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ITALIAN BRASSERIE




CASA MIA..

IT LITERALLY MEANS “MY HOME”, BUT IN ITALY IT ASSUMES A BOUNDLESS MEANING:
IT MEANS WELCOMING, OPENNESS, FRIENDLINESS AND THE SINCERE SPIRIT OF HOSPITALITY THAT

RUNS ALL OVER ITALY.

THE MAIN IDEA BEHIND “CASA MIA - ITALIAN BRASSERIE” IS ALL IN ITS NAME WITH CENTURIES
OF ITALIAN GASTRONOMIC HERITAGE BASED ON SIMPLE PEASANT FOOD EVOLVED INTO

INTERNATIONAL ACCLAIMED DISHES.

RECIPES PASSED SECRETLY FROM GRAND-MOTHERS TO GRAND-DAUGHTERS, REFINED
GENERATION AFTER GENERATION, STILL EVERYTHING BASED ON THE SAME RULE:
SIMPLICITY. BECAUSE SIMPLICITY IS THE CORNER STONE OF ITALIAN CUISINE, WITH ONLY

FEW INGREDIENTS COMBINED TOGETHER TO REACH A GREAT CULINARY EXPERIENCE.

IN ITALY WE HAVE A SAY THAT GOES LIKE THIS: “THE BEST DISH IS PREPARED IN
THE MORNING AT THE MARKET” AND IT IS WITH THIS RULE IN MIND THAT WE WILL ATTEMPT TO

BRING YOU TO WHAT IS THE AUTHENTICITY OF ITALIAN CUISINE.

EXTRA VIRGIN OLIVE OIL AND PARMIGIANO REGGIANO - IMPORTED DIRECTLY FROM
ITALY - COMBINED WITH THE BEST SEASONAL LOCAL AND IMPORTED PRODUCTS, FRESH
HOME-MADE PASTA AND PIZZA, AND THE CREAMINESS OF THE TRUE TIRAMISU' SHALL

BRING YOU IN AN UNFORGETTABLE TRAVEL.

I WISH ALL MY GUEST TO HAVE AS MUCH FUN AS | HAVE HAD IN CREATING THIS MENU.

BUT NOW IS TIME TO GO BEHIND THE STOVE AND BRING YOU A STEP FURTHER.

BUON APPETITO A TUTTI.

CARLO FRUSCIANTE

ITALIAN CHEF DE CUISINE
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ANTIPASTI

STARTERS

BRANZINO MANTECATO SU CREMA DI MELANZANE L.E 190

SEABASS MOUSSE WITH CREAM OF EGGPLANT, ONIONS IN BALSAMIC AND HONEY

Juallg o wldl Al go Juas,glassldl aan S go ag)lall clow ugo

(V) BRUSCHETTA L.E 90
CHERRY TOMATOES, OLIVES, CAPERS, BASIL AND GOAT CHEESE DRIZZLED

WITH EXTRA VIRGIN OLIVE OIL

o9l <y gelo dun glay  GplS (g9iyj « S plalals

(V) CAPRESE L.E 140

FRESH BUFFALO MOZZARELLA, TOMATOES RAMATI, OLIVES, PINE-NUTS AND BASIL

Ol gugn g9 plalals )ljgo dinn

FRITTO PESCE L.E 210

DEEP FRIED SHRIMP TAILS AND FISH FILLET SERVED WITH DIPS

P9D 80 180 clowg Gpon

TAGLIERE MISTO L.E 180
CURED MEAT, CHEESE AND MARINATED VEGETABLES PLATE

SERVED WITH TOASTED BREAD
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(V): VEGETARIAN DISH
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



ZUPPE

SOUPS

(V) MINESTRONE L.E 90
MIXED VEGETABLES SOUP

JLaA dyygu

ZUPPA DI CECI ALLA TOSCANA CON GAMBERI E CALAMARI L.E 180

CHICKPEAS SOUP TUSCAN STYLE WITH BABY SHELL PASTA

GCGARNISHED WITH ROASTED SHRIMPS AND CALAMARI
dptnll palgdll asgrSio a0 LS wgill agall ole gaanll diyg i
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(V) ZUPPA DI FUNGHI MISTI L.E 110

