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.!



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

APPETIZERS
WRVET.FY]

SMALL POT OF CAVIAR ON ICE WITH GARNISHES (30 GR) 8200 LE
(Pl ) Ayl §co LI LLe JLrasll Yo 8jusn dule

QUINOA WITH SMOKED SALMON, CUCUMBER, RED PEPPER, 650 LE
ORANGE AND OLIVE OIL
Vol Cigjo JWiy ponl J@l6 s (Aol Ugollull Clow &o lgitall

CHEF’S SURPRISE SALAD 550 LE
TOMATO, CUCUMBER, SEASONAL FRUITS, GOAT CHEESE, BLACK
OLIVES, RED ONION, PARSLEY, ICEBERG LETTUCE, OLIVE OIL AND
BALSAMIC VINAIGRETTE

(UuA (Uuigady (poal Juay aguwl Ughyj jclo dita (liowgo AAlgs gL olalokh
ool JAg (Ugiyj Cuyj

AVOCADO SALAD (V)(VG)(GF) 500 LE
WITH OLIVE OIL, LEMONS AND COLOR BELL PEPPER
YOUR CHOICE OF SHRIMPS 650 LE

9alagoi dnl
$Hoall dolal Uhoy Ylgdl J@log (g0l (Ughyj uj &o

SAUTEED DUCK LIVER ESCALOPE 750 LE
WITH APPLE AND PEAR CHUTNEY

GrioAllg LY yngn o ALigw hill a 14 ugllaw)|

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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(VG): VEGAN (Utous (DL): DELIGHT wiyy sa (FL): FREE LACTOSE joiSWiI U0 pJL&
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SANDWICHES
Oliirigaill

SMOKED SALMON IN BROWN TOAST WITH AVOCADO
AND CITRUS CREAM

ol gl A b UAaoll Ugellull Eloww yirigailuw
draiolall Goipag 9alag oVl &o

CROQUE MONSIEUR WITH TRUFFLE OIL SALAD
Jo il Cagjy dal iy &o gliuo Cgpa

CLASSIC ANGUS BEEF BURGER
Jap U Yol Clwls

PIZZA & PASTA
CiwWig 1yl

PIZZA WITH FRESH TRUFFLE & PORCINI
MUSHROOM SAUCE

rogiroll Uagung @ jUall Juolyill o Ijiuy

PASTA GRATIN WITH SHELLFISH & LOBSTER
ligaliwylg jlao)l o ULilka digrao

SPINACH WITH RICOTTA CHEESE RAVIOLI
ligay I dita &o Ailiwll lgusl)

750 LE

650 LE

950 LE

1100 LE

1100 LE

530 LE

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

L5l Le @ASLaol Joal (mo Gilaoll Wloawillg dozh Ul pladiwl Liol fU s ai Ol Uasauy
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SEA AND MOUNTAIN PAELLA
SEAFOOD, CHICKEN BREAST, RICE, SAFFRON
@laalig dypaull g Alolu ML

Ule Iyl @laadl jgan «ypayll wigaloll

SHRIMP WITH SAFFRON RISOTTO
Ule U $ Lol ogjy)

Main Courses
sl Guh VI

GRILLED GIANT SHRIMPS WITH ANISE & GINGER FLAVORS
Juaijlg Yol iy $g1iio gioln Siton

GRILLED LOBSTER TAIL WITH HERB BUTTER
iVl 624 &o $9-tiLoll jgAliwl Jua

SOLE FILLETS ROLL WITH MUSHROOM AND SPINACH
DUXELLES, SAFFRON EMULSION AND VEGETABLES

WigpAAllg Ulydej Qi (ogiioll &o Jg) Atlid uwgo Clow

ROASTED VEAL FILLET WITH BLACK GARLIC CREAM
& POTATO GRATIN

39wl il Jrioll otiloll g Livl poalll aylys

ULl yuhlng &o o)

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

QLoLa Ungn G dyomitoll Ll ol day i

801U 634 o Ui hlngg Uil

1200 LE

1300 LE

2100 LE

2700 LE

1350 LE

1600 LE

3000 LE

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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GRILLED ANGUS TENDERLOIN 3500 LE
SERVED WITH GRILLED VEGETABLES, BLACK CRUSHED PEPPER
SAUCE AND FRENCH FRIES

