


ALYÂA KAMEL who  painted the original  AQUARELLES  for this menu, 

is A Swiss artist From  Egyptian origin, she lives and works in Geneva. 

ALYÂA KAMEL  is represented in Cairo by the 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

 »`̀g ,ƒ`̀«æŸG √ò`̀¡d »`̀∏°UC’G “Aquarelles ”  âª`̀ °SQ »`̀àdG π`̀eÉc AÉ`̀ «∏Y

 ø`̀ e âØ«°†à`̀ °SÉbh ∞`̀ «æL ‘ π`̀ ª©Jh ¢`̀ û«©J …ö`̀üe π`̀ °UCG ø`̀ e ájö`̀ ùjƒ°S á`̀ fÉæa

.¿ÉNôØ°S …ÒdÉL ∫ÓN

 QÉ`̀`````````«àNÉH â`̀``eÉ````b óbh É`̀```¡JQÉjõH Ωƒ`̀```≤J »àdG ¿ó`̀````ŸG º`̀``°SÎd ôaÉ`̀``°ùJ »gh

.»Hô©dG Üô¨ŸG ádhO øY ôYÉ°ûŸGh ´ÉÑ£fE’G QÉ¡XE’ “Aquarelles ” ∫G



Strolling along Softel El Gezirah , Qual Du nile promenade, you will 

Find several exclusive terraces on the Nile adjacent to la palmouria, 

moroccan restaurant with the aran Andalusia setting offering 

trgines 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 

cuisines in the world because of its diversity of infuences, one can 

trace the country’s long history of the colonizers and immigrants 

who have  left their mark.

The cuisine of the First inhabitants, the berbrs, still exists today in 

the staple dishe 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 Moroccon.

These delicious dishes reveal the pleasure of the place.

 »`̀∏Y êQÉ`̀fl Ió`̀Y ó`̀Œ Iô`̀gÉ≤dÉH Iô`̀jõ÷G πà«aƒ`̀°S ¥ó`̀æa »`̀°û‡ ∫ƒ`̀£H √õ`̀æàdG ó`̀æY

 äÉ¡µædGh IÒ¡`̀°ûdG á«`̀°ùdófC’G øLGƒ£dG ™e z¬jQƒŸÉÑdG{»Hô¨ŸG º©£ŸG QGƒéH π«ædG

. IôgÉ≤∏d ¢ûcGôe Ö∏≤æe âÑ∏L »àdG Iòjò∏dG á«∏°UC’G πHGƒàdÉH IÓëŸG

 ‹EG ∂`̀dP ™`̀Lôjh ¬`̀YƒæJ ÖÑ`̀°ùH á`̀«ŸÉ©dG ï`̀HÉ£ŸG º`̀gCG ø`̀e »`̀Hô¨ŸG ï`̀Ñ£ŸG È`̀à©jh

 GƒcôJ øjòdG ø`̀jôLÉ¡ŸGh øjôª©à`̀°ùŸÉH Å«∏ŸG »Hô©dG Üô¨ŸG OÓ`̀Ñd π`̀jƒ£dG ï`̀jQÉàdG

.Qƒ°ü©dG ÈY º¡JÉª°üH

 IOƒ`̀Lƒe ∫Gõ`̀J ’ »`̀àdGh π`̀FGh’G ¿Éµ`̀°ùdG ¤EG É`̀¡îjQÉJ ™`̀Lôj á`̀jó«∏≤J äÓcCG ∑É`̀æ¡a

.á«°SÉ°SC’G øLGƒ£dGh »°ùµ°ùµdG É¡æeh ¿B’G »àM

 ¬`̀ cGƒØdGh äGö`̀ ùµŸGh á`̀ Ø∏àîŸG π`̀ HGƒàdG â`̀ Ñ∏L Üô`̀ ¨ª∏d Üô`̀ ©dG Ωhó`̀ b ™`̀ e É`̀ eCG

. í∏ÑdÉH ºë∏dG øLÉW ‘ Éªc É©e ôŸGh ƒ∏◊Gh áØØéŸG

 Gƒ``YóàHG ó``≤a ¿ƒ``jQƒŸG Oƒ``¡«dG É``eCG ¿ƒ``àjõdG Ò``°üYh ¿ƒ``àjõdG Gƒ``eób ¿ƒ``jQƒŸGh

