RESTAURANT



ROUND THE CLOCK INTERNATIONAL DINING EXPERIENCE

NATURE IS ALWAYS PRESENTIN THIS LIGHT-FILLED RESTAURANT, ENHANCED
BY VIEWS OVER THE LUSH GARDEN AND A PALETTE OF GREEN COLORS IN
ITS DECOR. SEASONAL CUISINE FROM AROUND THE WORLD WILL TEMPT
YOU THROUGHOUT THE DAY- BEGINNING WITH A GENEROUS BREAKFAST
WITH A HUGE FRUIT BAR, OFFERING FRESHLY SQUEEZED JUICES, WHILE
LISTENING TO THE HARPIST, QUALITY A LA CARTE MENU FOR LUNCH AND
DINNER WITH LIVE COOKING STATIONS & MEDITERRANEAN DISHES ENTICE.

OUR CHEFS USE THE FINEST, FRESHEST INGREDIENTS TO CREATE TOP-
QUALITY CUISINE.

THE SAVORY TASTE OF MEDITERRANEAN DISHES WILL PROVE THE PERFECT
DINING EXPERIENCE, AS YOU SOAK IN THE MAGNIFICENT VIEWS OF THE
NILE FROM ITS SUPREME TERRACE SETTING. THIS RESTAURANT IS PERFECT
FOR EITHER A ROMANTIC TREAT OR FAMILY OR FRIENDS GET TOGETHER
AND GAZE OUT TO MAGNIFICENT VIEWS OF THE NILE FROM THE TERRACE.

LE SUD IS THE PLACE TO BE.!




SOUPS
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CHICKEN CREAM SOUP

WITH ASPARAGUS AND MUSHROOMS .
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LENTIL SOUP

ORIENTAL LENTIL CAPPUCCINO STYLE .
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VEGETABLES SOUP (V)

SPRING VEGETABLES SOUP WITH ESSENCE OF MUSHROOMS .
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APPETIZER
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BRUSCHETTA POMODORO (V)
TOMATO, OLIVES, CAPERS, BASIL, PARMESAN CHEESE AND
EXTRA VIRGIN OLIVE OIL .
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DEEP FRIED CALAMARI
COATED WITH PARMESAN CHEESE SERVED WITH SPICY TOMATO SAUCE .
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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SMOKED SALMON

SERVED WITH CAPERS, AVOCADO SALAD AND TOAST BREAD .
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SPRING ROLLS (V)
STUFFED WITH CAMEMBERT CHEESE ON A BED OF CURLY LETTUCE .
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SALAD NICOISE
A COLORFUL COMBINATION OF GREEN BEANS, TOMATOES, POTATOES, BOILED EGGS

AND ONIONS ON SEASONAL LEAVES SALADS WITH TUNA, ANCHOVIES AND CAPERS .
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CAESAR SALAD

LETTUCE WITH ANCHOVIES, GARLIC DRESSING AND PARMESAN CHEESE
YOUR CHOISE OF SHRIMPS

OR GRILLED CHICKEN BREAST .
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GREEK SALAD WITH HERBS (170 KCAL)

TOMATOES, GREEN RED AND YELLOW PEPPER, WHITE CHEESE, CUCUMBER,
BLACK OLIVES, ONIONS, FRESH MINT AND LEMON DRESSING .
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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SANDWICHES
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ALL SANDWICHES ARE SERVED WITH FRENCH FRIES AND PICKLED .
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CLUB SANDWICH

TURKEY BREAST, SMOKED BEEF, EGGS, CHEESE, LETTUCE AND TOMATOES .
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SMOKED SALMON SANDWICH

SMOKED SALMON, CAPERS ON BROWN TOAST BREAD WITH CREAM CHEESE DILL,
ONIONS SLICES AND LEMON .
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BEEF BURGER SANDWICH

BEEF BURGER WITH CHEESE, TOMATO, LETTUCE AND ONION
SERVED WITH COLESLAW .
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MELTED CHEESE TOAST

A DOUBLE DECKER WITH TOASTED CHEESE AND TOMATO .

vacaall guall Cwgi

. p.bln.b.” &0 ua.A;.Aﬂ u_.L_'>J| gl

TUNA FISH SANDWICH

PREPARED ON ORIENTAL STYLE WITH TOMATO, ONION AND GREEN PEPPER .
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CROQUE MONSIEUR

WARM TURKEY HAM AND CHEESE ON TOASTED BREAD .
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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VEGETARIAN DISHES
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RISOTTO (V)

WITH MUSHROOMS AND PAN-FRIED RAW VEGETABLES .
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VEGETABLE CASSEROLE (V)

MIX OF SEASONAL VEGETABLES COOKED WITH SPICES .
(Fw) wlgyuasdl g2l

- ohlad! e diawgall Glgyuasdl gals

STUFFED BAKED EGG-PLANT (V)

WITH MUSHROOMS, ARTICHOKES, ONIONS AND TOMATO
CONCASSE SERVED WITH RICE, TOMATOES & BASIL SAUCE .
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PASTA
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PASTA OF YOUR CHOICE .
SPAGHETTI, TAGLIATELLE OR PENNA
WITH SAUCE OF YOUR CHOICE .

