RESTAURANT






ROUND THE CLOCK INTERNATIONAL DINING EXPERIENCE

NATURE IS ALWAYS PRESENT IN 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.!



Premium Menu

Chef’s Signature Creations - A Curated Selection of Exceptional Dishes

STARTERS & SALADS

SMALL POT OF CAVIAR ON ICE WITH GARNISHES (30 GR) 8200 LE
(ol ) digl & o &Ll yle JLd LAl o i Gle

QUINOA & SMOKED SALMON SALAD WITH CRUNCHY TILES 650 LE
Ugoluwll Clow &o lgirall dnl iy

ANTIPASTO SALAD OF VEGETABLES AND
ROASTED SHRIMP, POMEGRANATE CARAMEL
AND MEDITERRANEAN VINAIGRETTE 750 LE

JAJlg Ulo HI ol uagn &o Gotitoll $itonll Wigpaall Al w

FOIE GRAS ESCALOPE ON ROASTED GREEN CABBAGE, BEETROOT
MOUSSELINE WITH RASPBERRY & PEACH VINEGAR 850 LE
w59-titoll Liipall (o d81in LLe 12l gl w

é9:allg wighl J-a &o yaill Uugo

TOASTS, WRAPS & CROISSANTS

SMOKED SALMON TOAST WITH BABY GREENS,

WASABI & CITRUS CREAM 950 LE
Uaoaodl Udaoll Ugolull Clow C1ungi

daolall Goypag palwgll il &o

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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CAPRESE CROISSANT WITH ARUGULA, MOZZARELLA,
MAYONNAISE & TRUFFLE OIL
Jol il Cuyjg jrigilo (Myjljgoll (raall &0 S MG Ugwigras

CHICKEN CAESAR SALAD WRAP
elaalu jljw dalw Ul

CROQUE MONSIEUR WITH TRUFFLE BUTTER
JLolyill 620 &o gruo Glgra

BURGERS & CLASSICS

CLASSIC ANGUS BEEF BURGER
JoH @ el Cliwis

PIZZA & PASTA

PIZZA WITH FRESH TRUFFLE & PORCINI
MUSHROOM SAUCE

09 itoll Uagung @ jUall Jrolyill &o 1jiy

PASTA GRATIN WITH SHELLFISH & LOBSTER
ljigaliwylg jlaol o ULl digrao

750 LE

550 LE

750 LE

950 LE

1100 LE

1100 LE

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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MAIN COURSES

ROASTED VEAL FILLET WITH BLACK GARLIC CREAM &
POTATO GRATIN

39w ill gL Jioll \sgitoll gLigl poalll aylys

Ulln yublay &0 a2

GRILLED GIANT SHRIMPS WITH ANISE & GINGER FLAVORS
Jaijlg Ugwill daiiy $eilo gLola $ito

0SSO BUCO WITH WILD MUSHROOMS, SLOW-COOKED
dAQAio 6)l)a ule g-Alno Gl g itoll &o PIA2IU 0jgo Aol

GRILLED LOBSTER TAIL WITH HERB BUTTER
wlibicil 624 &o ool jgAliwyl Jya

GRILLED RIBEYE STEAK WITH CAFE DE PARIS
SAUCE & BUTTER-GLAZED POTATOES

aLsla Yagn &o dygirell Syl poa) day b

833U 838 w0 U hlayg UuyU B

1400 LE

2100 LE

1600 LE

2700 LE

1750 LE

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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SOUPS
)i

CHICKEN CREAM SOUP 300 LE
WITH ASPARAGUS AND MUSHROOMS .

Gol)alU @Llaall dyygub
.roguilollg uugaljuwll &o

LENTIL SOUP (V)(GF) 300 LE
ORIENTAL LENTIL CAPPUCCINO STYLE.

wwa=ll dyjgib
QAN Sy pin Ode duo il yua =)l duyg b

VEGETABLES SOUP (V)(VG)(GF) 300 LE
SPRING VEGETABLES SOUP WITH ESSENCE OF MUSHROOMS.

Wlguaill dyygib

.9 itoll daii) dro 1ol WigrAAll dyg il

SWEET CORN SOUP (V)(VG)(GF) 290 LE
gLl 6)AJl dujgui

PUMPKIN SOUP (V)(VG)(GF) 300 LE
&1 6y ygab

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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APPETIZERS
WAST.7.¥]

DEEP FRIED CALAMARI
COATED WITH PARMESAN CHEESE SERVED WITH SPICY TOMATO SAUCE .