MIXED MUSHROOMS SOUP

podeall dujgs

INSALATE

SALADS

(V) ORGANIC GREEK SALAD WITH HERBS
FROM THE “SOFITEL SO-ORGANIC GARDEN” L.E 156
TOMATOES, GREEN, RED AND YELLOW BELL PEPPERS, CUCUMBER, BLACK OLIVES,

GREEN ONIONS, FRESH MINT AND LEMON DRESSING

pillallelir g ggadl pgn 8o yail Juas mgul ggiy obd «uaal yanl ol gloll Jalaplhlal

INSALATA CAESAR CON POLLO L.E 140
LETTUCE, BEEF BACON BITES, CROUTONS, PARMIGIANO CHEESE SHAVES, TOSSED WITH

CAESAR DRESSING AND GARNISHED WITH FRESHLY GRILLED CHICKEN BREAST

Go—irall planllj9nm a0 glpo)ldl dann )l wdl gagens (i S b all Gradlandl gud

(V) INSALATA MISTA DI STAGIONE L.E 90

FRISEE LETTUCE, CHERRY TOMATOES, OLIVES, BELL PEPPERS, CUCUMBERS, PINE NUTS
ONIONS CONFIT, TOSSED WITH LEMON EMULSION

ool pgns Juio Hao Jas ugin ha gloll Jola oot G i plalols dijia gud

(V) INSALATA DI RUCOLA CON GRANA E BALSAMICO L.E 120
ARUGULA LETTUCE, GRANA PADANO SHAVES, WALNUTS,

CHERRY TOMATOES, BALSAMIC EMULSION
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(V): VEGETARIAN DISH
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES,

PASTA E RISOTTI

PASTA & RISOTTOS

(V) PAPPARDELLE CON SALSA DI Nocl L.E 175

FRESH PAPPARDELLE WITH WALNUTS SAUCE

Jonll e pgn go anjliall L)Ll a9, S0

PAPPARDELLE ALLA BOLOGNESE L.E 175

FRESH TAGLIATELLE TOSSED WITH BEEF RAGOUT “BOLOGNESE STYLE”

Jueldl pges Gho)bl dugySo

LASAGNE ALL'EMILIANA L.E 210

BAKED FRESH LASAGNA WITH BEEF RAGOUT AND BECHAMEL SAUCE

Jeoliindlg jwigldl ypgas 6 il Lall

SCIALATIELLI Al GAMBERI E ZAFFERANO L.E 280

FRESH SCIALATIELLI WITH SHRIMPS AND SAFFRON SAUCE

el gpgng Granllgo GHulyl il a9, S0

(V) GNOCCHI Al QUATTRO FROMAGGI L.E 180

POTATOES GNOCCHI TOSSED WITH CREAMY CHEESE SAUCE AND TOASTED ALMONDS

wponolljgllg dunlla 0nS ngn 80 Sl gubslas dunll ngn 80 59

RAVIOLI DI PESCE CON SALSA DI POMODORINI ED OLIVE L.E 220

FISH RAVIOLI TOSSED WITH CHERRY TOMATOES, BLACK OLIVES AND BASIL

olle gl Gpidlalalalall o dlowll lgiino grall digr S0

RISOTTO AL SENTORE DI TARTUFO CON AGNELLO ARROSTO L.E 350
PARMESAN RISOTTO SCENTED WITH TRUFFLE AND GARNISHED WITH

ROASTED LAMB AND ROSEMARY JUS

S)lo joll wluielg glallpalll anjo Jolsll ej go gliojldlans &0 9i9)

RISOTTO CON ASPARAGI, GAMBERONI E PECORINO L.E 350
RISOTTO WITH ASPARAGUS AND PECORINO, GARNISHED WITH TIGER PRAWNS TAIL

S0l 80 9 919 Sl ding Gugallwl 80 gigh)

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



CARNI

MEAT

POLPETTE AL SUGO CON PUREA DI PATATE L.E 260

STEWED MEATBALL IN RICH TOMATO SAUCE WITH MASH POTATOES

BISTECCA Al FUNGHI L.E 450
8 OZ PRIME BEEF TENDERLOIN, SAUTEED MUSHROOMS, WILTED SPINACH,

TRUFFLE POTATOES, BABY CARROTS AND JUS

wslrosall ppen g0 il ol gubllas ol pg,ioll o Grallpalll arbad

STINCO DI AGNELLO L.E 280

SLOW COOKED LAMB SHANK AND GARLIC POTATOES

olwoyldlann, Aol Jadl, g il alalalall posallgo dpa il Gl ll arlag
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PESCI