MUSHROOM CREAM, PESTO OR NAPOLITAN

BOLOGNAISE
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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PIZZA
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MARGHERITA (V)

TOMATO, FRESH BASIL AND MOZZARELLA CHEESE .
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FRUIT DE MARE

TOMATO SAUCE, SHRIMP, CALAMARI, ANCHOVIES, TUNA FISH, OLIVE
AND MOZZARELLA CHEESE .
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TOMATO SAUCE, TUNA FISH, OLIVES AND MOZZARELLA CHEESE .
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NAPOLITANA

TOMATO SAUCE, ANCHOVIES, CAPERS AND MOZZARELLA CHEESE .
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VEGETARIAN (V)

TOMATO SAUCE, GRILLED EGGPLANT, MUSHROOMS, ARTICHOKES,
OLIVES AND MOZZARELLA CHEESE .
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QUATTRO FROMAGES

TOMATO SAUCE, GOAT CHEESE, BLUE CHEESE, EMMENTAL, HALOUMI,
OLIVE AND MOZZARELLA CHEESE
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AL POLLO

TOMATOES, CHICKEN, OLIVES AND MOZZARELLA CHEESE .
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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GRILLED FISH

ESCALOPE OF SEABASS PROVENCAL SERVED WITH BOILED POTATO
AND OLIVES TAPENADE .
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GRILLED JUMBO SHRIMPS
STUFFED WITH GARLIC, FRESH CORIANDER, TOMATO AND ONION
SERVED WITH VEGETABLES AND RICE .
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PEARLY SALMON STEAK

WITH LEMON BUTTER CAVIAR SAUCE SERVED ON A BED OF SPINACH
AND SEASONAL VEGETABLES .
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STEAMED SEA BASS FILLET (220 KCAL)

STEAMED CABBAGE, CARROTS, ASPARAGUS, LEEK, MUSHROOMS, GINGER
AND COCONUT MILK SPICED WITH FRESH CORIANDER .
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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MEATS & CHICKEN
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SEARED BEEF FILLET WITH SAUTEED MUSHROOMS
PEPPER CORN SAUCE SERVED WITH STRING BEANS, DAUPHINOISE POTATOES .
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VEAL ESCALOPE PANE

WITH FRENCH FRISE AND VEGETABLES SAUTE .
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VEAL MEDALLIONS WITH MUSHROOM SAUCE
SERVED WITH VEGETABLES SAUTE, BASIL FLAVORED AND WHITE RICE .
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GRILLED LAMB CHOPS

WITH POTATO GRATIN AND MINT SAUCE .
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STUFFED CHICKEN BREAST

WITH SMOKED BEEF, MUSHROOMS AND MOZZARELLA CHEESE IN LEMON CREAM SAUCE
SERVED WITH DAUPHINOIS POTATOES & VEGETABLES SAUTE .
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GRILLED CHICKEN
MARINATED WITH LEMON, ROSEMARY, HERB AND BUTTER
SERVED WITH FRENCH FRIES & GRILLED TOMATO .
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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KIDS MENU

STARTERS
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CREAMY VEGETABLE SOUP
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MIXED SALAD
CARROTS, CUCUMBER AND CHERRY TOMATO
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PASTA AND PIZZA
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PENNA OR SPAGHETTI
WITH TOMATO AND BASIL SAUCE
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MINI MARGHERITA PIZZA
TOMATO, FRESH BASIL AND MOZZARELLA CHEESE

by le i o
Wyliige g g 2ilb glbw)r ableb

(V): VEGETARIAN DISH  5ls gub
8380l ilpallg dosall pgaw) BlLay
ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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FISH, MEAT AND CHICKEN
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SMALL CHEESEBURGER IN BUN
WITH COLESLAW, FRENCH FRIES AND KETCHUP

2N St o
FRIED BREADED FISH FINGER
WITH SEASONAL VEGETABLES AND MAYONNAISE
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GRILLED LAMB KOFTA
WITH MASHED POTATOES AND SALAD
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BREADED CHICKEN NUGGETS
WITH FRENCH FRIES AND SALAD
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DESSERTS
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ICE CREAM COOKIES SANDWICH
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BLUEBERRY MUFFINS
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CHOCOLATE PUDDING
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BROWNIE ICE CREAM CUPS
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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DESSERTS
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CHEESE CAKE
CHEESE CAKE WITH PISTACHIO AND STRAWBERRY SAUCE .
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BROWNIES

CHOCOLATE AND HAZELNUTS WITH VANILLA ICE CREAM .
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FRESH FRUITS SALAD

WITH YOUR FAVORITE ICE CREAM .
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MASCARPONE CHEESE GATEAU FLAVORED WITH ESPRESSO COFFEE .
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PUFF PASTRY SERVED WITH MIXED NUTS AND FRESH CREAM .
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CREAM CARAMEL
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CITRUS SOUP (180 KCAL)

” FRESH ORANGE, POMELO, LIME, ORANGE SOUP

WITH ORGANIC FRESH MINT AND DARK CHOCOLATE SORBET .
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ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
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https://insanelygoodrecipes.com/bisquick-blueberry-muffins/

CHEESE
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ASSORTED CHEESE PLATE
IMPORTED CHEESE WITH JAMS, NUTS AND FIGS CHUTNEY .
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GREEK SALAD WITH HERBS (170 KCAL)
TOMATOES, GREEN RED AND YELLOW PEPPER, WHITE CHEESE, CUCUMBER,
BLACK OLIVES, ONIONS, FRESH MINT AND LEMON DRESSING
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STEAMED SEA BASS FILLET (220 KCAL)

STEAMED CABBAGE, CARROTS, ASPARAGUS, LEEK, MUSHROOMS, GINGER
AND COCONUT MILK SPICED WITH FRESH CORIANDER
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= | CITRUS SOUP (180 KCAL)

FRESH ORANGE, POMELO, LIME, ORANGE SOUP
WITH ORGANIC FRESH MINT AND DARK CHOCOLATE SORBET .
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