.6l rodalodall dunln & o 2839 Uljto)W! U1l udaso

SMOKED SALMON

SERVED WITH CAPERS, AVOCADO SALAD AND TOAST BREAD .
U a0l Yoot Ll @Sl

a0l viwgill j1Aag galhg oVl dnlin w5 ulall Go a9y

SPRING ROLLS (V)
STUFFED WITH CAMEMBERT CHEESE ON A BED OF CURLY LETTUCE .

Jo)
uuAall ode 289 LuooA)l U1l guilng

NICOISE SALAD
A COLORFUL COMBINATION OF GREEN BEANS, TOMATOES, POTATOES, BOILED EGGS

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

jlouutill dal iy
Jnilg $olwoll uaw! auhla gl qodnlodal el Al Lgnlédl (o adjo
WSHAIIg Aaguinill digill Go Guougoll dalull §ljgl ule

CAESAR SALAD
LETTUCE WITH ANCHOVIES, GARLIC DRESSING AND PARMESAN CHEESE

YOUR CHOICE OF SHRIMPS

OR GRILLED CHICKEN BREAST.
ol dal

Uljito) Wl Ung gl ungn (nguinll o yus
\594ilo)l @l j9an of o)l o 5 Uis] &o

550 LE

950 LE

510 LE

575 LE

740 LE
520 LE

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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GREEK SALAD WITH HERBS (170 KCAL) (DL) 435 LE
TOMATOES, GREEN, RED AND YELLOW PEPPER, WHITE CHEESE, CUCUMBER,

BLACK OLIVES, ONIONS, FRESH MINT AND LEMON DRESSING .

(G2 p=w VL) wlibiieVl o Liligy dnlw

W39 wlYghj gus ey s Wigdh J-4lo o blokn

Ugoll ungn &Ko ejln ELisi

AVOCADO SALAD (V)(VG)(GF) 435 LE
WITH OLIVE OIL, LEMONS AND COLOR BELL PEPPER

9alagol dnl iy

Ul U216 9 Ug ol ungn, Ugiyl Ciyj &o 9alag ol

SEASONAL MIX SALAD (V)(VG)(GF) 240 LE
CUCUMBER, TOMATO AND LETTUCE WITH OLIVE OIL

dowqoll WlguAaAall dal iy

Vol Jl i jo uuall &o odblobh s

SANDWICHES
CLigaiwll

ALL SANDWICHES ARE SERVED WITH FRENCH FRIES AND PICKLES.
JHAo)lg duldoll yuhUadl o a8 wliiigaiwll & 1o

CLUB SANDWICH 640 LE
TURKEY BREAST, SMOKED BEEF, EGGS, CHEESE, LETTUCE AND TOMATOES .

ultigailw ugla

rodalondl Eco UL (D (UA LU0 G oea) (D30 b09) Cla Jjoan

CROQUE MONSIEUR 565 LE
WARM TURKEY HAM AND CHEESE ON TOASTED BREAD .

qLuo Ggra
gl A oo )l o UDa0 bog) ld J9an

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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VEGETARIAN DISHES
asuiJl Yo alodl

RISOTTO (V) 460 LE
WITH MUSHROOMS AND PAN-FRIED RAW VEGETABLES .

wllaul ggjy)

61000l Wlgrriallg rogjailell &o qliglyy

VEGETABLE CASSEROLE (V)(VG)(GF) 420 LE
MIX OF SEASONAL VEGETABLES COOKED WITH SPICES .

GlgrAAll (Lala

hlayl &o duowgoell WigAAI Yals

STUFFED BAKED EGG-PLANT (V)(VG) 430 LE
WITH MUSHROOMS, ARTICHOKES, ONIONS AND TOMATO

CONCASSE SERVED WITH RICE, TOMATOES & BASIL SAUCE .

giino Ylaial

duaholl pdnlonl G o Jndlg uoguiipallogiiiely guiine Ylaial

Ulasdig pdhlolndl dnling jjUl o pad)g
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PASTA
@ g J50ll

PASTA OF YOUR CHOICE .

SPAGHETTI, TAGLIATELLE OR PENNA
WITH SAUCE OF YOUR CHOICE .

MUSHROOM CREAM, PESTO OR NAPOLITAN 425 LE

BOLOGNAISE 525 LE
digraoll Yo B lin].

Ly / ool / pimbw

Moqu_nmnu_or&éJLualfw

ULidglil / Yoyl gy / Goa)S)U oo il

Jiglgul

Pasta (GF)(V)(VG) 510 LE
PASTA WITH TOMATO SAUCE

oblohll uaguny digao

PIZZA
i

MARGHERITA (V) 495 LE
TOMATO, FRESH BASIL AND MOZZARELLA CHEESE .

