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Steakhouse

US BEEF AND WAGYU DEPENDS ON AVAILABLITY IN THE MARKET
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MARYLAND CRAB CAKE
PAN-FRIED CRAB CAKE SERVED WITH TARTAR SAUCE
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SPICY BABY SQUID
TENDER PIECES OF DEEP SEA SQUID SERVED WITH
REMOULADE SAUCE
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NORWEGIAN SMOKED SALMON
WITH RED SFA SHRIMP AND CAVIAR
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SHRIMP COCKTAIL
FRESHLY PEELED RED SEA SHRIMP SERVED WITH
MANGO & COCKTAL DRESSINGS
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BBQ PRAWNS
SERVED WITH BEQ SAUCE AND LEMON WEDGES
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GRILLED ALASKAN SCALLOPS
TOPPED WITH MANGO AND LEMON GINGER DRESSINGS
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SOUPS Ll
BAKED GNION SQUP
CLASSICAL ONION SOUP TOPFED WITH
GRUYERE CHEESE CROUTON
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SPICY LOBSTER FLORENTINE BISQUE
TENDER LOBSTER PIECES IN RICH SPICY VELVET SOUP
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SEA FOOD CHOWDER
SERVED i MULTIGRAIN BREAD BOWL
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SALADS e St
JW'S STEAKHOUSE SALAD
SEASONAL TOSSED FIELD GREENS WITH DLIVES,
GRILLED ARTICHOKES & TOMATO

AND YOUR CHOICE OF DRESSING:
EBALSAMICO, THOUSAND ISLAND, ITALIAN, GREEK
}A.u o il
[FPURRESEINCR SR LY 45
Viiabs o) i b

TRADITIONAL CAESAR SALAD
FRESH ROMAINE LETTUGE WITH CAESAR DRESSING PREPARED AT
TABLESIDE TO YOUR LIKING
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MEDITERRANEAN SALAD
FETA CHEESE MARINATED AND SERVED WITH DLIVES,
TOMATD, CUCUMBER, MIXED GREENS AND OREGAND VINAIGRETTE
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STEAKHOUSE GRILL
AMERICAN AUSTRALIAN  AUSTRALIAN

STEAKS CUTS STEAKS CUTS WAGYU CUTS

Fillet Mignan PRICE Fillat Migron PRICE Beef Fillst FRICE

280 gms 380 33 280 gms 520

210 gms 285 250 210 gms 380

Fib 2ye Steak Rib eye Steak

340 gms 365 270 540 gms 480
Sirdoin Steak o :.?Ir‘!‘m' Sleak =
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FOR SURF AND TURF SELECTIONS
GRILLED AUSTRALIAN FILLET MIGNON (210 GMS - 7.5 0Z) WITH
YOUR CHOICE OF SURF
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500GMS LOBSTER WITH SHELL
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JW'S MIXED GRILL
1-LAMB CHOP, 2-PRAWNS, AND A 210GMS AUSTALIAN FILLET MIGNON
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GRILLED GHICKEN BREAST
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‘GRILLED LAMB CHOPS
. 4 PIECES
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VEAL FILLET
210 GM3
St g 5 em ol Y10
200

Al beef steaks are served with our unique herl bulfer.
As the bulier melts, is blevra with the juices of ire flame grilled steaks to creale
a mouth walering taste expenence.

MWE USE ONLY THE BEST MOUTH-WATERING PRIME GRAIN FED
BEFFSTEAKS IMPORTED FROM AUSTRALIAN'S AND US DEPENDING ON
AVAILABILITY

Wagyy is a breed of cattle that is naturally predisposed to produce beef thal
is densaly marbled
Wagyu beef surpasses USDA marbding siandards for prime-grade heef. Often
raferred o as
tha ‘Toie gras of beel" Wagyw hag an exguisitaly lender lexiure and incomparable,
fuxurious taste.

Sleak Preparation Guidelines
Rave: Cool, Red Genter
Madiuen Rare: Warm, Red Conter
Megkim: Hol, Fini Center
Medium Well: Losing Pink, but juicy
Well: Not Pk, But Great
(101 fpn poon] 34L8) s
AECRURVSOR I T P ERTINIT
{1 [ye ()3 (o bua) pucalih Jacaga
[k Bl ot sl } ol
{ :JLSAJ@J.:'A-MJ!;,.. ol ) pualdiali

Available Sauces At Sl gl

*Note our famous JW's red wing sauces, contains alcohol
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*Non-alcoholic sauces below:
Holf ise, Bé ise, Mush

Pepper, or Ju Lie
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*ALL PRICES ARE IN EGYPTIAN POUNDS
EXCLUDE 12% SERVICE CHARGE AND 19% SALES TAX
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SIDE ORDERS HhLS| Shitls
ONION RINGS
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SAUTEED MUSHROOMS
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STEAKHOUSE FRIES WITH SHREDDED CHEESE MELTED ON TOP
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CREAMY SPINACH
ey S et it
25

STEAMED BROCCOLI TOPPED WITH HOLLANDAISE SAUGE
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GARLIC, MASH POTATOES
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POTATOES GRATIN
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BAKED PO?M'O
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SEAFOOD Aot ¥ gSlalt
MARINATED NORWEGIAN SALMON
GRILLED TO PERFECTION WITH LEMON GRASS AND SOY SAUCE
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DOVER SOLE
PAN FRIED TOPPED WITH BABY SHRIMP AND LEMON BUTTER SAUCE
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HERBED TIGER PRAWNS
SERVED WITH HERB'S BUTTER SAUCE AND LEMON WEDGES
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LOBSTER THERMIDOR
GRATINATED FRESH NORTH ATLANTIC LOBSTER THERMIDOR STYLE
AV. 500GMS WITH SHELL
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JW'S SEAFOOD PLATTER {FOR TWO)
FRIED CALAMARI, CATCH OF THE DAY, BBG SHRIMP
AND SCALLOPS,
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ADD GRILLED LOBSTER Tagdia 1pSlinl 2Bl Y

DESSERTS e gl
NEW YORK CHEESECAKE

WITH STRAWBERRY COMPOTE A'@DJ‘ RESH CREME
J;,.a}.u (a1 ASS

450

'**3:)-“ S
45

ICE GREAM OR SORBET
YOUR CHOICE, WITH A SELECTION OF TOPPING
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CREME BRULEE
BAKED VANILLA CUSTARD WITH A CARAMEL CRUST
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MACADAMIA NUT PIE
FROZEN CHOCOLATE MACADAMIA NUT PIE
WITH CHOCOLATE COOKIE CRUST
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WARM SEASONAL COBELER
FRESH SEASOMAL FRUIT BAKED WITH A SWEET PASTRY CRUMBLE

TOPPED WITH VANILLA ICE CREAM
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