FISH

SALMONE AL FORNO L.E 450

ROASTED SALMON, SAUTEED ASPARAGUS AND CREAM OF POTATOES

gudalinll 0,559 asigw Gugluul 80 Goioll poalull clo

CERNIA ALLA MEDITERRANEA L.E 290
PAN-FRIED GROUPER, WITH CHERRY TOMATOES, OLIVES, CAPERS, PINE NUTS AND HERBS

SERVED WITH ARTICHOKES PUREE

lielly poren LS 9o St plalolall g0 liol jgolall clow
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GAMBERONI AL FORNO L.E 450

BAKED LARGE PRAWNS DRESSED WITH LEMON EMULSION

SERVED WITH RUCOLA SALAD
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




PIZZE

PilzzA

(V) VEGETARIANA L.E 210

TOMATO SAUCE, MOZZARELLA CHEESE, MUSHROOMS, BELL PEPPERS, ONIONS CONFIT

Jall Jeadly ol J-alellpg,iolllylgoll anall plalobll pages i

(V) MARGHERITA L.E 180

TOMATO SAUCE, MOZZARELLA AND BASIL

oblle Uyligall annllp blabll gmgms i

FORMAGGI L.E 210

TOMATO SAUCE AND 4 KIND OF CHEESE

NAPOLETANA L.E 190

TOMATO SAUCE, MOZZARELLA, ANCHOVIES, GARLIC AND OREGANO

gil2 ) llo poill,ang il Uyligoll annllpblokbll gages [

FUNGHI, OLIVE E PROSCIUTTO L.E 240

TOMATO SAUCE, MOZZARELLA CHEESE, MUSHROOMS, OLIVES AND TURKEY HAM

ga20ll Gogill chiallpnl, g willngriall i lisall anallalhlabll pgay iy

DIAVOLA L.E 210

TOMATO SAUCE, MOZZARELLA, BEEF SALAMI AND CHILI

sl Jalally ol gl dnnll pblalall gagen [

SIGNATURE PIZZA

(V) cAPRESE L.E 220

TOMATO SAUCE, BUFFALO MOZZARELLA, RUCOLA LETTUCE, PARMIGIANO SHAVES

byl anally ol ¢ wgolall hyligall annllplalabll gngas G

(V) siciLiANA L.E 200
MOZZARELLA, GRILLED PEPPERS, ONIONS CONFIT, CHERRY TOMATOES, OLIVES,

CAPERS AND GOAT CHEESEE

sGp—idlalalalnl, HAaall Jedl Gg—ivall Jalall, ool dwndl (i
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(V) TARTUFO E CHIODINI L.E 290

MOZZARELLA CHEESE AND SHIMEJI MUSHROOMS DRIZZLED WITH TRUFFLE OIL

Jalyall e g Glosillpg,—isog Yoligo &iunll iy

OUR PIZZA COMES WITH THE AUTHENTIC TICK-CRUST RIM.
PLEASE FEEL FREE TO ASK FOR A THIN-CRUST PIZZA.
AalaylaSyow Sali JSadn il psar

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

CUCINA
INTERNAZIONALE

INTERNATIONAL
CUISINE

“SOFITEL” BEEF BURGER L.E 280
8 Oz BEEF BURGER WITH CHEESE, TOMATO LETTUCE AND ONIONS, ACCOMPANIED WITH

COLESLAW AND FRENCH FRIES

guballadl g0 plalolall. Joaull guall anall gl apull gl
glw JoSll dlalug

SMOKED SALMON SANDWICH L.E 240
SMOKED SALMON, CREAMY HERBED CHEESE, ONIONS AND PICKELS IN RYE BREAD,

SWUA o ol Jadlolabell dgnpSilann ao gaaall ggall wll Giigail w
¢lw JoS all wg gubalia, g