Liyja)jlo

ALIfigoll Ua &o @jla Ulay ocblahll yagn

FRUTTI DI MARE 795 LE

TOMATO SAUCE, SHRIMP, CALAMARI, ANCHOVIES, TUNA FISH, OLIVE
AND MOZZARELLA CHEESE .
dypayl g Sl

Alljigoll Un Eo 39wl Ugiyj «Aigi [dngaitil (5 Lo S w5 1ton odalohll ungn
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VEGETARIAN (V) 530 LE
TOMATO SAUCE, GRILLED EGGPLANT, MUSHROOMS, ARTICHOKES,

OLIVES AND MOZZARELLA CHEESE .

WlgpAA 1jiy

Aol Un Go 39wl Uglyj g 1bya (og)ite «59ilo Ulnisldalohll ungn

QUATTRO FORMAGGI 630 LE
TOMATO SAUCE, GOAT CHEESE, BLUE CHEESE, EMMENTAL, HALOUMI,

OLIVE AND MOZZARELLA CHEESE .

U]l o Elgil &y

vooln Jlioyliajgeay)jelo ua Goblohlliyngn

Ajljigoll Ut 9 aguwl Uolj

ALPOLLO 610 LE
TOMATOES, CHICKEN, OLIVES AND MOZZARELLA CHEESE .
ooyl

Aol Uin o agwiUgijelaa odhaloh yngn

FISH
low VI

GRILLED FISH 960 LE
ESCALOPE OF SEABASS PROVENCAL SERVED WITH BOILED POTATO

AND OLIVES TAPENADE .

oo Clow

Jlwio i pdalodadl dnln Go Ungyld Elow dayy i

Aol Yoy PJlg ddglunoll yukhlagdl & o a8

PEARLY SALMON STEAK 1175 LE
WITH LEMON BUTTER CAVIAR SAUCE SERVED ON A BED OF SPINACH

AND SEASONAL VEGETABLES .

2jlall Ygollull Clyiw

Jue Al 6234j &o Ugorll ungnu Jio Ugollw dolio

Ao wgoll WlgrAaAall g Al ole Pad)g
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L@l bde dAslaoll Joai Ueo dulaoll Wloawllig okl pladiwl Liolfilu s A Ui Uasuy

(V): VEGETARIAN DISH ,uilii é1b (GF): GLUTEN FREE a0l §483 Ueo oA
(VG): VEGAN (raus (DL): DELIGHT ¢iyy s (FL): FREE LACTOSE jo s\l (Lo pJla

ALL PRICES ARE INCLUSIVE SERVICE CHARGE AND GOVERNMENT VAT.
.duogAnl Liblpallg doaidll pow) dlolb jlewil &on



STEAMED SEA BASS FILLET (220 KCAL) (DL) (GF) 960 LE
STEAMED CABBAGE, CARROTS, ASPARAGUS, LEEK, MUSHROOMS, GINGER

AND COCONUT MILK SPICED WITH FRESH CORIANDER .

(B2 2w M) LAl ole gaho Uag)Ls Clow arliod

o9 ito wulpA wwgal il gjn gladl Gle galn o LLiLS Go 039y

elpAall6jallg diall jo o U &o Jujin

MEATS & CHICKEN
¢laalig o alll

SEARED BEEF FILLET WITH SAUTEED MUSHROOMS 1275 LE
PEPPER CORN SAUCE SERVED WITH STRING BEANS, DAUPHINOISE POTATOES .

ariguull pgitoll &o S8l palll aulis

Jleitsga uwhliagg elpaall Lgnlellg ag il Jalolluagn & o oas)

VEAL ESCALOPE PANE 1090 LE
SERVED WITH FRENCH FRIES AND SAUTEED VEGETABLES .
oLiull oLl sl

AWigw JuAANg ool yuhlaldl & o oA G

STUFFED CHICKEN BREAST 890 LE
WITH SMOKED BEEF, MUSHROOMS AND MOZZARELLA CHEESE IN LEMON

CREAM SAUCE SERVED WITH DAUPHINOISE POTATOES AND SAUTEED VEGETABLES .

gdiino elaa jan

Vol doyia ungn 9 Myjljigo (un o9 ilo WHaoll 58Ul palll Adlb &o

ALigw WlgrAAg jlgitd) sy yulalag Go 02 Q)

HALF GRILLED CHICKEN 860 LE
MARINATED WITH LEMON, ROSEMARY, HERB AND BUTTER

SERVED WITH FRENCH FRIES & GRILLED TOMATO .

WliicVlg 6:1j &o 5Jlojg) (UGl Utio elaa

.dyqiio nlolng 6Jono U hlay Go 02 gy
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BEEF MEDALLION (GF)

SERVED WITH MASHED POTATO, SAUTEED VEGETABLES

Uodlato sl palll
agqulljlasll.duugracll yuhlayl & o a8y

GRILLED CHICKEN BREAST (GF)

SERVED WITH SAUTEED BROCCOLI AND POTATO.

