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COLD APPETIZERS 3340 =i
KABEES _uns
Selection of Pickled Seasonal Vegetables

V¥, ¢ (E.LL dgda VY e

SALATA ARABI &, ¢ it

Traditional Oriental Salad with Lettuce, Tomatoes and Cucumber
Yo JEL 4gia v ¥
FATTOUSH g
Farm Selad with Crispy Bread and Semak Herb
1,00 JEL Agip VY e
BANDORA MOBAHARA 3 s 3 iy
Tomato with Seven Spices, Garlic, Mint and Olive Oil

1¥,00 JEL agiat¥ :

COLD MESSEH 34 43 <1 3a

HOMMOS BEL TEHINA {akly o
Crashed Chickpeas with Sesame Pasie
LE. 12.00 45 VY.
HOMMOS BEIRUTI 53 (aea
Chickpeas Puree, Sesme Paste, Parsiey, Lemon and Olive Oil
L.E. 12.00 44y 37 .-
MOTABEL a3y Jka
Smoked and Mashed Eggplant with Tehina and Qlive Ol
L.E. 1200 4y %90+
TABOULA i,s
Oriental Chopped Parsley, Tomatoes, Onions, Cracked Wheat and Lemon

L.E. 12.00 433 VY,

BABA GHANOUG & Uy

Chopped and Grilled Eggplanst with Parsley, Yogurt, Capsicum and Qlive Qif
L.E. 1200 4ga VY ..
MOSAKAA BADENJAN fasiy daie
Fried Eggplant, Chickpeas, Onion and Tomato Sauce

L.E. 12.00 4y VY o »

GEBNA MAGNONA BEL KHODAR _aily 4 yias i
Selection of White Cheese with Vegetabies and Thyme
LE. 12,00 duia Y ,..

LABNE BEL TOM iy Ly
Yogurt Flavored with Garlic and Mins
L.E. 12000 4gip VY 0.

crslgigule G ppd LG anhre plods Laild ya Ju¥] fubo G e
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LEBANESE FOLKLORE  Salli & il oa

WARAK ENAB BEL ZEIT <y e (8,9
Vegetarian Stuffed Wine Leaves with Lemon Olive Off
L.E. 12.00 Aga VY ;..

SAPANEKH MAKLEYA 45 fiio
Sauteed Spinach with Onion, Somak and Lenion
LE. 1200 4 ..

TARATOR bl
Sesame paste, Parsely, Lemon and Ofive Oif
L.E. 12000 agyp v¥ -

SHANKLESH Al
Old Lebanese Goat Cheese with Herbs
L.E. 19.00 4ga v4 .-

MOSABAHA HOMMOS (ass dauas
Bolled Chick Peas, Lemon, Garlic, Sesame Paste, Mint and Olive Oil
L.E. 1200 44y Y7 .

MODARDARA 3 3 jan
Black Lentil, Rice Sauteed Onion, Seven Spices and Yogurt
LE. 1200 4ip 27,

PIES ciiaad

ROKAK BEL GEBNA Ly 4G
Rolled poulash Stuffed with Herbed Cheese
L.E. 12.00 43a VY ..

SAMBOUSEK LAHMA il 8w g
Mini Fried Pie Stuffed with Minced Lamb Meat
L.E, 12.00 4pa v ¥ ;..

KEBBEH (s i i
Pie of Mixed Meat and Cracked Wheat Stuffed with Pine Seeds
L.E. 12,00 443 VY ;-

MANAKISH ALA AL SAJ glab o A jila
Your Favourite Manakisit
Meat, Cheese, Spinach or Thyme
L.E. 17,00 44y vV ;..

MEZZA AND ARAK § - 5 j—

i (e daly ) chual g Ldlay 3350 Flyd A b ja
Eight Kinds of Cold and Hot Mezzeh
Served with Half Bottle of Lebanese Arak
L.E. 430.00 45y £Y. ;.

el gl g7 sk LG pehre alels Ll o Juo) (Jib 590
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HOT MEZZEH il &l

MAKANEK -\
Pan Fried Sausages with Lemon or Grenadine Sauce
L.E. 1800 4ux YA o
HOMMOS BEL LAHMA fLall saa
Hommos with Labm Meat and Pine Seeds
L.E. 1400 4 V€ 4
SOUDA BETELQ "5y 538 55y 54
Veal Liver Sauted with Seven Spices, Garlic and Lemon
L.E. 1900 4. ¥4,
HALLOUME! HASHWI 5 sda pgla 03
Grilled Lebanese Goat Cheese
L.E. 1900 43ia 24,
FALAFEL BEIRUT iy sy JiDd
Chick Peas, Coriander, Minced and Fried Onion
LE. 1200 4ga Y.

