LA PALMETRATIE

Aquarelles by Alyda Kamel
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STROLLING ALONG SOFITEL CAIRO EL GEZIRAH, QUAI DU NILE PROMENADE,
YOU WILL FIND SEVERAL EXCLUSIVE TERRACES ON THE NILE ADJACENT TO
LA PALMERAIE, MOROCCAN RESTAURANT WITH THE ARAN ANDALUSIA SETTING
OFFERING TAGINES FLAVORED BY AUTHENTIC SELECTION OF SPICES BROUGHT
FROM THE HEART OF MARRAKESH TO DOWN TOWN CAIRO.
MOROCCAN CUISINE IS CONSIDERED BEING ONE OF THE MOST IMPORTANT CUISI~-
NES IN THE WORLD BECAUSE OF ITS DIVERSITY OF INFLUENCES, ONE CAN TRACE
THE COUNTRY’S LONG HISTORY OF COLONIZERS AND IMMIGRANTS WHO HAVE LEFT
THEIR MARK.
THE CUISINE OF THE FIRST INHABITANTS, THE BERBERS, STILL EXISTS TODAY IN
THE STAPLE DISHES LIKE TAGINE AND COUSCOUS. THE ARAB INVASION BROUGHT
NEW SPICES, NUTS, DRIED FRUITS AND THE SWEET AND SOUR COMBINATIONS THAT
WE SEE IN DISHES LIKE TAGINE WITH DATES AND LAMB. THE MOORS INTRODUCED
OLIVES, OLIVE JUICE AND CITRUS WHILE THE JEWISH-MOORS LEFT BEHIND THEIR
SOPHISTICATED PRESERVING TECHNIQUES THAT WE SEE IN THE FREQUENT USE OF
PRESERVED LEMONS, PICKLES AND OTHERS. THE OTTOMAN EMPIRE INTRODUCED
BARBEQUE (KEBABS) TO MOROCCAN.
THESE DELICIOUS DISHES REVEAL THE PLEASURE OF THE PALATE.

CHEF DIA BOUCHEMAMA
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SELECTION OF 5 DELICIOUS MOROCCAN SALADS LE 150

BEETROOT SALAD LE 40
FRESH STEAMED BEETROOT SALAD WITH FRESH GARLIC AND PARSLEY

BELL PEPPER SALAD WITH TOMATOES LE 35
CLASSIC MOROCCAN TOMATO AND ROASTED PEPPER SALAD. A TINY BIT OF GARLIC
AND PRESERVED LEMONS.

TOMATOES, HONEY AND ALMONDS SALAD LE 35
A MOROCCAN SPECIALITY WITH THIS DELICATE TOUCH OF HONEY AND ROSE WATER.

ZAALOUK LE 40
ZAALOUK IS A SALAD MADE WITH EGGPLANT, TOMATOES, GARLIC, OLIVE OIL AND SPICES.
IT’S USUALLY SERVED AS A DIP WITH CRUSTY BREAD.

CHAKCHOUKA LE 35
GREEN BELL PEPPER SALAD IS KNOWN AS TAKTOUKA IN SOME AREAS OF MOROCCO.
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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MOROCCAN HARIRA SOUP LE 80
TRADITIONAL MOROCCAN SOUP WITH CUBES OF MEAT, TOMATO, LENTIL, CHICKPEA
AND FRESH HERBS

TOMATO SOUP WITH MINCED MEAT LE 70
FRESH TOMATOES AND SMALL CROQUETTES OF MINCED MEAT AND SPICES

VERMICELLI SOUP LE 60
CHOPPED RED ONIONS, POTATOES, ZUCCHINI AND EXTRA VIRGIN OLIVE OIL
POTATOES BACCOLA

LENTIL SOUP LE 70
IS FRAGRANTLY SEASONED WITH GINGER, TURMERIC AND CUMIN
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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SELECTION OF BRIOUATS, 4 PIECES

CHICKEN, KOFTA, CHEESE AND VEGETABLES

THE FILLING IS WRAPPED IN PAPER-THIN MOROCCAN DOUGH CALLED WARQA,
THE PASTRY IS THEN CRISPY FRIED

CHICKEN AND RICE BRIOUATS, 3 PIECES
TASTY FILLING MADE FROM CHICKEN COOKED WITH SAFFRON, GINGER
AND CINNAMON

SPICY KOFTA BRIOUATS, 3 PIECES
MOROCCAN FRIED PASTRIES WITH SPICY GROUND BEEF FILLING

CHEESE BRIOUATS, 3 PIECES
WITH A TOUCH OF GARLIC AND LIGHT SALTY CHEESE
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.

