualio go doglally ZiUadl wlyall ey zloadl glab go Liwsll digySo

- ° ° ° [} 4 M ( -\ < -
Gnocchi di Patate con gamberi al pemedore jresco  9w,9 9)9909) Y\ u’\’\? 35> JW
HOME MADE POTATO DUMPLING WITH SHRIMPS AND FRESH TOMATO SAUCE

blebll fialus go padlly sad! go bpgoisll ddlay¥l jublia Jf dise

RISOTTO - ITALIAN STYLE RICE
o)UY s Je 9t

° ° « AT < -
Risotte Cucina  Lwivg) 9oy
CUCINA SEAFOOD RISOTTO WITH LEMON AND SAFFRON

olydies g pporlll go Lip iy Sy pal) ol aSlgdy Jas¥l 5,31

Risotto dello chef s gly> Poy)
RISOTTO WITH FRESH MUSHROOMS, BALSAMIC AND RUCOLA
Lol Jg s bl AN Sl Ghiac o a5, 3

ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES
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I NOSTR! DIATTI DI CARNE
Our Mecat and Pooltry Specialties

g el an oGS

Sclla d° Agnelle alle erbe | Wi gl 5> Y
GRILLED LAMB RACKS WITH FRESH HERBS O4 PscC

dsjladl Clbee¥) ga dogabis plus Jiu

Polle alla cacciatora  Ligld Wi gy

PAN-FRIED HALF BABY CHICKEN WITH ROSEMARY AND LEMON SAUCE

09lg s)lajgdl dnalio go dilao dalys canns

Tagliata di Filette  guhd 55 LWL
GRILLED SLICES OF BEEF FILLET ON A BED OF RUCOLA TOPPED

WITH PARMESAN FLAKES AND SERVED WITH ROSEMARY POTATOES

Ol nrg sl (p0 Ak e dosally dygall yadl arlyall gl

Filetto alla Grigha  Wy\> Wi giahd

AUSTRALIAN BEEF FILLET WITH YOUR CHOICE OF

GREEN PEPPER CORN SAUCE, GORGONZOLA SAUCE OR PIZZAIOLA SAUCE
o0 ylist g0 padlly sominll ¥l il anliall

(¥guims dualin of ¥gpimyad) dualin ol pas¥ Jalill Cgus dualis)

Scaloppe alla Milanese  Spidn Wi 9ot
BREAD CRUMBS VEAL SCALLOPS

AUa¥ ddsydall Lo dosdlly oloswd Il slaall gLl ol gl

Scaloppe alla Parmigiona  Ulan)y W1 09\

VEAL SCALLOPS BAKED WITH SMOKED TURKEY AND MOZZARELLA CHEESE

AUl Aasydall Lo dosdlly Moyliiodl oy ol ronydl cloadl gy Iolowa by 8la sl olindf @l (o Aoy

Scaloppe al Limone  Joad d1 9\

VEAL SCALLOPS WITH LEMON SAUCE

AU Aagydalf L padlly ooslll go doglall olidl @Il il

Scaloppe ai Fonghi 509 51 9o\l
VEAL SCALLOPS WITH FRESH MUSHROOM SAUCE

AUl Ay dall Lo padlly giUadl olyidl guc go gglall oladl @l 7l

Ossobuco alla Milanese  5;3%0 Wi Pogul

OVEN SLOW COOKED VEAL SHANK WITH FRESH HERBS

dsjlatl Glire¥) ga oyl dgglos glidl disnd

ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES
oleo dops /) g doas vy 4T Jauiss ¥g spall anidls Lo X

150

90

200

120

120

120

130

0L°€0Q



| nostri piatti di Pesce

Oour Scajood and Crustaceans Specialtics

SN, \g 2,5 | DYl e 0\)isw

Gamberoni di Carbani

GRILLED JUMBO PRAWNS "4 PCS.”

el Ao so-inll §lasdl s5padl

Trancia di Spigela con limene ¢ Capperi S0 5| Jon) 053 Ygsumm > Wi\,3
SEA BASS WITH LEMON AND CAPERS SAUCE

