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CHangpuni’, haddonal Lridian dance

MANIPURI DANCE IS ONE OF THE MAJOR INDIAN CLASSICAL DANCE FORMS.
IT ORIGINATES FROM MANIPUR, A STATE IN NORTH-EASTERN INDIA ON THE
BORDER WITH BURMA. IN MANIPUR, SURROUNDED BY MOUNTAINS AND GE-
OGRAPHICALLY ISOLATED AT THE MEETING POINT OF THE ORIENT AND MAIN-~-
LAND INDIA, THE FORM DEVELOPED ITS OWN SPECIFIC AESTHETICS,

VALUES, CONVENTIONS AND ETHICS.

THE CULT OF RADHA AND KRISHNA, IS CENTRAL TO ITS THEMES. MANIPURI

DANCE IS PURELY RELIGIOUS AND ITs AIM IS A SPIRITUAL EXPERIENCE.

ACCORDING TO THE LEGEND, THE INDIGENOUS PEOPLE OF THE MANIPUR
VALLEY WERE THE DANCE-EXPERT GANDHARVAS MENTIONED IN THE HINDU
EPICS LIKE RAMAYANA AND MAHABHARATA. NOT ONLY IS DANCE A MEDIUM
OF WORSHIP AND ENJOYMENT, A DOOR TO THE DIVINE, BUT INDISPENSA-~-
BLE FOR ALL SOCIO-CULTURAL CEREMONIES. FROM THE RELIGIOUS POINT
OF VIEW AND FROM THE ARTISTIC ANGLE OF VISION, MANIPURI CLASSICAL
FORM OF DANCE IS CLAIMED NOT ONLY TO BE ONE OF THE MOST CHASTEST,
MODEST, SOFTEST AND MILDEST BUT THE MOST MEANINGFUL DANCES OF

THE WORLD.

THE MOST OBLIGING ASPECT OF MANIPURI CULTURE IS THAT IT HAS RETAI-
NED THE ANCIENT RITUAL BASED DANCES AND FOLK DANCES ALONG WITH

THE LATER DEVELOPED CLASSICAL MANIPURI DANCE STYLE.

MANIPURI DANCERS FEET NEVER STRIKE THE GROUND HARD. MOVEMENTS
OF THE BODY AND FEET AND FACIAL EXPRESSIONS IN MANIPURI DANCE ARE

SUBTLE AND AIM AT DEVOTION AND GRACE.



SHURAAT, APPETIZER

'@wabﬂ/ %@6%@ . LE 155.00

SAUTEED SHRIMPS WITH ONIONS AND GARLIC

SHORBA, SOUP

' %fn&b (7 %4 mﬂ/\oyw @%@Z& (V) . LE 65.00

CORIANDER FLAVORED TOMATO BROTH

— MANIPURI-THALI

Wa/b)&gﬁ@é %/%7564 sewved on a /a/gge @ /. LE 550.00

BUTTER CHICKEN CURRY, KASHMIRI RAJAN JOSH AND MANIPUR PRAWN CURRY,

SPICY MIXED VEGETABLES, SERVED WITH BASMATI RICE

FROM THE TANDOORI OVEN

i %ﬂ%o{@ﬂ%@f%f LE 260.00

TANDOORI ROASTED LAMB CHOPS, MARINATED WITH GINGER AND CORIANDER

FROM THE CURRY STATION

”Wéw 6@]%?02/%@/%}@’6@6@}@ . LE 290.00

MIXED SEA FOOD PREPARED IN MUSTARD SEEDS, ONIONS, TOMATO AND COCONUT

DESSERT

Wa/gyo Ofaloodi . LE 90.00

VERMICELLI AND MANGO FLAVORED MILK WITH ALMONDS AND PISTACHIOS
SERVED WITH VANILLA ICE CREAM

VEGETARIAN DISH: (V) MEDIUM SPICY: ' SPICY: ' ' - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