BATATA BEL KAWERMA |\ il Lblhy,
Potare Puree Mixed with Minced Lamb and Olive Oil
LE 1200 44a VY ).

NOKHAAT BEL TOM 3l Cheplid
Veal Brain Sauteed with Olive Oil, Garlic and Lemon
LE. 18.00 43y YA,

KOFTA AL MOALEM p—laad i ig
Minced Meat Sauteed with Onion, Tomato, Mint and Capsicum
L.E. 2000 4ya Y. ..

SOUPS pl——adl
SHORBET ADAS (it iy 3
Yeilow Lentil Soup with Cumin Flavor
L.E. 1200 4y VY,

SOURBET KHODAR j—ii iy ;34
Vegetable Soup with Vermicelli
L.E, 19.00 44y 44 ..

SHORBET SALK i iy ;3
Traditional Lebanese Salk Soup with Black Lentil
L.E. 12.00 4ga VY ;0

il g gld gl puud L2l aekea olads Laild (a Jua¥] Gibr 5 pc
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SEAFOOD & il

KRIDES MASHWI " saa" (5 g ol A
Grilled Shrimps Marinated with Spices and Herbs
L.E. 115.00 aua ¥yo ..
KRIDES KOZBARIA " paa" 438 (e p
Sauted Shrimps Cooked with Coriander, Hot Spices and Tomaro
L.E. 11500 dga Ve ..
TAGEN SAMAK WITH SAYADEIA RICE 4ubua i aa s o alhs
Sea Bass Filfet with Tomaio Sauce and Sea Food Rice
L.E. 56.00 a3y o1 ..
SAMAKA HARRA 3 fu iSui
Grilled Whole Fish Marinated with Spicey Sauce
L.E. 56,00 4y o1 ..
MASHAWI AL BAHR o (5 gl
Selection of Grilled Seafood
L.E. 11000 auy VY e

CHEEF'S FAVOURIT vigad o1 J il

FATA HOMMOS BEL ZABADI ¢4}y (aan i
Fried Bread with Chickpeas, Yogurt, Pine Seeds and Ofive Oif
L.E. 3200 4ixTY ..

KEBBA BEL LABAN —Uy i_g
Steamed Kebba Cooked in Yogurt Sauce,
Coriander and White Rice
L.E. 48.00 43a thA i
DAJAJ BEL BATATA L blbly plaa
Chicken Breast Cooked with Potate, Garlic and Lemon
L.E. 4400 44a £¢ 4
FATADAJAJ gLand =i

Marinated Sliced Chicken Sauted with Fried Bread,
Rice, Chickpeas and Tomaito Sauce
LE. 4400 44 14 -

MAKLOBE sy iy
Basmati Rice Cooked with Eggplant and Lamb Meat
Served with Tomato Sauce
L.E. 46.00 43 11 ,. .

WARAK ENAB BEL REIASH AL GANAM pab &y 0 s 39
Stuffed Wine Leaves with Rice and Meat

Served with Tomaio Sauce
L.E. 5200 4uix07 ..

sl g gsle (g pd LG avha alahs Ladld o Jua¥) ubs 6y g
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FROM THE CHARCOAL GRILL <i—jy&ad

DAJAJ MOSAHAB qsuiaa gl
Boneless Grilled Chickn with Thyme
Served with Garlic Paste
L.E. 46.00 43 11 s

DAJAJ MATMOUR jpabie oy
Sauted Chicken with Olive Oil, Fresh Mint,

Somak, Tomato, Onion and Parsley

L.E. 46.00 44y 1.
SHISH TAWOUK &b ok
Grilled Chicken Kebabs Marinated in Garlic Yogurt

And Red Pepper Paste
L.E. 49.00 45 €4,..

RIASH BETELLO Xy oy
Marinated and Grilled Veal Chops
Topped with Mint Flavored Yogart

L.E. T2.00 4ia¥Y ..
ARAYES (i &

Grilled Lebanese Bread Stuffed with Minced Lamb,
Marinated with Tomate, Mint, Parsley and Onion
L.E. 42.00 d3a t¥ -

SHISH KEBABS & KOFTA ity ol ik
Barbecued Lamb Cubes and Minced Lamb on Skewer
L.E. 58.00 45y oA -