. áª©WC’G »∏Y á¶aÉëª∏d ÉgÒZh ¿ƒª«∏dGh äÓ∏îŸG

 √ò``gh Üô``¨ŸG ‹EG (ÜÉ``ÑµdG) AGƒ``°ûdG Gƒ``∏≤f ó``≤a á``«fÉªã©dG á``jQƒWGÈeE’G É``eCG

.™FGôdG ¿ÉµŸG Gòg ‘ á«Hô¨ŸG áª©WC’G ¥hòJ á©àe Qƒ£J Iòjò∏dG ¥ÉÑWC’G

Chef



äÓ````Ñ≤````ŸGh á````HQƒ````°ûdG

Soup and Appetizer



¬«æL ٢٦٥    (´GƒfCG ٥) á«Hô¨ŸG äÉWÓ°ùdG øe äGQÉàfl

¬«æL ١٩٥    á«Hô¨ŸG Iôjô◊G áHQƒ°T

. ¢ùfhó≤Hh ¿GôØYR ,áLRÉW ºWÉªW ,¢SóY ,¢üªM ,IÒ¨°U º◊ ™£b øe ¿ƒµàJ ájó«∏≤J á«Hô¨e áHQƒ°T

Beetroot salad    l.e 80

Fresh steamed beetroot salad with fresh garlic and parsley .

Baladi salad    l.e 75

The classic Moroccan salad made with tomatoes, roasted bell  peppers, garlic,

extra virgin olive oil and lemon confit .

Tomatoes, honey & almonds salad    l.e 70

A Moroccan speciality with this delicste touch of honey and rose water .

Zaalouk    l.e 90

A traditional moroccan salad made with Eggplant, tomatoes, garlic, and extra virgin

olive oil seasoned with moroccan spices .

Shakshouka    l.e 80

Known is some areas of morocc as taktouka,this salad is made with roasted bell peppers, garlic,

herbs, extra virgin olive oil and fresh lemon juice .

Charmoula salad    l.e 130

Fried lamb brain with the chermoula sauce and Moroccan spices .

 

¬«æL ٨٠    ôéæÑdG á£∏°S

. ΩƒãdGh ¢ùfhó≤ÑdÉH êRÉ£dG ôéæÑdG á£∏°S

¬«æL ٧٥    …ó∏H á£∏°S

. ¿ƒª«∏dGh ¿ƒàjõdG âjR ,ΩƒãdG ,…ƒ°ûŸG πØ∏ØdG ,ºWÉª£dG øe áfƒµŸG á«µ«°SÓµdG á«Hô¨ŸG á£∏°ùdG

¬«æL ٧٠    Rƒ∏dGh π°ù©dÉH ºWÉª£dG á£∏°S

. ôgõdG AÉeh π°ù©dG øe á°ùŸ ™e á«Hô¨ŸG á¡µædG

¬«æL ٩٠    ∑ƒ∏YR

. ¢üªëŸG õÑÿGh ¿ƒàjõdG âjR ,πHGƒàdG ,ΩƒãdG ,ºWÉª£dG ™e ¿É‚PÉÑdG á£∏°S

¬«æL ٨٠    ácƒ°ûµ°T

. Üô¨ŸG ‘ ÉcƒàµàdÉH »ª°ùJh ö†N’G πØ∏ØdG á£∏°S

¬«æL ١٣٠    ïŸG á£∏°S

 á«Hô¨ŸG πHGƒàdGh ádƒeöûdG ¢Uƒ°U ™e »∏≤e ïe

Selection of 5 Delicious Moroccan Salads     L.E 265

Moroccan Harira Soup    l.e 195

traditional Moroccan soup with cubes of meat, tomato, lentil, chickpea and fresh herbs .

Above prices are subject to service charge and all applicable government taxes.

IQô≤ŸG ÖFGö†dGh áeóÿG º°SQ ±É°†j



Ó«à````°SÉ````Hh äGƒ````jô````H

Briouats & Pastillas



Selection of Briouats, 4 pieces    215 l.e
Assortment of mixed briouats.

Kofta and  Cheese briouats, 4 Pieces    250 l.e
Stuffing made with grounded beef, cheese and moroccan spices.

Vegetable Briouats, 4 Pieces    170 l.e
Stuffing with braised mixed vegetables, spices and soy sauce.

Shrimps Briouats, 4 pieces    260 l.e
Stuffing made with sauteed shrimps and chinese noodles,

seasoned with moroccan spices and hot sauce.

