
Insalata di Frutti di Mare

ANTIPASTI

Squid, Shrimps, Seabass with Sweet Peppers, Cherry Tomato in
Olive Oil Dressing

Inslata di Polpo

Octopus, Bell Pepper, Sherry Tomato, Mix Leaves
Tossed with Lemon and Olive Oil

Pomodoro e Mozzarella con Basilico

Mozzarella Cheese, Fresh Tomato Salad with Basil and
Balsamic Drops

Insalata Toscana

Grilled Artichoke, Zucchini, Sundried Tomato, Rucola, Balsamic
Vinegar

SOUP

Minestrone di Verdure

Vegetable Soup with Basil Pesto

Zuppa ai Funghi

Forest Mushroom, Gremolata Cream

Kindly inform our service teams of any allergies or dietary
requirements



Spaghetti Carbonara
MAIN DISHIS

Egg Yolk, Cheese, Black Pepper, Smoked Beef Strips

Amatriciana

Penne Pasta, Tomato Sauce, Smoked Beef, Onion, Basil, Olive Oil

Spaghetti Aglio, Olio e Peperoncino

Garlic, Olive oil, chili, parsley

Quattro Fromage
Fusilli Pasta with Four Cheese Sauce, Walnut Sage

Risotto ai Funghi & Gorgonzola
Risotto with Wild Mushroom, Blue Cheese

Tagliata di Manzo con Parmigiano

Sliced Beef Tenderloin, Roasted Potatoes, Vegetables
Balsamic Vinegar Sauce, Grated Cheese

Kindly inform our service teams of any allergies or dietary
requirements

Milanesa de Pollo ai Funghi

Pan-fried Chicken Breast, Mushroom Sauce, Grilled Polenta, Zucchini

Involtini di Pollo con Spinaci
Oven-baked Chicken Breast Stuffed with Spinach, Cheese, Beef Bacon and
Grated Cheese

Filetto di Branzino con Peperoni
Grilled Seabass fillet on Sweet Peppers Stew, Black Olive Emulsion



Margherita

PIZZA

Tomato, Mozzarella, Fresh Basil

Salame e Olive Nere

Tomato, Mozzarella, Salami, Black Olives

Vegetariana
Tomato, Mozzarella, Eggplant, Zucchini, Peppers, Mushroom, Onion and Basil

Quattro Formaggi
Mozzarella, Blue Cheese, Goat Cheese, Parmesan

Grıglıata Mısta di Pesce                                                1200.00LE

 Grilled Shrimp, Calamari, Seabass, Crab, with Anchovy Sauce

Kindly inform our service teams of any allergies or dietary
requirements

 Gamberi al Pomodoro & Limone                                 850.00LE 

 Grilled Prawns, Vegetable, Lemon Tomato Salsa

 Aragosta con Capperi & Olive                                    2300.00LE 

Grilled Local Lobster Tail with Garlic, Capers, Black Olives
Oregano and Olive Oil Salsa

SIGNATURE DISHES - Extra Charge



Gelato di Cassata Sıcılıana

DESSERT

Slice of Colorful Layered Fruit, Ice Cream, and Chocolate Creation

Panna Cotta ai Frutti di Bosco

Double Vanilla Cooked Cream and Wild Berries Sauce

Chocolate Fudge

Chocolate Cake Topped with Chocolate Sauce

Macedonia di Frutti

Fresh Fruit Salad with Ice Cream Vanilla 

All prices are quoted in Egyptian Pounds and inclusive of
service charge and applicable taxes Kindly inform our service

teams of any allergies or dietary requirements