$AE daaling pgalll go pogyladl closudl arlis

Trancia di salmone ai Ferri S0 sl J9bln 85 W\

GRILLED SALMON CUTLET

sl podladl anlié

Grigliata mista di pesce &L 8> Lww LYy
SEAFOOD MIXED GRILLED

e el o) A oy AL s

Frittora di pesce bl 5> Lgd
MIXED FRIED FISH

(il cloawdl oo AL S i

Calamari jriti  ud S\l
FRIED CALAMARI

Lo ssledls

ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES
oleo dops /) g doas vy 4T Jauiss ¥g spall anidls Lo X
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LE NOSTRE PIZZE

Oour Great Pizza’s

i)\

Margherita  \1y,or)\n

TOMATO, MOZZARELLA AND OREGANO
sl Moylised! edolotadl

Prosciotto ¢ Fonghi  >090 S\ gilign
TURKEY HAM AND MUSHROOMS
Sl Glueg ogydl clisdl

Pescatora  1)g\
ASSORTED FRESH SEAFOOD
AajUall youf 4STgd o AL S s

Hawaii  Slo\s
PINEAPPLE AND SMOKED TURKEY

LU go osall Sog Il bl gl

Pogliese  Sply
CHUNKS OF TUNA AND SLICED ONIONS
sl 71y gl gl

Diavela  Ygoly
BEEF SALAMI, MUSHROOMS AND CHILI
ST Jalally oyl e (salf oSl

. </
Calzene o0
HALF MOON PIZZA FILLED WITH TURKEY HAM, FRESH MUSHROOMS AND EGGS
ettt il e 55 L) gl ELyal puiley By pab cidoscas JS b e iy

Vegetariona  Llylusud
FRESH VEGETABLES
djlall el

Napeletana  Llg\y
ANCHOVIES AND CAPERS

SALSI g drgdui¥l 2o

0 AC 7
Capricciosa g0
TURKEY HAM, BEEF SALAMI, FRESH MUSHROOMS, ARTICHOKE, BLACK OLIVES AND EGG
el porssl il gy lall il e sl -aMoadl 5l mag, s

4 Formaggi  So\n)d ¢
GORGONZOLA, MOZZARELLA, CREAM CHEESE AND PARMESAN CHEESE
Olioyldl oy ol dgy S Myyliigo KHgiig> o>

4 Stagioni  Jg>oluw ¢
TURKEY HAM, FRESH MUSHROOMS, BEEF SALAMI AND ARTICHOKE

gy 5l oS! 5l Gl e a1l rog, i Elyadf gl

ALL PRICES ARE IN EGYPTIAN POUND EXCLUDING 12% SERVICE CHARGE AND APPLICABLE TAXES
oleo dops /) g doas vy 4T Jauiss ¥g spall anidls Lo X
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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

Soit 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 435
OR ROSSO OR BIANCO

RICARD, DUBONNET ROUGE,

OuUZzO: PERNOD

~
GIN
GORDON'S, BEEFEATER 48

TANQUERAY, BOMBAY SAPPHIRE T0O

Beverages List

I\gth\

03- L)\ Sg bl
irill o Soral iy
tblS (g Bgg 8

L o degiio dAliS ks
‘“ b3 ..‘IS

8oyl of duisLin A3¥g S

ai¥ 899

W Shguih|
ogell 2o plia slib
dnlicbogs

as¥ dnlio bygd

(a3%eS il dlgl ol LLSLAY golay)

il plac

oy alggbl

Sl s e %o S sy
d.ﬁ.»g.? "39_34
a0

Spo gy ol
Lk lgSi -doazoolo

ol

Siaa Mt atgs 8)liw
onSho sila xxx wad¥l
(JonS 09a) S

(JgnS 093) 97 Sl

o) | 20\gd

sl ke s5bes
oSibey of ) of

ol aigns LS,
>0 0360

o

Fehot G52y

sl slog (51950

Whiskics

JOHNY WALKER RED, DEWARS, J&B 30

JOHNY WALKER BLACK, 73
CHIVAS, DIMPLE

SCOTCH SINGLE MALT 100

MACALLAN, GLENFIDDICH

WHISKEY BOURBON 70
JACK DANIELS, KNOB GREEK

SMIRNOFF, ABSOLUT, FINLANDIA, 48
BELVEDERE, GREY GOOSE 80
BACARDI BLANCA OR ORO 48
BACARDI 8 ANOS 70

Aiter 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 & Chompagnes
(PLEASE ASK YOUR SERVER FOR

OUR EXTENSIVE WINE LIST)
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