G 9-Litoll YugaiVl o day b

d1ldo yuhlnig (Ugako agwi J26 Ungn «59-ilo Wiguaill &o oA di

SLOW-COOKED DUCK BREAST 1400 LE
MARINATED IN HONEY, DIJON MUSTARD, AND GLAZED VEGETABLES
chygahohyjan

drowgoll WighaAl &o ady 6ayiwoll Jausll Jlio

PROVENGAL FRENCH LAMB RACK WITH GARLIC 1800 LE
CREAM JUS SERVED WITH POTATO GRATIN AND BABY VEGETABLES
GRILLED

Pl dosps Uagn &o LJLuiog ) durunipdll ddyall pole Yl yiy)

dyglioll Wiglpaig Yllkn yuhblny &o oa8j

A LA CARTE

SOUPS
@y j o

CHICKEN CREAM SOUP 320 LE
WITH ASPARAGUS AND MUSHROOMS .

oy}l @laall dyjg

.oguitollg Yugalwil &o

LENTIL SOUP (V) 320 LE
ORIENTAL LENTIL CAPPUCCINO STYLE.

wuasldl dujgul
Lo iipglal ddy pin Hle dud il ywa sl dujgal
SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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SWEET CORN SOUP (V)(VG)(GF)
SWEET CORN, ONION, GARLIC, POTATO, OLIVE OIL AND FRESH HERBS.

glaJl 6)AJl dujgul
A jla wliiiclg Ygiyj v jyuhlay g . Jny 6910 63

TOMATO SOUP (V)(VG)(GF)
ol dyyg b

APPETIZERS
WRAVET.FY]

DEEP FRIED CALAMARI

COATED WITH PARMESAN CHEESE SERVED WITH SPICY TOMATO SAUCE .

ullo YiloUla
b))l pdolonll yngn Go 2819 Uljto)W! Ynlbhso

SMOKED SALMON
SERVED WITH CAPERS, AVOCADO SALAD AND TOAST BREAD .

U a0l Ugodlul ASlpi
Aol Ciwqgill j1ag 9alag oVl dalin (s ulall o 0%y

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

Jo) @iy
Al ode 3.8)9 L ool Ul guilng

NICOISE SALAD

A COLORFUL COMBINATION OF GREEN BEANS, TOMATOES, POTATOES, BOILED EGGS
AND ONIONS ON SEASONAL SALADS LEAVES WITH TUNA, ANCHOVIES AND CAPERS .

jlouyill dnal
Jindlg wolwoll yarlyuhladhodalohll el Al Lgnldl (Lo dujo
SHAJIg Gaguinilildigill & o Growgoll dal il @ljgl ble

310 LE

320 LE

570 LE

950 LE

530 LE

575 LE

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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CAESAR SALAD
LETTUCE WITH ANCHOVIES, GARLIC DRESSING AND PARMESAN CHEESE

YOUR CHOICE OF SHRIMPS 740 LE
OR GRILLED CHICKEN BREAST. 520 LE
Jjwdl dald

Ulito Wl (ng gl yngn o gainlil Go uus
A50-ioll elaal joan ol s oaall Yo A lUisl &o

GREEK SALAD WITH HERBS (170 KCAL) (DL) (V) 445 LE
TOMATO, GREEN, RED AND YELLOW PEPPER, WHITE CHEESE, CUCUMBER,

BLACK OLIVES, ONIONS, FRESH MINT AND LEMON DRESSING .

(G2 p=w VL) wlibiell &o Liligy dalw

W wl g gls elay Uia Wigd Jals (o aloln

Ugotlll ungn Ko 2jla Elis

SEASONAL MIX SALAD (V)(VG)(GF) 300 LE
CUCUMBER, TOMATO AND LETTUCE WITH OLIVE OIL

dowqoll WigrAaAll dal iy

U plcjo uuall o pblob gL

SANDWICHES
Oliirigaill

ALL SANDWICHES ARE SERVED WITH FRENCH FRIES AND PICKLES.
M1 Agg dulboll yualal &o a8 wliirigaiwll & 1o

CLUB SANDWICH 660 LE
TURKEY BREAST, SMOKED BEEF, EGGS, CHEESE, LETTUCE AND TOMATOES .