Garden,Green Salad > . Le s0.00

SEASONAL VEGETABLES SALAD WITH LEMON SAUCE

%éo %(v; . LE 70.00

SPICY INDIAN POTATO CAKES WITH A HINT OF CAROM, FRESH GINGER AND CORIANDER

Q)/W@OWO@ (V) . LE 75.00

POTATOES WITH GREEN PEAS, CASHEW AND DRY RAISINS

'f% (gma/. LE 110.00

CRISPY FRIED SPICY CHICKEN ENVELOPED IN PASTRY

’@Mf;@ / m(% i . I:E 120.00

DHABA STYLE CHICKEN WITH JULIENNE VEGETABLES

'% (%6/%@ . LE 155.00

SAUTEED SHRIMPS WITH ONIONS AND GARLIC

@%@:{Zc)@ é)oo%

'%ﬂt@mﬂ/\byw Torba (V) . LE 65.00

CORIANDER FLAVORED TOMATO BROTH

'%@y CHorder . LE 70.00

SOUTH INDIAN CHICKEN SOUP WITH COCONUT & CURRY LEAVES

'%W%% LE 110.00

PRAWNS SOUP PREPARED WITH INDIAN HERBS AND SPICES

d . it 1 e e I.'.."'-ﬁ-..
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LavaniPance from CHdioadiha

VEGETARIAN DISH: (V) MEDIUM SPICY: , SPICY: l ' - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



rom JeeC Jandloori oven

%éo % (V) . LE 85.00

WHOLE POTATO STUFFED WITH CORIANDER, CHEESE AND HERBS

% dmom (V) . LE 110.00

FRESH MUSHROOMS STUFFED WITH COTTAGE CHEESE

’P@zﬁw}gﬂ % . LE 190.00

CHICKEN FLAVORED WITH HAND POUNDED SPICES, KASOORI METHI AND RED CHILI

IWW%@?&O LE 210.00

MARINATED CHICKEN CUTS WITH CREAM CHEESE AND CARDAMOM

( CHadl Tk . L 220.00

SEA BASS FILLET IN SPICY YOGHURT MARINADE FLAVORED WITH HAND POUNDED SPICES

,'%\/M@VJ%@JD LE 230.00

GROUNDED LAMB KEBAB WITH AROMATIC INDIAN SPICES

"W@foﬁ LE 260.00

TANDOORI ROASTED LAMB CHOPS, MARINATED WITH GINGER AND CORIANDER

'%ﬂ%& C/?mwm . LE 360.00

PRAWNS SEASONED WITH GARLIC, TURMERIC, FENNEL AND MUSTARD SEEDS

VEGETARIAN DISH: (V) MEDIUM SPICY: ’ SPICY: ' ’ - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



. CLridian Carry

"%«%%% LE 190.00
BONELESS CHICKEN PREPARED IN ONIONS & TOMATO GRAVY, WITH

THREE COLOURS OF BELL PEPPERS

'@m LE 210.00

TANDOORI CHICKEN PREPARED IN CREAMY TOMATO GRAVY,

REFINED WITH BUTTER & CREAM

' W%M@ .LE 210.00

CHICKEN PREPARED WITH NUTS AND BROWN ONION GRAVY

'b%% W(Ma& . LE 240.00

TANDOORI CHICKEN COOKED IN CREAMY TOMATO GRAVY, FINSHED WITH BUTTER AND CREAM

( (Kaskmivi C@oﬂ @. LE 240.00

LAMB WITH AROMATIC SPICES FINISHED WITH KASHMIRI GARAM MASALA

(M W%@Aﬂa& . LE 240.00

CHICKEN COOKED IN FRESH CORIANDER, MINT AND YOGHURT

( ’%%/l& WW:_E 250.00

AN AUTHENTIC PAKISTANI DISH WITH JuicYy LAMB CUTsS & POTATOES

({ CHived e @me/@o@wé@z . LE 290.00

MIXED SEA FOOD PREPARED IN MUSTARD SEEDS, ONIONS, TOMATO AND COCONUT

" CPW% WWOEW . LE 360.00

COOKED SHRIMPS IN MUSTARD SEEDS, ONIONS, TOMATO AND COCONUT

VEGETARIAN DISH: (V) MEDIUM SPICY: ’ SPICY: ' ' - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



L rdian ClideDidkies

' %40 &m (V) . LE 65.00

POTATO DISH WITH CUMIN, TURMERIC AND CHILI

’%Z%m (V) . LE 90.00
’m (V) . LE 90.00

BLACK LENTIL WITH AROMATIC SPICES, CREAM AND BUTTER

"%% %M;Z} (V) . LE 90.00

A SPICY MIX OF SEASONAL VEGETABLES WITH GROUNDED BLACK PEPPER

’ %%& WV) . LE 90.00

MUSHROOMS AND PEAS IN MILD SPICED CURRY

’ CPQ%CPW% (V) . LE 120.00

HALOUMI CHEESE WITH CREAM AND SPINACH SAUCE

VEGETARIAN DISH: (V) MEDIUM SPICY: ’ SPICY: ’ ‘ - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