Cheese briouats, 4 pieces    185 l.e
Stuffing made with halloumi cheese and a hint of garlic.

Chicken Pastilla    330 l.e
Morocco’s famous chicken pie . a light, crispy pastry shell conceals savory

saffron chichen spicy stuffing and crunchy topping of fried almonds, sweetened

and flavored with orange flower water .a garnish of powdered sugar and cinnamon .

Shrimps Pastilla    440 l.e
This is a classic Moroccan dish, spices stuffing and crunchy topping of fried

almonds and flavored saffron and cinnamon .

vegetables pastilla    240 l.e
filo pastry stuffed with fresh seasonal vegetables .

Briouats are savory or sweet pastry very popular in moroccan cuisine .
They are madeof and filling encased in filo pastry and deep fried

¬«æL ٢١٥    ™£b ٤ ,äGƒjôH

. äGƒjÈdG øe äGQÉàfl

¬«æL ٢٥٠    ™£b ٤ ,Í÷G ™e áàØc äGƒjôH

. á«Hô¨ŸG πHGƒàdGh ÍL , ΩhôØŸG ºë∏dÉH Iƒ°ûfi äGƒjôH

¬«æL ١٧٠    ™£b ٤ ,QÉ°†N äGƒjôH

. Éjƒ°üdG á°ü∏°Uh πHGƒàdG ™e äGhö†ÿÉH Iƒ°ûfi äGƒjôH

¬«æL ٢٦٠    ™£b ٤ ,…ÈªL äGƒjôH

. QÉ◊G á°ü∏°üdGh á«Hô¨ŸG πHGƒàdG ™e á«æ«°üdG ájô©°ûdGh …Èª÷ÉH Iƒ°ûfi äGƒjôH

¬«æL ١٨٥    ™£b ٤ ,áæÑL äGƒjôH

.  ΩƒãdG øe π«∏bh »eƒ∏◊G Í÷ÉH Iƒ°ûfi äGƒjôH

¬«æL ٣٣٠    êÉLO Ó«à°SÉH

ƒ∏◊G ƒ°û◊G ,Rƒ∏dG ,¿GôØYõdÉH Iƒ°ûëŸG á°ûeô≤ŸG á«¡°ûdG á«Hô¨ŸG Ó«à°SÉÑdG ¥Qh áæ«éY ‘ áaƒØ∏ŸG

. áaô≤dG ,ôµ°ùdG ,ôgõdG AÉe ,∫É≤JÈdG ™e

¬«æL ٤٤٠    …ÈªL Ó«à°SÉH

á°ûeô≤ŸG äÉaÉ°VE’G ™e  Iƒ°ûëŸG πÑàŸG …Èª÷G á«Hô¨ŸG á«µ«°SÓµdG ¥ÉÑWC’G ô¡°TCG øe Ó«à°SÉH …ÈªL

. Ó«à°SÉÑdG ¥Qh áæ«éY ‘ áaƒØ∏ŸG á©FGôdG äÉ¡µædG øe èjõe ‹EG áaÉ°VE’ÉH ∂dPh áaô≤dGh ¿GôØYõdG á¡µfh Rƒ∏dG ™e

¬«æL ٢٤٠    á«ª°Sƒe QÉ°†N Ó«à°SÉH

. áLRÉ£dG á«ª°SƒŸG äGhö†ÿÉH Iƒ°ûfi Ó«à°SÉÑdG ¥Qh áæ«éY ‘ áaƒØ∏ŸG

Above prices are subject to service charge and all applicable government taxes.

IQô≤ŸG ÖFGö†dGh áeóÿG º°SQ ±É°†j



ø````LGƒ£````dG

Tagines



á«Hô¨ŸG ïHÉ£ŸG äGõ«¡Œ ‘ Ωóîà°ùj Ú£dG hCG ∂«eGÒ°ùdG øe ójôa ´ƒf ƒg øLÉ£dG

õ«ªàe πµ°ûH •hôfl hCG IQhóe áÑb ƒg øLÉ£∏d …ƒ∏©dG AÉ£¨dGh

É¡Yƒf øe Iójôa ïÑW äGó©e πNGO z áÄ«£ÑdG ¬NƒÑ£ŸG { É°†jCG »æ©J áª∏c øLÉ£dGh

.á¡cÉØdG hCG äGhö†ÿG øª°†àJ Ée ÉÑdÉZh , ∂ª°ùdG hG, êÉLódG ,Ωƒë∏dÉH á«æ¨dG á∏cC’G ƒg øLÉ£dG IOÉY