Ultigailw wgls

b lonll E o UL WD (AL UA0 S8 o) UAd0 vo9) Ela jga n

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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KOFTA HOT DOG 600 LE
LAMB KOFTA, PICKLE, HUMMUS, TOMATO, ICEBERG LETTUCE IN BAGUETTE

0ni i dids
b 1A 0oy odaleb iaon wlho o Ula dieA yiigaiw

CHICKEN PANNINI SANDWICH WITH CHEESE 600 LE

AND PESTO SAUCE
CHICKEN BREAST PANNINI WITH TOMATO, CARAMELIZED ONION, MOZZARELLA CHEESE AND

PESTO SAUCE
Ulaudl ungn g Uuadl &o apl @laa yiriygailw
Uludlungn g \Wyjljgo i wdorbo Jrochlonll Go Al elaa

VEGETARIAN DISHES
asuiJl Yo alodl

RISOTTO (V) 480 LE
WITH MUSHROOMS AND PAN-FRIED RAW VEGETABLES .

wllaul ggjy)

6100l ilgrAAllg ogaiioll &o gligjy)

VEGETABLE CASSEROLE (V)(VG)(GF) 490 LE
MIX OF SEASONAL VEGETABLES COOKED WITH SPICES .

GlgrAAll (ala

iljla! &o tuowgoll WilgpAaall Y als

STUFFED BAKED EGG-PLANT (V)(VG) 450 LE
WITH MUSHROOMS, ARTICHOKES, ONIONS AND TOMATO

CONCASSE SERVED WITH RICE, TOMATO & BASIL SAUCE .

g-iino Ylaial

dQuaknoll pdalonll o Jnylg uoguiipallog)titely guiine Ylaisl

Ulayglg redhlodnll dnling jjill o pa8yg

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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PASTA
@ g J50ll

PASTA OF YOUR CHOICE .

SPAGHETTI, TAGLIATELLE OR PENNA
WITH SAUCE OF YOUR CHOICE .

MUSHROOM CREAM, PESTO, NAPOLITAN OR CARBONARA
BOLOGNAISE

Gigraoll o oAjlis]

Ly / ool / pisbw

ainszoJlo_nmJlu_oruwam&-o

UlidgiliJl /7 Ylayyl giwy / doy)aJU ooito

YUgyla / jriglgul

Pasta (GF)(V)(VG)

PASTA WITH TOMATO SAUCE

blohll yngn) digiho

PIZZA
i

MARGHERITA (V)

TOMATO, FRESH BASIL AND MOZZARELLA CHEESE .
Liyajlo

Alfgoll Uua o ejlbb Ylay) rodblonl yngn

FRUTTI DI MARE

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

dypaull ygaloell

Alljigoll Un &o 29wl Ygiyj Aigi dagaiiil(5)Lod A w5 1t0n odalohllung n

530 LE

545 LE

530 LE

515 LE

815 LE

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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VEGETARIAN (V) 550 LE
TOMATO SAUCE, GRILLED EGGPLANT, MUSHROOMS, ARTICHOKES,

OLIVES AND MOZZARELLA CHEESE .

WlgpAaA 1y

Alljigoll Uan o 29wl Ygiyj wogaia ogiiio «§guito Ylaisl.odalolnll yngn

QUATTRO FORMAGGI 650 LE
TOMATO SAUCE, GOAT CHEESE, BLUE CHEESE, EMMENTAL, HALOUMI,

OLIVE AND MOZZARELLA CHEESE .

Ul Uo Elgdl &uyi

vooln . Jlioyliajgeayjjelo o &opblohllyngn

Ayjljigoll Uing aguwl Ugiyj

ALPOLLO 630 LE
TOMATO SAUCE, CHICKEN, OLIVES AND MOZZARELLA CHEESE .

oJoul

AbJljigoll U o agwiUgijelaa odhaloh yngn

CAPRESE 780 LE

TOMATO SAUCE, BUFFALO MOZZARELLA, PARMESAN, BASIL, CHERRY TOMATO, ARUGULA
LETTUCE AND PESTO SAUCE

SHHB
Ul ungn Eo uuAa s mdaloh . @ jlua Ylay)Wljilo)U)ljgo g Loy o hlohh yngn

FISH
low VI

GRILLED FISH 980 LE
ESCALOPE OF SEABASS PROVENCAL SERVED WITH BOILED POTATO

AND OLIVES TAPENADE .

