BY
ASMAA MAGCD

SOFITEL

HOTELS & RESORTS



ALL-DAY INTERNATIONAL DINNING EXPERIENCE.

DIRECTLY SITUATED ON THE SOUTHERN TIP OF GEZIRAH ISLAND, ALONG
THE PROMENADE AND SURROUNDED BY MAGNIFICENT PALM TREES AND GREENERY,

WELCOME TO SUD, OPEN ON THE NILE IN THE MIDDLE OF DOWN TOWN.

ROUND THE CLOCK DINING EXPERIENCE, SUD OFFERS SUMPTUOUS BUFFET BREAKFAST
AND A LA CARTE MENU FOR LUNCH AND DINNER.

MEDITERRANEAN DISH ENTICE, WHILE GAZING OUT TO MAGNIFICENT VIEWS OF THE NILE
FROM THE TERRACE AND ENJOYING OUR WEEKLY THEMED NIGHTS.
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ROASTED TOMATO AND LEMON GRASS SOUP 65 LE
PRESERVED LEMON ESPUMA

CAULIFLOWER AND RED BELL PEPPER SOUP 65 LE
PARMESAN CROUTONS, BASIL OIL

FRENCH ONION SOUP WITH GARLIC BRUSCHETTA 65 LE
SOUP OF THE DAY 60 LE
STARTERS

SMOKED DUCK BREAST CARPACCIO 90 LE
CRISP SALAD, TRUFFLE VINAIGRETTE

GRILLED LARGE GULF PRAWNS 155 LE
SWEET PEA PURE'E, PEA RISOTTO, VANILLA BEURRE MONTE

SEARED SCALLOPS 155 LE
WITH GRILLED ASPARAGUS AND POTATO SALAD, TOMATO COULIS

PRAWN SPRING ROLLS WITH ASIAN DIP SAUCE 90 LE
ASSORTED COLD AND HOT MEZZEH 135 LE

PREPARED BY OUR KEBABGY CHEFS
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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SALADS

TOMATO SALAD 70 LE
FRESH SLICED TOMATOES WITH RUCCOLA AND PARMESAN CHIPS. OLIVE AND BALSAMIC DRESSING

CAESAR SALAD 95 LE
ICEBERG, CHICKEN SLICES, CRISPY CROUTONS, BEEF BACON, PARMESAN, AND CHEESE
DRESSING

GRILLED HALOUMI CHEESE 85 LE
AND RIPE TOMATOES, CRUDE OLIVE OIL AND CAPER VINAIGRETTE

NICOISE SALAD 95 LE
TUNA, ANCHOVIES, GREEN BEANS, TOMATOES, EGGS AND CUCUMBER SERVED WITH A TARTINE
OF BLACK OLIVES TAPENADE
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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SOFITEL DE-LIGHT MENU

STARTER
ORGANIC GREEK SALAD WITH FRESH HERBS “170 CALORIES” 75 LE
CITRUS SALAD WITH STEAMED GAMBAS “150 CALORIES” 105 LE

MAIN COURSE
STEAMED SEA BASS FILLET “210 CALORIES” 175 LE

SERVED WITH CABBAGE, COCONUT MILK, GREEN ONIONS, GINGER,
CARROT, SPICES AND CORIANDER.

CHICKEN BREAST POT-AU-FEU “310 CALORIES” 165 LE
STEAMED CHICKEN BREAST WITH SEASONAL VEGETABLE AND FRESH HERBS
SERVED IN FRENCH HOT BOUILLON

DESSERT
STRAWBERRY JELLY “70 CALORIES” 55 LE
CITRUS BOWL “180 CALORIES” 55 LE
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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MAIN COURSE . MEAT

GRILLED BEEF TENDERLOIN 280 LE
POMME ANNA, SEARED FOIE GRAS, TRUFFLE FLAVORED

GRILLED RIB-EYE STEAK 290 LE
WITH “PONT-NEUF” POTATOES, STEAMED ASPARAGUS, CAFE DE PARIS BUTTER

ROASTED CHICKEN BREAST 175 LE
RATATOUILLE VEGETABLES, MASHED POTATOES, ROSEMARY JUS

PISTACHIO CRUSTED RACK OF LAMB 225 LE
CONFITS, ROOT VEGETABLES, AND CARAMELIZED HONEY JUS

CHICKEN BREAST POT-AU-FEU 165 LE
STEAMED CHICKEN BREAST WITH SEASONAL VEGETABLE AND FRESH HERBS
SERVED IN FRENCH HOT BOUILLON

CHINESE STIR-FRIED BEEF 165 LE
WITH VEGETABLES AND OYSTER SAUCE, SERVED WHITE RICE

TAGINE OF CHICKEN 150 LE

FROM OUR MOROCCAN CHEF ! WITH COUSCOUS, GINGER, SAFFRON, OLIVES
AND PRESERVED LEMONS
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i’ n" ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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MAIN COURSE . FISH

PAN ROASTED SEA BASS 190 LE
DU PUY LENTILS, SAFFRON AND TOMATO BROTH

MIXED SEAFOOD GRILL 245 LE
TUNA, SEA BASS AND CALAMARI, POMME ALLUMETTES, LEMON BUTTER SAUCE

STEAMED SEA BASS FILLET 175 LE

SERVED WITH CABBAGE, COCONUT MILK, GREEN ONIONS, LEEK, GINGER,
CARROT, SPICES AND CORIANDER
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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PASTAS