¬«æL ٤١٠    á«°ûcGôe á«éæW

. ¿GôØYõdG h ¿ƒªµdG ™e ,¿ƒª«∏dG öûH ,ΩƒãdG ™e ƒ∏àÑdG ºë∏dG

¬«æL ٤٤٠    πØ∏ØdG øe ´ƒfCG 3 ™e ∂ª°S øLÉW

. ΩƒãdGh ¿ƒªµdG ™e ƒ∏◊G πØ∏ØdG øe ´ƒfCG çÓK ≈∏Y …ƒàëj òjò∏dG øLÉ£dG Gòg ‘

¬«æL ٣٤٠    IôªëŸG êÉLódG øLÉW

. ¿ƒª«∏dGh πÿG ,¿ƒàjõdG ,¿GôØYõdG ,π«Ñ‚õdG ,π°üÑdG ™e êÉLódG

¬«æL ٤٤٠    áaÉ÷G ¬cGƒØdG ™e ¿É°†dG ºë∏dG øLÉW

. πØ∏ØdGh áaô≤dGh ¿GôØYõdGh π«Ñ‚õdG øe πHGƒàdGh ¥ƒbÈdG ™e ¿É°†dG ºë∏dG

¬«æL ٥٨٠    …Èª÷G øLÉW

. ájó«∏≤àdG á«Hô¨ŸG á≤jô£dÉH áNƒÑ£ŸG áLRÉ£dG ÜÉ°ûYC’Gh ºWÉª£dG ™e ƒÑeÉ¸ …ÈªL

¬«æL ٤٢٠    ¢ù∏W’G ∫ÉÑL øLÉW

. á«Hô¨ŸG πHGƒàdGh áLRÉ£dG ÜÉ°ûYC’ÉH ,á«ª°SƒŸG äGhö†ÿG ™e ƒ∏àÑdG ºë∏dG øLÉW

¬«æL ٣٥٥    ¢ùWÉ£ÑdÉH êÉLódG øLÉW

. ΩƒãdGh π«Ñ‚õdG ™e A§ÑH áNƒÑ£ŸG ¢ùWÉ£ÑdÉH êÉLódG øLÉW

Tangia Marrakechia    410 l.e
Veal with garlic, lemon, cumin and saffron .

Tagine of Fish  with 3 bell  peppers    440 l.e
Pili-pili piquant , cayenne peppers , seasoned garlic , cumin and sweet pappika , blended

marvelously with the three colors of peppers in this savory tagine .

Tagine of chicken mohamare    340 l.e
Classic moroccan dish flavored with onions, ginger, saffron, olives and preserved  lemons .

Tagine of Lamb with dried fruits    440 l.e
A dish that combines sweet prunes and meat with fragrant spices of  ginger,  saffron

cinnamon and peppers .

Tagine of prawns    580 l.e
Jumbo peawns  with fresh tomatoes and fresh herbs cooked in the traditional Moroccan way .

Tagine Atlas Mountains    420 l.e
Tagine Veal meat mixed  with fresh seasonal vegetables, fresh herbs and Moroccan spices .

Tagine Chicken with potatoes    355 l.e
Slow cooked chicken bite and  potatoes, flavored with ginger and garlic .

A tagine is a unique type of Moroccan ceramic or clay used in 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

unique cookwere. Typically ,a tagine is a dish rich stew of meat, chicken  or fish,
and most often includes vegetables or fruits.  

Above prices are subject to service charge and all applicable government taxes.

IQô≤ŸG ÖFGö†dGh áeóÿG º°SQ ±É°†j



¢ù````µ°ù````c

Couscous



…hÉ°†«H ¢ùµ°ùc

¬«æL ٢٢٠    äGhö†ÿÉH

¬«æL ٣٣٠    êÉLódÉH

¬«æL ٣٧٠    ¿É°†dG ºë∏dÉH

¬«æL ٣٦٠    ÉjÉØJ ¢ùµ°ùc

 ¿CÉ°†dG ºë∏dÉH ºYÉædG ôµ°ùdGh áaô≤dG ™e πÑàŸG Rƒ∏dGh Ö«HõdGh ƒ∏◊G π°üÑdG ™e »Hô¨ŸG ¢ùµ°ùµdG