LE 140

LE 90

LE 95

LE 80
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CHICKEN PASTILLA LE 150
MOROCCO’S FAMOUS CHICKEN PIE. A LIGHT, CRISPY PASTRY SHELL CONCEALS

SAVORY SAFFRON CHICKEN, SPICY STUFFING AND CRUNCHY TOPPING OF FRIED

ALMONDS, SWEETENED AND FLAVORED WITH ORANGE FLOWER WATER

A GARNISH OF POWDERED SUGAR AND CINNAMON

SEAFOOD PASTILLA LE 160
SEABASS WITH RICE VERMICELLI, BLACK MUSHROOMS

AND A SPICY TOMATO SAUCE. THE FILLING IS ENCLOSED IN PAPER-THIN

WARQA DOUGH AND THEN BAKED

PIGEON PASTILLA LE 170
THIS IS A CLASSIC MOROCCAN DISH. SPICES STUFFING AND CRUNCHY TOPPING
OF FRIED ALMONDS AND FLAVORED SAFFRON AND CINNAMON

VEGETABLES PASTILLA LE 130
FILO PASTRY STUFFED WITH FRESH SEASONAL VEGETABLES
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



s/

=l —djpgni o0 pasiv =il gl Liolpudl Jo supp g 99 IS
Pl g jrosio Jimiis Img o gl djgm0 dis gd - lmll ghglell clbsdllg dupioll
dale lgog jodas b‘b —ulac, Jsla «did=dl d gd=ll Y = sici dolm
~lgpasll goesiilo Lileg «—Loull gl o b sl ogallly ducll dsX( ¢ (ol

dglall i
A TAGINE IS A UNIQUE TYPE OF MOROCCAN CERAMIC OR CLAY COOKWARE. THE TOP
COVER OF THE TAGINE IS DISTINCTIVELY SHAPED INTO A ROUNDED DOME OR CONE.
THE WORD “TAGINE” ALSO REFERS TO THE SUCCULENT DISH WHICH IS SLOW-COOKED INSIDE

THIS UNIQUE COOKWARE. TYPICALLY, A TAGINE IS A RICH STEW OF MEAT, CHICKEN OR
FISH, AND MOST OFTEN INCLUDES VEGETABLES OR FRUITS.
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TANJIA MARRAKECHIA LE 210
VEAL WITH GARLIC, LEMON, CUMIN AND SAFFRON.

TAGINE OF FISH WITH 3 BELL PEPPERS LE 220
PILI-PILI PIQUANT, CAYENNE PEPPERS, SEASONED GARLIC, CUMIN AND SWEET PAPRIKA,
BLENDED MARVELOUSLY WITH THE THREE COLORS OF PEPPERS IN THIS SAVORY TAGINE.

TAGINE OF CHICKEN MOHAMARE LE 150
CLASSIC MOROCCAN DISH FLAVORED WITH ONIONS, GINGER, SAFFRON, OLIVES
AND PRESERVED LEMONS.

TAGINE OF LAMB WITH DRIED FRUITS LE 185
A DISH THAT COMBINES SWEET PRUNES AND MEAT WITH THE FRAGRANT SPICES OF
GINGER, SAFFRON, CINNAMON AND PEPPERS.

PRAWNS TAGINE LE 270
SLOW COOKED WITH FRESH TOMATOES, HERBS IN TRADITIONAL MOROCCAN WAY

LAMB BERBER TAGINE LE 185
MIXED WITH FRESH SEASONAL VEGETABLES, HERBS AND SPICES
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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Couscous BIDAOUI WITH VEGETABLES LE 140
WITH CHICKEN LE 150
WITH VEAL LE 160
WITH LAMB LE 170
Couscous TEFAYA LE 190

WITH LAMB, DRIED RAISINS AND CARAMELIZED ONIONS. TEFAYA REFERS TO
THE SWEET AND SPICY CARAMELIZED ONIONS

Couscous WITH SEABASS LE 170
TRADITIONAL COUSCOUS WITH SPICY FISH, CARAMELIZED ONIONS
AND A TOUCH OF LEMON.

RoYAL Couscous LE 200
BEEF, CHICKEN, TIFAYA AND VEGETABLES.

PLAIN Couscous LE 60

RICE LE 40

djfoll —il peally dossll oy —oli=y

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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FRESH FRUIT IS THE TRADITIONAL ENDING TO A MOROCCAN MEAL,
BUT YOU’LL WANT TO HAVE MOROCCAN PASTRIES ON HAND TO GO WITH.
PLEASE REQUEST FROM RESTAURANT IN CHARGE.

SEASONAL FRESH FRUITS SALAD LE 60

ORANGE SLICE WITH CINNAMON AND SOFT SUGAR LE 60
SLICED ORANGES WITH CINNAMON, SUGAR AND ORANGE FLOWER WATER ARE
A CLASSIC MOROCCAN DESSERT.