HOME MADE PUMPKIN AGNOLOTTI 85 LE
TOASTED HAZELNUT, THYME BEURRE NOISETTE

SPAGHETTI BOLOGNAISE 85 LE
WITH THE TRADITIONAL SAUCE FROM BOLOGNA, SERVED WITH PARMESAN

PENNE ALL’ARRABBIATA 70 LE
WITH SPICY TOMATO SAUCE

TAGLIATELLE AL SALMONE 95 LE
WITH SMOKED SALMON, FRESH CREAM, DILL, ONIONS AND SPINACH

SANDWICHES AND BURGER

“THE CLUB SANDWICH” 90 LE
SERVED WORLDWIDE! TOASTED BREAD WITH GRILLED CHICKEN, BEEF BACON,
FRIED EGG, LETTUCE AND TOMATO, SERVED WITH FRENCH FRIES

“SOFITEL” BEEF BURGER 110 LE
GROUNDED BEEF WITH BEEF, BACON, EDAM CHEESE AND TOMATO AND ONION RELISH
ON A TOASTED SESAME SEED BUN

“HELSINKI” SALMON SANDWICH 120 LE
SMOKED SALMON SERVED ON RYE BREAD WITH GOAT CHEESE AND ROQUEFORT SALAD
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.

4y fholl —il p==llg do sl pousy sl



DESSERTS
CHEESE TROLLEY. A SELECTION OF FRENCH CHEESE

FRENCH MINI PASTRY
A SELECTION OF FRENCH PASTRY FROM LA MADELEINE

ICED NOUGAT SOUFFLE
WITH MIXED BERRIES AND FRESH BERRY COMPOTE

TRIO OF CHOCOLATE

PUMPKIN GRATIN
SERVED WARM WITH VANILLA ICE CREAM

LEMON INFUSED SEASONAL FRUIT

CITRUS BOWL

120 LE
90 LE

S5 LE

S5 LE
S5 LE

55LE

55 LE

FRESH ORANGE, POMELO, LIME WITH ORAGNIC FRESH MINT AND DARK CHOCOLATE SORBET
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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NIGHT MENU FROM MIDNIGHT TO 6 AM

SOUP OF THE DAY 60 LE

TOMATO SALAD 70 LE
FRESH SLICED TOMATOES WITH RUCCOLA AND PARMESAN CHIPS. OLIVE AND BALSAMIC DRESSING

CAESAR SALAD 95 LE
ROMAINE LETTUCE, CHICKEN SLICES, CRISPY CROUTONS, BEEF BACON, PARMESAN
AND CHEESE DRESSING

NICOISE SALAD O5 LE
TUNA, ANCHOVIES, GREEN BEANS, TOMATOES, EGGS AND CUCUMBER SERVED WITH
A TARTINE OF BLACK OLIVES TAPENADE

“THE CLUB SANDWICH” 90 LE
SERVED WORLDWIDE! TOASTED BREAD WITH GRILLED CHICKEN, BEEF BACON,
FRIED EGG, LETTUCE AND TOMATO, SERVED WITH FRENCH FRIES

“SOFITEL” BEEF BURGER 110 LE
GROUNDED BEEF WITH BEEF BACON, EDAM CHEESE AND TOMATO AND ONION RELISH
ON A TOASTED SESAME SEED BUN

GRILLED BEEF TENDERLOIN 280 LE
WITH FRENCH FRIES

ROASTED CHICKEN BREAST 175 LE
RATATOUILLE VEGETABLES, MASHED POTATOES, ROSEMARY JUS
SPAGHETTI BOLOGNAISE 85 LE

WITH THE TRADITIONAL SAUCE FROM BOLOGNA, SERVED WITH PARMESAN

PENNE ALL’ARRABBIATA 70 LE
WITH SPICY TOMATO SAUCE

CHEESE CAKE WITH STRAWBERRY COULIS 40 LE
FRESH FRUIT SALAD WITH VANILLA ICE CREAM 60 LE
ASSORTED ORIENTAL SWEETS 60 LE

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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ASMAA MAGDI IS AN EGYPTIAN ARTIST, STUDIED AT THE FACULTY OF APPLIED ARTS
AND PARTICIPATED IN MANY ART COMPETITIONS AND LOCAL EXHIBITIONS AND WINS
SEVERAL LOCAL AND INTERNATIONAL PRIZES. SHE IS REPRESENTED IN CAIRO BY EASEL
AND CAMERA ART GALLERY.

“THE SUN DISK PAINTS WITH ITS RAYS BRONZE FACES, CARVED ON THEM STORIES
LASTED FOR 7000 YEARS, SMILING FACES HIDING THEIR PAIN & SORROW, YES THEY'RE
STORIES OF EGYPTIAN FACES.”
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easelandcamera

contemporary art gallery
WWW.EASELANDCAMERA.COM

SOFITEL

HOTELS & RESORTS

&aLall &jal
CAIRO EL GEZIRAH

CONCEPT & DESIGN: KAMARSHAFIE@QYAHOO.FR