Goilo Clow

Jlwispll pdalolnll denlin Go ung)ld Eloaw dayy i

Aol Yoy PJlg ddglunoll yukhlagdl & o oG9

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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PEARLY SALMON STEAK 1195 LE
WITH LEMON BUTTER CAVIAR SAUCE SERVED ON A BED OF SPINACH

AND SEASONAL VEGETABLES .

iUl YgoJLuwll i

Jwo Il 6a1j &o Ugotll ngny Jtio Ugollw dylyo

Qo wgoll WlgrAaallg Al ule ad)g

STEAMED SEA BASS FILLET (220 KCAL) (DL) (GF) 980 LE
STEAMED CABBAGE, CARROTS, ASPARAGUS, LEEK, MUSHROOMS, GINGER

AND COCONUT MILK SPICED WITH FRESH CORIANDER .

(G2 2w ) JAadl ole 9o Uag)Ls Clow aulid

g 1iio Wl wwgalwlgin glayl Gle gakho Liph & o oAy

elpaall 6 pjallg aiall jo oyl &o Jwjin

MEAT & CHICKEN
e¢laalig ol

SEARED BEEF FILLET WITH SAUTEED MUSHROOMS 1400 LE
PEPPER CORN SAUCE SERVED WITH STRING BEANS, DAUPHINOISE POTATOES .
aviguull poitoll &o 18Ul palll aulis

jlgiroga yuhlagg elpasall Lgnlollg ag il Jeldllyagn & o oa8)

VEAL ESCALOPE PANE 1250 LE
SERVED WITH FRENCH FRIES AND SAUTEED VEGETABLES .

LN LEVIN
Lo Wigrnag 6 ronoll uuhblayll o 08

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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HALF GRILLED CHICKEN 950 LE
MARINATED WITH LEMON, ROSEMARY, HERB AND BUTTER

SERVED WITH FRENCH FRIES & GRILLED TOMATO .

dyglio dalaa anj

WliicVlg 6a4j Eo $Jloj9) Ugo Il Jio @laa

QYoo dalong 61000 Uuhla) &o 02 &)

BEEF MEDALLION (GF) 1600 LE
SERVED WITH MASHED POTATO, SAUTEED VEGETABLES

Uodlate $)Qul palll

gl lgpAsl . dungras) yuhlayl A5l &o 026

GRILLED CHICKEN BREAST (GF) 950 LE
SERVED WITH SAUTEED BROCCOLI AND POTATO.

$oito Lo Jan
uuhlnig 49w plagp o a8y

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

STARTERS
WRIFT-F.¥]

CREAMY VEGETABLE SOUP (V)
Gos) 8l WlgpaA)l dyygib

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

elpAaA dal iy
Giub pbloh g Jua gjia

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

Jo) dyw
Al ode A $)9 L tooA)l U1l giiing

PASTA AND PIZZA
1jing Alg)ao

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

Vlirabwi g Liy
Ul Pl bl dnldn & o

MINI MARGHERITA PIZZA (V)
TOMATO, FRESH BASIL AND MOZZARELLA CHEESE

Ly lo 10 w-ito
\W)lfigo U4n g @jla Ylay): ool

240 LE

245 LE

530 LE

395 LE

405 LE

SOFITEL IS COMMITTED TO THE ENVIRONMENT, THE FISH, VEGETABLES AND FRUITS SERVED ARE LOCALLY SOURCED AND SUSTAINABLY CERTIFIED.
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FISH, MEAT AND CHICKEN
élaalig pgallg Wloawi

SMALL CHEESEBURGER IN BUN
WITH COLESLAW, FRENCH FRIES AND KETCHUP

JDp e oo
wiilallg 6 ool yuhlagl, gluw JoAall ddaliy & o 029y

FRIED BREADED FISH FINGER

WITH SEASONAL VEGETABLES AND MAYONNAISE
duldoll Cloanll Sulnl

JHgulollg Alowgoll WigpAaill &omayy
BREADED CHICKEN NUGGETS

WITH FRENCH FRIES AND SALAD

uuial elaa

dnlinlig 8ponoll yuuhlall o o2y

SPAGHETTI MEATBALL WITH TOMATO SAUCE
ool ulps Go pbloall dnlny Him bl

KIDS DESSERTS
JlahVl ulgla
CHOCOLATE PROFITEROLES
Joyitogy divgag i

CREAM CARAMEL
JLol)s s

585 LE

495 LE

535 LE

585 LE

360LE

300 LE

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

ITALIAN CHEESECAKE WITH MILK CARAMEL
ulall Jotolps So ddUnyVl &8y pindl ple LS jai