¬«æL ٣٩٥    ∫ÉjhQ ¢ùµ°ùc

á«ª°SƒŸG äGhö†ÿGh π°üÑdG, A§ÑH ñƒÑ£ŸG êÉLódG ™e ¿CÉ°†dG hG …ô≤ÑdG ºë∏dG øe ∑QÉ«àNG

¬«æL ١٢٠    IOÉ°S ¢ùµ°ùc

¬«æL ٨٥    RQG

¬«æL ٨٠    á«∏≤ŸG ¢ùWÉ£ÑdG

Couscous  bidaoul

With vegetables    220 l.e

With Chicken    330 l.e

With lamb    370 l.e

Couscous tefaya    360 l.e
SERVED WITH  lamb , dried raisins and caramelized onions .

Tefaya refers to the sweet and spicy caremelized onions.

Royal Couscous    395 l.e
choice of slow cooked  beef or lamb with chicken, spicy caramelized onions

and seasonal vegetables

Additional side dishes

Plain couscous    120 l.e

Rice    85 l.e

French fries    80 l.e

Above prices are subject to service charge and all applicable government taxes.

IQô≤ŸG ÖFGö†dGh áeóÿG º°SQ ±É°†j



äÉ````jƒ````∏◊G

Desserts



¬«æL ١٣٠     á«Hô¨e á°ûæfi

¬«æL ١٤٠    áLRÉ£dG ¬cGƒØdG øe äGQÉàfl

¬«æL ١٢٥    Rƒ∏dGh áÁôµdÉH Ó«à°SÉH

áaô≤dGh ôµ°ùdG ,∫É≤JÈdG Ò°üY , ¿GôØYõdG ™e ¢ûeô≤ŸG ≥FÉbôdG

¬«æL ١١٠    π«eGôc Ëôc

 ¿GôØYõdGh π«Ñ‚õdG á¡µæH

¬«æL ١٣٠    »∏Y ΩCG

 áLRÉ£dG áÁôµdGh äGöùµŸG ™e Ωó≤J »Ø«∏ŸG ≥FÉbQ

¬«æL ١٠٠    Í∏H RQCG

É«∏«fÉa Ëôc ¢ùjCG ™e Ωó≤j

¬«æL ١١٠  ≥à°ùØdG ∂«c õ«°ûJ

    ádhGôØdG ¢Uƒ°Uh »ÁôµdG Í÷G ∂«c ™e ≥à°ùØdG

¬«æL ١٠٠ áLRÉ£dG ¬cGƒØdG á£∏°S

∂jód π°†ØŸG Ëôc ¢ùjC’G ™e Ωó≤j

Moroccan m'hanncha 130 LE

Seasonal  fresh fruits platter    140 l.e

Pastilla with cream and crushed almonds    125 l.e
A ligth , 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    110 l.e
Flavored with ginger and saffrone

Om  Ali    130 l.e
puff pastry SERVED WITH MIXED NUTS AND FRESH CREAM

Rice pudding    100 l.e
Served with vanilla ice cream

Cheese Cake    110 l.e
Pistachio and Cream Cheese Cake Served with Strawberry Sauce

Fresh Fruits Salad    100 l.e
With your Favorite Ice Cream

Fresh fruits 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.

,á«Hô¨ŸG áÑLƒ∏d ájó«∏≤àdG ájÉ¡ædG »g áLRÉ£dG ¬cGƒØdG

º©£ŸG ∫hDƒ°ùe øe É¡Ñ∏WG ¬«H ÜÉgò∏d á«Hô¨ŸG äÉjƒ∏◊G ójôJ âdR Ée ∂æµdh

Above prices are subject to service charge and all applicable government taxes.

IQô≤ŸG ÖFGö†dGh áeóÿG º°SQ ±É°†j



äÉ°ûàjhóæ°ùdG

Sandwiches

Club Sandwich    260 l.e
Turkey Breast, Smoked Beef, Eggs, Cheese, Lettuce and Tomatoes

Smoked Salmon Sandwich    240 l.e
 Smoked Salmon, Capers on Brown Toast Bread with Cream Cheese Dill, Onions Slices and Lemon

 

äÓ∏îŸGh á«∏≤ŸG ¢ùWÉ£ÑdG ™e Ωó≤J äÉ°ûJhóæ°ùdG ™«ªL

all sandwiches served with french fries and pickles 

¬«æL ٢٦٠    ¢ûJhófÉ°S Üƒ∏c

ºWÉª£dG ™e ¢ùN ,ÍL ,¢†«H ,øNóe iô≤H º◊ , øNóe »ehQ ∂jO Qhó°U

¬«æL ٢٤٠    øNóŸG ¿ƒŸÉ°S ¢ûJhófÉ°S

.¿ƒª«∏dGh π°üÑdG äÉ≤∏M , âÑ°ûdÉH Í÷G áÁôc ™e »æÑdG â°SƒàdG õÑN ‘ …ôHÉµdG ™e øNóŸG ¿ƒŸÉ°ùdG

Above prices are subject to service charge and all applicable government taxes.