STEAK AU POIVRE L.E 420
80Z PRIME BEEF TENDERLOIN WITH BLACK PEPPER SAUCE,

SERVED WITH PAPRIKA POTATOES

[Sapldl gulallagg Jalall gage o Gradllanlilan, b

ROASTED CHICKEN L.E 220
1/2 CHICKEN MARINATED IN LEMON, GARLIC AND HERBS, SERVED WITH STIR-FRI-

ED VEGETABLES, ROAST POTATOES AND JUS
savigulan go wlaielLpgill,ggodll alio danlas s
el g giug) gulalla,

GRILLED ASSORTED FISH AND VEGETABLES PLATE L.E 480

CGRILLED MIXED FISH AND VEGETABLES PLATE DRIZZLED WITH LEMON EMULSION

U9l pge g algranl o Gubo 8o aygirall Alowll o ab S

STEAMED SEA BAsSs FILLET L.E 345
STEAMED CABBAGE AND CARROTS, GREEN ONIONS, LEEK, GINGER AND COCONUT MILK,

SPICED WITH FRESH CORIANDER

asjlallopiSlle duio,23@lljon gl 9 i b S s pasl Jassasiguw ) 9 S
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.



DoOLCI

DESSERT

FRUIT PLATE L.E 110

SEASONAL FRESH FRUIT CUTS

tna wgall dnjliall aSleall alas

(V) TIRAMISU’' L.E 150

RICH MASCARPONE CHEESE GATEAU FLAVORED WITH ESPRESSO COFFEE

ol 2o GigS wloll i ogily

SELEZIONE DI SORBETTI E GELATI L.E 115

SHERBET AND ICE CREAM SELECTION. THREE SCOOPS

=95 S Gullly dwyg—wdl o <lhisl

AFFOGATO AL CAFFE' L.E 115
VANILLA ICE CREAM DRENCHED IN COFFEE, HAZELNUTS NUGATS,

CHOCOLATE SAUCE

aillgSgill pgng Gou ldgadll oo gugor o Llulapy S Gl

(V) MOUSSE Al DUE CIOCCOLATI L.E 150

DARK AND MILK CHOCOLATE MOUSSE

ail)o Sgaill Gugo

CHEESECAKE AL LIMONE L.E 115

LEMON COLD CHEESECAKE, MIXED BERRIES

agilly ool gl el S

“LA MADELEINE” BOUTIQUE L.E 115

SELECTION OF MINI PASTRY FROM OUR FRENCH PATISSERIE

awyall albigdadl oo elyliasl

= /CITRUS SOUP L.E 115
FRESH ORANGE, POMELO, LIME, ORANGE SOUP
WITH ORGANIC FRESH MINT AND DARK CHOCOLATE SORBET
pillall gl clinll oo Jlaipdl duyg i oo gliagdl . pjla Loty
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PIATTO DI FORMAGGI L.E 325

ARRAY OF IMPORTED CHEESE, JAMS AND NUTS
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.




DE LIGHT MENU

(V) ORGANIC GREEK SALAD WITH HERBS
FROM THE “SOFITEL SO-ORGANIC GARDEN” L.E 156
TOMATOES, GREEN, RED AND YELLOW BELL PEPPERS, CUCUMBER, BLACK OLIVES,

GREEN ONIONS, FRESH MINT AND LEMON DRESSING
gl Jas a9 wl o ol «uaslpanl gaal» glgdl Jala . hlalks
pillall flirs g oadl pge 0

STEAMED SEA BASsS FILLET L.E 345

STEAMED CABBAGE AND CARROTS, GREEN ONIONS, LEEK, GINGER AND COCONUT MILK,

SPICED WITH FRESH CORIANDER

asjiallopiSila Juio vl jo o ol g Jupn alS gadl Jos avig w jing ey S

CITRUS SOUP L.E 115
FRESH ORANGE, POMELO, LIME, ORANGE SOUP WITH ORGANIC FRESH MINT

AND DARK CHOCOLATE SORBET
pilall geaall gl go Jlaipll ayg i 9o gliags.pjlb Jlaiy
arSall aiygSill mgn g

(V): VEGETARIAN DISH

gpaall Slallg doadlpw alay

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

CONCEPT & DESIGN: KAMARSHAFI




SOFITEL

HOTELS & RESORTS
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