CAPRESE ALMOND WITH CHOCOLATE
AND VANILLA ICE CREAM (N)

LLiils oS pul g @iVgAguinll &o joUl Sjupla

FRESH FRUIT SLICES (V)(VG)(GF)
dajunll dasloll Qb

TIRAMISU

MASCARPONE CHEESE GATEAU FLAVORED WITH ESPRESSO COFFEE .

Uyl g utol i
gyl 8ga s dani o Ugiawloll Juall guutolpi

OM ALI (N)

PUFF PASTRY SERVED WITH MIXED NUTS AND FRESH CREAM .
wlc rol

Aajlall doypallg WliwAsll o a8 aelioll @5ls)

CITRUS SOUP (180 KCAL) (DL)(VG)(V)

FRESH ORANGE, POMELO, LIME, ORANGE SOUP

WITH ORGANIC FRESH MINT AND DARK CHOCOLATE SORBET .
(G132 p=aw (A-) Jigoll dy)gub

Jwipl ponce sl ygod Wigre wuypa (JLéiy

AiVgAaill unging Elisill &o

GLUTEN FREE CAKE (GF)
Qo @B (o VLA elys

450 LE

410 LE

440 LE

430 LE

430 LE

285 LE

365 LE

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

L5l Le @ASLaol Joal (mo Gilaoll Wloawillg dozh Ul pladiwl Liol fU s ai Ol Uasauy

(N): NUTS wijwao (V): VEGETARIAN DISH Jili @tk (GF): GLUTEN FREE @il g8 U0 oA
(VG): VEGAN Uaais (DL): DELIGHT ¢y s (FL): FREE LACTOSE joiswWi o pJla

ALL PRICES ARE INCLUSIVE SERVICE CHARGE AND GOVERNMENT VAT.

.drogAan]l wiilpallg doaall pgw) dlolb jlewil &1on



CHOCOLATE BROWNIES (GF)
QoS Gt Yo LI diVgAg D juigly

VANILLA CREME BRULEE
Aoy oy Liliild

SELECTION OF ICE CREAM (3 FLAVORS)
(Wlaai P) roura ywll (o Gl

SEASONAL FRUIT TART
duowgoll AaALlall Cuyli

MILLE FEUILLE WITH CHANTILLY FLAVORED
WITH VANILLA AND RED BERRIES

roa Ul wgillg Liliilell dasiy ayiilib gyl &o aLs Jto
TRADITIONAL MARQUISE WITH DARK CHOCOLATE
AND ENGLISH CUSTARD

GitlaiVl agiwlAallg diVgAaguill &o j1a)lo

COCONUT MILK AND RED FRUIT SORBET (FL)
MIXTURE OF RED FRUITS WITH HONEY AND COCONUT MILK

clponll ahlglig aidl jg o witls aujguw
Aiall jga wlag Juu)l &o el ol aAlgQl (o ddjo

CHEESE
uJl

ASSORTED CHEESE PLATTER

IMPORTED CHEESE WITH JAMS, NUTS AND FIGS CHUTNEY .
6:} . 'I . - II l:M - |" E COET

Ll g Wiollg pdpoll Eo A

365 LE

390 LE

340 LE

295 LE

410 LE

410 LE

365 LE

950 LE

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

L5l bde @Aslaoll Joai Ueo dulaol Wlowillg okl pladiwl Liolfily b i Ui Uasuy

(N): NUTS Wijwso (V): VEGETARIAN DISH il @b (GF): GLUTEN FREE @il §483 U0 0JLB
(VG): VEGAN (Utous (DL): DELIGHT wiyy sa (FL): FREE LACTOSE joiSWiI U0 pJL&

ALL PRICES ARE INCLUSIVE SERVICE CHARGE AND GOVERNMENT VAT.

.droganil LAl doanll pow) dlolb jlewil &1oa
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