IQô≤ŸG ÖFGö†dGh áeóÿG º°SQ ±É°†j

Night Menu

Available from 11.30 Pm to 2.30 am

á«FÉ°ùŸG áªFÉ≤dG

É kMÉÑ°U ٢.٣٠ ≈àM kAÉ°ùe ١١.٣٠ áYÉ°ùdG øe Iôaƒàe

soup

Lentil Soup    l.e 130
Oriental Lentil CAPPUCCINO STYLE .

Onions soup    l.e 160
Caramelized Onion soup scented with fresh coriander and Moroccan spices .

Vegetables Soup  (v)    l.e 120
Spring Vegetables Soup with Essence of Mushrooms .

¬«æL ١٣٠    ¢Só©dG áHQƒ°T

. ƒæ«°ûà«HÉµdG á≤jôW ≈∏Y á«böûdG ¢Só©dG áHQƒ°T

¬«æL ١٦٠    π°üÑdG áHQƒ°T

. á«Hô¨ŸG πHGƒàdGh áLRÉ£dG IôHõµdÉH π°üÑdG áHQƒ°T

¬«æL ١٢٠    (≈JÉÑf) äGhö†ÿG áHQƒ°T

. ΩhöûŸG á¡µæH á«ª°SƒŸG äGhö†ÿG áHQƒ°T

áHQƒ°ûdG

Smoked Salmon    l.e 240
Served with Capers, Avocado Salad and Toast Bread .

Spring rolls    l.e 180
Stuffed with Camembert Cheese on Bed of Curly Lettuce .

Caesar Salad
LETTUCE WITH ANCHOVIES, GARLIC DRESSING AND PARMESAN CHEESE 

YOUR CHOISE OF SHRIMPS    l.e 230 

OR GRILLED CHICKEN BREAST    l.e 180 

¬«æL ٢٤٠    øNóŸG ¿ƒŸÉ°ùdG íFGöT

. ¢üªëŸG â°SƒàdG õÑNh hOÉcƒaC’G á£∏°S ,iôHÉµdG ™e Ωó≤j

¬«æL ١٨٠    ∫hQ „È°S

 . ¢ùÿG ≈∏Y Ωó≤jh ÒÑªªµdG Í÷ÉH ƒ°ûfi

QGõ«°ùdG á£∏°S

¿Gõ«eQÉÑdG ÍLh ΩƒãdG ¢Uƒ°U ,áLƒ°ûfC’G ™e ¢ùN

¬«æL 230    iÈª÷G øe ºcQÉ«àNEG ™e

¬«æL 180   iƒ°ûŸG êÉLódG Qhó°U hCG 

Appetizers
äÓÑ≤ŸG



á«ÑfÉ÷Gh á«°ù«FôdG ¥ÉÑWC’G

MAIN COURSE AND SIDE DISH

Grilled Fish    360 l.e
Escalope of SEABASS Provencal Served with Boiled Potato and Olives Tapenade

SEARED BEEF FILLET WITH SAUTÉED MUSHROOMS    550 l.e
PEPPER CORN SAUCE SERVED WITH STRING BEANS, Dauphinoise POTATOES

Grilled Chicken    290 l.e
Marinated with Lemon and Rosemary with Herb Butter 

¬«æL ٣٦٠    iƒ°ûe ∂ª°S

¬jQƒÑdG ¿ƒàjõdGh ábƒ∏°ùŸG ¢ùWÉ£ÑdG ™e Ωó≤jh ∫É°ùæaÈdG ºWÉª£dG á°ü∏°U ™e ¢UhQÉb ∂ª°S áëjöT

