A la Carte Menu
Casa Mia Restaurant
Lunch & Dinner from 12:30-23:00H
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Salad
Caesar Salad 180

Marinated grilled chicken breast, anchovies and garlic dressing, Parmesan cheese and
croutons

Nicoise Salad 290
Fresh green beans, tomatoes, red onion, cucumber, potatoes ratte, bell

peppers, kalamata olives, fresh tuna, boiled egg, French dressing
Garden Green Salad 120

Fresh green salads marinated with French dressing
Appetizer & Sandwich

Traditional Club Sandwich 240

Chicken breast, tomatoes, turkey ham, egg, lettuce and mayonnaise,
Served with French fries

Cheese Burger 280

80z beef burger with cheese, tomato, lettuce and onions, Accompanied with coleslaw and
French fries

Smoke Salmon 240
Smoke salmon with lemon sour cream, capers, brown toast bread

Hot Oriental Mezzeh 260
Kibba, cheese and meat sambussek, local sausage, wine leaves, served with tahina sauce

Croque Monsieur 220

Sliced Turkey, French gruyere cheese, seasoning with a tasty béchamel on crispy toasted
bread and French fried

Meat of the day with Garnish 380
Fish of the day with Garnish 350
Soup of the day 120

All the prices by EGP and subject to the service charge and all government taxes
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Kids Menu

Homemade Chicken Nuggets

Served with French fries and light yogurt tartar sauce
Fish Finger

Mayonnaise sauce with fresh herbs and French fries

Penne with cheese and white sauce

Sweet Temptations

Cheese Platter

Assorted 4 kinds of cheese served with figs-chutney and dried fruits
Tiramisu

Mascarpone, espresso coffee and biscuit

Fresh Fruit Salad

Ice Cream per Scoop
French pastry from la Madelaine

Cream Caramel with Seasonal Fruits
Chocolate Fondant

with vanilla ice cream And red berry coulis

All the prices by EGP and subject to the service charge and all government taxes
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Main course

Salmon filet
Roasted salmon served with sautéed vegetables, rice with almond and
sauce confit lemon

Beef Tenderloin

8oz prime beef tenderloin with black pepper sauce, served with sautéed
potatoes and vegetables

Grilled Chicken breast

Marinated breast with fresh herbs, lemon, served with seasonal
vegetables, saffron rice with nuts and dry raisin, sauce chicken jus and
hoisin

Veal Fricasser

Sautéed Veal strip with onion, mushroom and cream, served with
basmati rice

Roasted Lamb Rack

Baked Lamb Rack, green peas, mash potatoes and garlic sauce
Pizza

Vegetarian [V]

Tomato sauce, mozzarella cheese, mushrooms, bell peppers and onion

Diavola

Tomato sauce, mozzarella cheese, beef salami and chili

Formaggi [V]

Tomato sauce and 4 kind of cheeses

Margarita [V]

Tomato sauce, mozzarella cheese and fresh herbs

Seafood

Tomato sauce, mozzarella cheese, marinated mix seafood and olive
Pasta

Penne Seafood

Penne with mix seafood, cherry tomatoes, creamy garlic sauce

Rice Noodles Pasta — Gluten Free
Rice noodles Chinese style, with white cabbage, carrots, celery,
Soya sauce, sesame oil, green onions and fries garlic

Spaghetti Al Bolognese or al Pomodoro
with Neapolitan Bolognaise sauce or Italian tomato sauce

All the prices by EGP and subject to the service charge and all government taxes
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