KOFTA KHOSHKHASH (i idi dic
Kafta Served on a Bed of Grilled Tomaroes and Gartic
L.E. 48.00 44y tA ..
KOFTA ORFALIA 4y 45
Barbecued Kofta Meot Balls
With Tematoes and Pine Seeds
L.E. 48.00 44y tA .
KOSTALETA p—3& 45
Grifled Lamb Chops with Mountain Herbs
L.E. 66.00 4y 47 ..
MASHAWI MOSHAKEL i1k, ¢ gt
Selection of Grilled Lamb Chops, Tawouk, Kebab and Kofta

With your Choice of Regular or Spicy Hot Saus€
L.E. 64.00 4321t e

ol iguld (7 gt LGN anbra plebs dalld ya Jo¥ (fob 8 gt

Y YY
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ORIENTAL SWEETS i ji ciysla

KONAFA BEL GEBNA 4_ial, 4 8
Konafa with Cheese
L.E. 18.00 432 VA ;.
MOFATAKA .

Rice, Sesame Paste, Saffron, Sugar and Nuts
L.E. 16.00 43 V1 .
MAFROUKA KESHTA idadal; i<y da
Sweet Puff Pastry with Mitk, Mixed with Cinnamon,
Fresh Cream and Sherbet
L.E. 18.00 43ia YA .

ORZ BEL LABAN i
Ground Rice Pudding Topped with Nuts
L.E. 16.00 44 V5 e
FAWAKEH SALAD 43 i
Selection of Sliced Seasonafl Fruits
L.E. 16.00 43 7 ju»
HALAWIAT SHARKIA 43,4 sl
Mixed Oriental Pastry
L.E. 16.00 43 '4 ..
BOZAH 4 L by
Lebanese Home made Ice-Cream
L.E. 18.00 Agda YA

COFFEE DELEIGHT iy a § 5 4it

ARABIC COFFEE ,— ¢ iy¢
Black Coffee Beans with Cardamon and Rose Water
L.E. 10.50 % \ELE
WHITE COFFEE sy 54 4
Hot Mineral Warer with Cardamon and Rose Water

L.E. 10.50 4Agia V. jo.

TURKISH COFFEE £33 34
Brown Coffee Powder with Sugar Prepared in Kanaka
L.E. 10.50 Ada Ve y0.

crilpigald (g il AGAY anhre plals Laild (o Jua¥) ok § g
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MEZZEH WA SALATAT <l alud) g & j—al)

TABOULEH 17.00
Lebanese salad of chopped parstey, tomaio,
onion, fresh mint, cracked wheat, lemon,
olive oil and condiments.

YW g
cpblakall ¢ iy @l e Aplad Al
Sy Os—alll e gl (Juad

O N

FATTOUCH 17.00

Lebanese salad of letiuce, tomato, pepper,
cucumber, onions, lemon, pomegranate
syrup and olive oil topped with crispy bread

\VJI L] Uj‘,—-lé
iJLrli l?lJLAHII iu.n:'d] (e :\:uLu.l ikl
RN 3 el e e sad 1 deay

._).a.'u\ﬂ J..\a.“

ROCCA SALAD 16.00

Rocca with lemon sauce, garlic, olive oil,
sumac and onions.

Y% e+ Sy, i kla
i) tps— o selll o gea pa 1S5
ety 58 gn Bl 15

RAHEB SALAD 17.00

Grilled eggplant puree mixed with onions

\VJ! . ETI—MJ.“ Z_hlul
ol s Gy )ge (550 Jlaidly

and tomato. -ahlalall 5
BATINJAN MAKDOUS 17.00 YV oo QugtSa olasily
Baby eggplant pickled and stuffed with ca il g o ually ciaa Jlaa el

walnut and garlic.

HOMMOS WITH TEHINA 15.00

Chick peas puree with sesame paste, garlic
and lemon.

\QJ-~ a_lr,la.h-n..aud_.u

HOMMOS BEIRUTI 15.00

Chick peas puree with sesame paste,

Vo v v A m paan
o g cosst Aiablly g jge Jaes

parsiey, garilic and lemon. Oy
MOUTABEL 15.00 A LRI S—
Grilled eggplant puree with sesame paste, A il | wg g (5 pdes laiils
lemon and garlic. a $ e gad

L 0 ) pit] s G Llsacl] athra alals Laild (o oY) G 5y gt

Yo
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LABNA WITH GARLIC 13.00 10y ag—illy iy
Labna mixed with garlic and dry mint. N FLP PIPR R CREN
MOUHAMMARA 15.00 V6 e+ bana
Mixed spicy nuts with olive oil. WO Cu) aa b la AlShe o S
SHANKLISH 16.00 Ve ChealCid
Goat cheese with thyme, cucumber, fomato cplalada ¢ s o e 3 aa Ay ga Adua
onion and ofive oil. sl g s
WARAK ENAB 19.00 Y&+ i 3ag
Stuffed vine leaves with rice, parsley, ftomato cphlab op lad ¢ uigaly aa ) YL sda
onion and olive oll. L0 Gy deas

NAYEH SELECTION

KEBBEH NAYEH 35.00 Yo e A id

Raw lamb meat tartar with cracked wheat -4 T e
topped with olive oil. o gl s ot ga pg ke (s pal

.QLH‘ Uooaall fom {"ﬁ"*
= Vegetarian dish UYL 5 paall ddially el
All prices are in LE and subject to service ) T ;13 Aasil

charpe & taxes.