$o-iLo glaa Jan
uuhalay.digu plhgp & o a8y

KIDS MENU

STARTERS
(WAFL.FY]

CREAMY VEGETABLE SOUP (V)
WlgpAAll doypa dyjgab

MIXED SALAD (V)(VG)(GF)
CARROTS, CUCUMBER AND CHERRY TOMATO

clpas dal iy
Gl pblodo 9 JUA g

PASTA AND PIZZA
1jizg Alg)ao

PENNA OR SPAGHETTI (V)(VG)
WITH TOMATO AND BASIL SAUCE

odraliwl gf Liy
Ulaupl edalolll dnln 8o

1275 LE

860 LE

240 LE

245 LE

395 LE

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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MINI MARGHERITA PIZZA (V) 380 LE
TOMATO, FRESH BASIL AND MOZZARELLA CHEESE

Ly lo 1D L-ito
\W)lfigo Utn g @jla Ylay) pdbaloh

FISH, MEAT AND CHICKEN
elaallg mgalllg Clowll

SMALL CHEESEBURGER IN BUN 560 LE
WITH COLESLAW, FRENCH FRIES AND KETCHUP

2 H il o-to
inilallg 6 ponoll yuwhiaygl glu JoAaJl dnalin & o 028y

FRIED BREADED FISH FINGER 495 LE
WITH SEASONAL VEGETABLES AND MAYONNAISE

Aldoll Cloawll Sulnl
Wgilollg Arowgoll wigrAaall &omayy

GRILLED LAMB KOFTA 680 LE
WITH MASHED POTATOES AND SALAD

@guiioll YLAJ palll dligs
dlaling ayjou yublny & o

BREADED CHICKEN NUGGETS 510 LE
WITH FRENCH FRIES AND SALAD

yuilal elaa
anlinllg 6 ool yuhlaydl &o 028y
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DESSERTS
Olagla

CHOCOLATE PROFITEROLES 360LE
Joyitoqu divgagid

CREAM CARAMEL 300 LE
JLol)s s

SEASONAL FRUIT TART 295 LE

o wgoll AasLall ¢yl

DESSERTS
Olagla

CHEESE CAKE (N) 410 LE
CHEESE CAKE WITH PISTACHIO AND STRAWBERRY SAUCE .
ol pgn Eo Gyl dara

BROWNIES (N 385 LE
CHOCOLATE AND HAZELNUTS WITH VANILLA ICE CREAM .

d5VgaL il jrigly

gitel oo Ayl Waill o didgALi

Fresh Fruit Slices (V)(VG)(GF) 420 LE
dajunll daalell adlb

TIRAMISU 385 LE
MASCARPONE CHEESE GATEAU FLAVORED WITH ESPRESSO COFFEE .

ullayl ool

.guy il 8906 Aani & o Uguawloll Uil guiol
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OM ALI (N)

PUFF PASTRY SERVED WITH MIXED NUTS AND FRESH CREAM .

ole foi
Aajladl dloyadlg Wl ol Ro a8l aelioll (@5lo)

CITRUS SOUP (180 KCAL) (DL)(VG)(V)
FRESH ORANGE, POMELO, LIME, ORANGE SOUP

WITH ORGANIC FRESH MINT AND DARK CHOCOLATE SORBET .

(SJ1 2w (N Jlgoll éyygud
JWipl pne WAl ggod wWgps wuypa JLdip
.AiVgAill yngng Elisill & o

GLUTEN FREE CAKE (GF)
ol g16a Yo plaelia

CHOCOLATE BROWNIES (GF)
Aol §161 o WA AiVghguis j1igly

HONEY ALMOND SORBET (FL)

MIXTURE OF SMOOTH ICE, SUGAR AND ALMOND MILK

Jw=JU joUl Gl i
joll el g Al yoe Wl il (o lnilA

PISTACHIO FONDANT WITH MASTIKA ICE CREAM (N)

ia I ouss Uil Eeo Ulaiod Gius

PISTACHIOS CREME BRULEE (N)
Augp oys Giwd

SELECTION OF ICE CREAM (3 FLAVORS)
(WA P) rogpa iVl (o QLA i

410 LE

285 LE

365 LE

365 LE

365 LE

410 LE

390 LE

340 LE

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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CHEESE
U]l

ASSORTED CHEESE PLATTER 880 LE
IMPORTED CHEESE WITH JAMS, NUTS AND FIGS CHUTNEY .
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SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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ALL PRICES ARE INCLUSIVE SERVICE CHARGE AND GOVERNMENT VAT.
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