PASTILLA WITH CREAM AND CRUSHED ALMONDS LE 80
A LIGHT, CRISPY PASTRY SHELL CONCEALS SAVORY SAFFRON AND CRUNCHY TOPPING

OF FRIED ALMONDS, SWEETENED AND FLAVORED WITH ORANGE FLOWER WATER. A GARNISH

OF POWDERED SUGAR AND CINNAMON ADDS TO THE FABULOUS BLEND OF FLAVORS.

CREAM CARAMEL WITH GINGER AND SAFFRON LE 60
OM ALI LE 70
RICE PUDDING LE 70
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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GRAPES
APPLE

GRAPE - MINT
LEMON - MINT
MINT

PEACH
WATERMELON
SWEET MELON
BLUBBERY
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HOT DRINKS

MOROCCAN TEA
LIPTON TEA
ESPRESSO COFFEE
DOUBLE ESPRESSO
TURKISH COFFEE
HERBAL TEA
NESCAFE

HOT FRESH MINT
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.

L.E. 70.00
L.E. 70.00
L.E. 70.00
L.E. 70.00
L.E. 70.00
L.E. 70.00
L.E. 70.00
L.E. 70.00
L.E. 70.00
L.E. 60.00

L.E. 40.00
L.E. 30.00
L.E. 50.00
L.E. 70.00
L.E. 45.00
L.E. 50.00
L.E. 35.00
L.E. 30.00

da by il pow

dis Y,

deis £0-. -

dis Y,

d*i.; Q- g
dus. O(--
d*i.; Q¢ ¢
d.g_.i_;VOc"

d.l.l& Q- --
d:l_-i_& rl\s“

dus— FA.-
dus OO, -~

d.‘:;.;‘l.‘..

d..l'.i* 106"

d..l..i.LV's"

—ibig pioll
@/z&h//&/

¥ gim limngim
~atl praa

Ju 2y

Juuvo dipu

Ju v dptes dliwi
Juuo glsl

sl dcougoll filecll
cdlgs egailo . Jlaig
i« Jgedll

dgadl

Jutt y=uld

J bt S

Jgu o algs dlaw

dis- 0+ Jgs Sl Jo gl puoii g iy

dus— O,

dis [+eger

dus— O,

Al

J==uX | sl
= ol goc
fos XU Al
= o b —l=
gl Sl

= ol foc

SOFT DRINKS

CocA CoLA
DIET CoCA
SPRITE

RED BULL

MINERAL WATER
PERRIER 75 CL

SMALL MINERAL WATER
LARGE MINERAL WATER

EVIAN 50 cL

FRESH SQUEEZED JUICE

L.E. 50.00
L.E. 50.00
L.E. 50.00
L.E. 75.00
L.E. 90.00
L.E. 28.00
L.E. 38.00
L.E. 55.00
L.E. 60.00

ORANGE . MANGO . GUAVA

LEMONADE . APPLE

BEERS

HEINEKEN 33 CL
STELLA 33 CL
SAKARA GOLD 50 CL

BEER NON ALCOHOLIC

WINE

WHITE WINE

OMAR KHAYYAM, EGYPT

RED WINE

MERLOT, CAPE BAY, EGYPT

ROSE WINE

OMAR KHAYYAM, EGYPT

ol —ily=lly dossll jauy —sli=s,

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.

L.E. 65.00
L.E. 70.00
L.E. 70.00
L.E. 50.00

PER GLASS

L.E. 85.00
L.E. 100.00
L.E. 85.00

PER BOTTLE

L.E. 390.00

L.E. 450.00

L.E. 390.00



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 115 LE
TUNA, ANCHOVIES, GREEN BEAN, TOMATOES, EGGS AND CUCUMBER SERVED WITH
A TARTINE OF BLACK OLIVES TAPENADE

“THE CLUB SANDWICH?” 100 LE
SERVED WORLDWIDE! TOASTED BREAD WITH GRILLED CHICKEN, BEEF BACON, FRIED EGG,
LETTUCE AND TOMATO, SERVED WITH FRENCH FRIES

“SOFITEL” BEEF BURGER 120 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 95 LE
WITH THE TRADITIONAL SAUCE FROM BOLOGNA, SERVED WITH PARMESAN

PENNE ALL’ARRABBIATA 95 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
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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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ALYAA KAMEL WHO PAINTED THE ORIGINAL AQUARELLES OF THIS MENU,
IS A SWISS ARTIST FROM EGYPTIAN ORIGIN, SHE LIVES AND WORKS IN
GENEVA. ALYAA KAMEL GALLERY SAFARKHAN.

ACCORDING TO HER TRAVELS, SHE SKETCHES THE CITIES SHE VISITS.
HER AQUARELLES WERE CHOSEN TO SHOW THE IMPRESSION AND
EMOTIONS OF MOROCCO.

WWW.ALYAAKAMEL.COM



SOFITEL

HOTELS & RESORTS

&aLall &jal
CAIRO EL GEZIRAH

CONCEPT & DESIGN: KAMARSHAFIE@QYAHOO.FR