L] 08 437 (ol ptacw JLli L] anbra plods Laild ya Jual!  §ubs 5 4 ot
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HOT MEZZEH 4_AlLu) & jeall

HOMMOS WITH AWARMA 19.00

Chick peas puree with sesame paste and

\1J5~ LAJJL-I.‘L)um
pal Ghaiey Lakdl ae ) sakae yasa

Mix of chickpeas and fava beans croquettes
served fried.

topped with sauteed lamb meat. b i
FLAFEL (4 PIECES) 17.00 1Y e il

GRILLED HALLOUMI CHEESE 23.00

“VJ:» ‘5‘,&.;3.‘;43.9

FRIED KEBBEH BALL (4 PIECES) 19.00
Meatball stuffed with minced lamb meat()

YA+ (o 1) e S
_).)}J.u:.'ll_,M‘ ‘@L.A'IPL,&;A

MAKANEK 21.00

Pan — fried lamb sausage with lemon.

Y\J- . (j_'ll.-ﬂ-a
cOsadl e 455 gu

CHICKEN MOUSAKHANA (4 PIECES) 26.00

Mini oven bread pastries stuffed with
chicken, ontons and sumac.

“1‘)'- MEQJ#M
C’LA.».A]IJ Mijch.ﬁhﬁjﬁugﬁ

SAMBOUSIK MEAT (4 PIECES) 16.00

Fried ravioli stuffed with minced lamb meat.

Y (3 €) laally g
Asnall py pdall aally plaa 2
ey

SAMBOUSIK CHEESE (4 PIECES) 16.00
Fried ravioll stuffed with salted cheese and
parsley.

L ui gl g o i

ST 41 psal ppace (§id Lluall arbra aleds Laild o Jua¥ll fuls 5 g

VY
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ARAYES (4 PIECES) 35.00 o (o £) oul e

Grilled oven bread stuffed with minced lamb cpguall g oy jhall Sl ally sias
meat and chili paste.

SPINACH FATAYER (4 PIECES) 16.00 V%« + (add ) fdludy i
Mini oven bread pastries stuffed with deadl g ALl 5 b | i
spinach and onions.

CHEESE MANAKISH (4 PIECES) 18.00 VA oo (add ¢) ddaty Lhdlia

Mini pizzas topped with akkawi cheese psla a3 s | iy
CHICKEN LIVER 22.00 YV gladsa s
Sauteed with garlic and lemon. Osatlll g il aa 4l g

UL L] sl ppane 1l Llsucall andsa pleds Ll 3a Ju¥) 3k 5 90

All prices are in LE and subject to service ) AL ¢ paad) ddially e
charge & taxes. Ay pall y daddh

VYA
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SOUPS

CHICKEN SOUP 28.00
BLACK LENTIL SOUP 30.00

Ay gl

YA e glaady i
P pels Ausd

FISH AND SEAFOOD S
KING PRAWNS 115.00 tia g 5 pla S (5 jrar
Grilled or pan-fried VY0 4.
GRILLED SEA BASS 70.00 Ve ek pag
SABAYA MIXED FISH 90.00 Sy Apdali Bl (e ALSES

Selection of grilled sea bass, salmon and
Shrimps

Soreas O galu dlass eyl e

FISH CORIANDER 72.00

Tomato, onions, garlic and chilli sauce.

dfie DY g pliy g )8 dlan
4d_ilh 5 o gaSlly

SIYYADIEH 75.00

Fresh sea bass cooked with rice,
Havoured with cumin and cinnamon

V°J~~ «ﬂaui.,ul.‘m

pas—as aslly Joadly alalakall as
b

All prices are in LE and subject to service charge & taxes

JULL S )Tyl s (J1iF Llasall avlra plads Laild o JaY)  Gsbs 5 puc
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CHEF MAKHOUL'S
SPECIALS

Home made dishes at Sabays
Every day a Tradition

Please ask the Maitre d'Hotel
For our Daily Special

Price : LE 75.00
MAIN COURSES

yeals A 40f) s y3d)
5 naal) dua g AN LN (e
podll (Bb (F Cipdaall Jipe ged?