¬«æL ٥٥٠    ¬«Jƒ°ùdG ΩhöûŸG ™e iô≤H º◊ ¬«∏«a

 RGƒæ«ahO ¢ùWÉ£Hh AGö†ÿG É«dƒ°UÉØdGh Oƒ°SC’G πØ∏ØdG ¢Uƒ°U ™e Ωó≤j

¬«æL ٢٩٠    iƒ°ûe êÉLO

ÜÉ°ûYC’G IóHR ™e iQÉe RhôdGh ¿ƒª«∏dÉH πÑàe êÉLO

Gõæ«ÑdG

Pizza

Margherita (V)    210 l.e
Tomato, Fresh Basil and Mozzarella Cheese

Napolitana    210 l.e
Tomato Sauce, Anchovies, Capers, and Mozzarella Cheese

Vegetarian (V)    220 l.e
Tomato Sauce, Grilled Eggplant, Mushrooms, Artichokes, Olives and Mozzarella Cheese

Quattro Fromages    230 l.e
Tomato Sauce, Goat Cheese, BLUE Cheese  , Emmental, Haloumi & Olive and Mozzarella Cheese

¬«æL ٢١٠    (»JÉÑf) ÉàjôLQÉe

ÓjQGõJƒŸG ÍL ™e êRÉW ¿ÉëjQ , ºWÉª£dG ¢Uƒ°U

¬«æL ٢١٠    ÉfÉà«dƒHÉf
ÓjQGõJƒŸG ÍL ™e iôHÉc , áLƒ°ûfCG , ºWÉª£dG ¢Uƒ°U

¬«æL ٢٢٠    (»JÉÑf) äGhGö†N Gõà«H

ÓjQGõJƒŸG ÍL ™e Oƒ°SCG ¿ƒàjR , ±ƒ°TôN , Ωhöûe , iƒ°ûe ¿É‚PÉH , ºWÉª£dG ¢Uƒ°U

¬«æL ٢٣٠    Í÷G øe ´GƒfCG ™HQCG

ÓjQGõJƒŸG ÍL h Oƒ°SCG ¿ƒàjR , ≈eƒ∏M , ∫ÉàæÁEG , OQƒØµjQ , õYÉe ÍL ™e ºWÉª£dG ¢Uƒ°U

Above prices are subject to service charge and all applicable government taxes.

IQô≤ŸG ÖFGö†dGh áeóÿG º°SQ ±É°†j

A Pasta of Your Choice 

SPAGHETTI, TAGLIATELLE OR PENNA WITH SAUCE OF YOUR CHOICE

MUSHROOM CREAM, PESTO OR NAPOLITAN  180 l.e

Bolognaise    210 l.e

áfhôµŸG

Pasta
 áfhôµŸG øe ºcQÉ«àNEG 

 á∏°†ØŸG á°ü∏°üdG øe ºcQÉ«àNEG ™e Éæ«H ,≈∏«JÉ«∏LÉJ ,≈à«LÉÑ°S

  ¬«æL ١٨٠    ¿Éà«dƒHÉædG ,¿ÉëjôdG ƒà°ù«H ,áÁôµdÉH Ωhöûe

¬«æL ٢١٠    õ«fƒdƒÑdG 



Above prices are subject to service charge and all applicable government taxes.

IQô≤ŸG ÖFGö†dGh áeóÿG º°SQ ±É°†j

L.E 150

L.E 150

L.E 150

L.E 150

L.E 150

L.E 150

L.E 150

L.E 150

L.E 150

L.E 120

Grapes

Apple

Grape-Mint

Lemon-Mint

Mint

Peach

Watermelon

Sweet Melon

Blueberry

Zaghloul

ÖæY

ìÉØJ

´Éæ©f ÖæY

´Éæ©f ¿ƒª«d

´Éæ©f

ñƒN

ï«£H

ÜƒdÉàæc

äƒJ

∫ƒ∏ZR

L.E 85

L.E 85

L.E 85

L.E 75

L.E 90

L.E 70

L.E 80

Hot Drinks 

Moroccan Tea 

Tea 

Herbal 

Espresso

Double Espresso 

Turkish Coffee

Nescafe 

 áæNÉ°ùdG äÉHhöûŸG

 »Hô¨e …É°T

…É°T

 ÜÉ°ûY’G äÉHhöûe

ƒ°ùjÈ°SG

 ƒ°ùjÈ°SG πHO

»côJ Iƒ¡b

 á«aÉµ°ù«f

SHISHA FLAVOR . á∏«LQ’G

DRINKS . äÉHhöûŸG