: R 2k . (ZC(;/JCL CPM&O (V) . LE 50.00

RICE WITH CUMIN SEEDS

C})W@@m (V) . LE 70.00

PILAF OF PEAS AND CAULIFLOWER WITH BASMATI RICE

'%mm@@w LE 215.00

A DELIGHTFUL COMBINATION OF CHICKEN AND BASMATI RICE WITH MINT, SAFFRON

AND AROMATIC SPICES

'%mm@m LE 240.00

A DELIGHTFUL COMBINATION OF LAMB CUTS AND BASMATI RICE WITH MINT, SAFFRON

AND AROMATIC SPICES

"M (M@@m . LE 390.00
{ A DELIGHTFUL COMBINATION OF PRAWN AND BASMATI RICE WITH MINT

AND AROMATIC SPICES

ALL BIRYANI SERVED WITH “MIRCHI KA SALAN” (GRAVY SAUCE) AND “MINT RAITA”

(YOGHURT WITH MINT)

C/%a)/b . LE 35.00

PLAIN NAAN, BUTTER NAAN OR GARLIC NAAN

%% (dWE 45.00

PANEER (CHEESE) KULCHA, POTATO KULCHA OR ONION KULCHA

VEGETARIAN DISH: (V) MEDIUM SPICY: ’ SPICY: ' ' - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



CHWlehai, Desseds

Oﬁa@WW . LE 90.00

COCONUT ICE CREAM IN INDIAN FLAVOR TOPPED WITH NUTS

%@;@O&W . LE 90.00

SWEET MILK DUMPLING IN SAFFRON SYRUP SERVED WITH VANILLA ICE CREAM

%%0 @wj LE 90.00

INDIAN ICE CREAM SORBET IN MANGO FLAVOR

%/%0 p%o% LE 90.00

VERMICELLI AND MANGO FLAVORED MILK WITH ALMONDS AND PISTACHIOS

SERVED WITH VANILLA ICE CREAM

@%@&oﬂ@/%ﬁ?& 100.00

VEGETARIAN DISH: (V) MEDIUM SPICY: ' SPICY: ' , - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



CHICKEN FLAVORED WITH HAND POl:JNDED SPICES, FENUGREEK LEAVES AND RED CHILI

k%

WMOWE}I@

WILD MUSHROOMS AND GREEN PEAS IN MILD SPICED CURRY

(Kaskmivi O&/bﬂ (@

LAMB WITH AROMATIC SPICES REFINED WITH KASHMIRI GARAM MASALA

Basnal Rice - Mied Lndiar Pread

Gl oo

T
SWEET MILK DUMPLING IN SAFFRON SYRUP, SERVED WITH VANILLA ICE CREAM

PRICE 450 L.E

VEGETARIAN DISH: (V) MEDIUM SPICY: ’ SPICY: ’ ’ - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



SPICY INDIAN POTATO/WITH A HINT oF CAROM, FRESH GINGER
AND CORIANDER GREEN PEAS

* %%

CPMWMOOM

MUSHROOMS WITH SPINACH PUREE WITH INDIAN SPICES
AND GROUNDED BLACK PEPPER

COOKED SHRIMPS IN ONIONS AND TOMATO GRAVY, REFINED WITH
THREE COLOURS OF BELL PEPPERS

“LBiyani Sice

BASMATI RICE WITH MINT, SAFFRON AND AROMATIC SPICES

* k%

WHITE RICE COOKED WITH MILK, SAFFRON AND ALMONDS

PRICE 530 L.E

VEGETARIAN DISH: (V) MEDIUM SPICY: ’ SPICY: ’ ’ - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



VEGETARIAN DISH: (V) MEDIUM SPICY: ‘

HeniCaleade

PUNJABI STYLE CRISPY DEEP FRIED FISH WITH CHILI AND CAROM SEEDS
E

BONELESS CHICKEN CO/OKED IN ONIONS, TOMATO GRAVY, FINISHED WITH
THREE COLOURS OF BELL PEPPERS

S rewns M%
s, OMATO AND COCONUT

s
PRAWNS COOKED IN MUSTARD SEEDS, ONION

%&({Mb %@WE WITH CUMIN SEEDS

* k%

Ulooda

VERMICELLI AND MANGO FLAVORED MILK WITH ALMONDS AND PISTACHIOS,
SERVED VANILLA ICE CREAM

PRICE 580 L.E

)

) )
SPICY: ' ’ - ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



SOFITEL

HOTELS & RESORTS

Syalall 5l
CAIRO EL GEZIRAH

CONCEPT & DESIGN: KAMARSHAFIE@YAHOO.FR