Yo 3o J‘)—m g™
daai (Gl

EGGPLANT MOUSSAKAA 45.00

Backed seasoned eggplanf cooked with tomato

£0 4. uL:.t.\L.:a.ﬁ.uu

and chick peas, served with white rice a3 Y

LAHEM MESHWI 70.00 Yoge o (5 gsiin p—a
Grilled lamb meat skewers S sia i aal
SHISH TAOUK 52.00 0¥ e By
Marinated grilled chicken in garlic p.slly Al y 4y giio rlas atud
GRILLED KOFTA 53.00 OY juv dgpha 4 g
Grilled minced lamb meat skewers 5350 py e Ala pal
CHICKEN MESAHAB 54.00 0f ) e plaad
Marinated grilled boneless chicken in 5 poa ol g O gadlls Jiie Jie prlas
lemon and garlic paill e

SABAYA MIXED GRILL 75.00

Selection of Kofta, lahem, meshwi, shish
taouk, lamb chops

Ve v dliall Llua clygda
O s SUS Sk e plaa (A0S

JULE 8 ) sl s Gl Ll avbrs pleds daili (3o Jio¥) 3k 64 g
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ROASTED LAMB RACK 80.00 Ao Fuug) pua (.d
Stuffed zucchini and vine leaves e (3990 sda0 du S pe pail
KOFTA WITH TAHINA 58.00 oA ju L_.p.hﬂ.n d_ai¢
Minced lamb meat with onions, coriander, Bomu Sy Jon  aa agjie Sl pal
garlic and lemon Ozadl y il g
MAGHRABIA 45.00 £0 v e
With mixed vegetables, tomato sauce phlakall o guay A1S5LN iy juindd) as
= Vegetables dish

All prices are in LE and subject to service charge & taxes
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THE GOURMET

TABOULEH
ROCCA SALAD
HOMMOS WITH TEHINA
MOUTABEL
STUFFED VINE LEAVES

FRIED KEBBEH BALL
MAKANEK
CHICKEN LIVER
SAMBOUSIK CHEESE
GRILLED HALLOUMI

MIXED GRILL
WITH KHALTA RICE AND
VEGETABLES

FRESH FRUIT SLICES
LEBANESE SWEETS

JPeient] Gl
sy Ahlu
diadally

Jiia
(e
glad o
S Jha oo gla
Sl pliall (e AL
Qi"_)hbi‘guﬂﬂl..ljj&a‘a.\ii

Gl 4 gl e gl
Al il plal G AL

Price per person is LE 155.00

gin 10050+ 1D pu

(ual.'uil d.ui U-I.“ dag g gl PPN P.L\J)

(This set menu is applicable only for a whole table

and for a minimum of 4 persons)
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SABAYA DELIGHTS

SEASONAL FRESH FRUITS
PLATTER 38.00

MIXED LEBANESE SWEETS
PLATTER 38.00

MOHALABIEH 20.00
Lebanese pudding

FRUIT SALAD 30.00

SELECTION OF ICE CREAM
28.00

WARM KONAFA WITH
SYRUP 24.00

BAKLAWA 20.00

Sl slall
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Cold Mezze

Hommos

Chickpeas and sesame puree with garlic & olive oil

Moutable

Puree of grilled eggplant and sesame with lemon

Bakdonsia

Sesame paste and parsley flavored with cumin, pepper and lemon
Rahep

Grilled eggplant with lemon and fresh vegetables

Fatush salad

Oriental salad with fried bread dressed with lemon and sumac
Labna with Garlic & Mint

Yoghurt flavored with garlic and mint with olive oil

Vine Leaves

Grape leaves filled with rice, cooked with lemon, olive oil and
tomato

Mohamara

Nuts with onion, chili, red pepper and breadcrumbs

Mogadara

Brown lentils with rice puree

Tabboule

Chopped parsley, onion, crushed wheat, lemon juice & olive oil
Potato Kibbe

Mashed potatoes & cracked wheat shell filled with walnuts &
onion

LE
15.00
15.00
15.00
15.00
15.00

15.00

20.00

20.00
15.00
15.00

15.00

Prices are included service & taxes

Winter Palace yad¥l (w¥U iy §id (s g sl pabe Laild ya Ja¥ g b g
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Hot Mezze LE
Sambousik meat or cheese

R 23.00
Fried pie with cheese or meat
Falafel | 14.00
Bean fritters with chickpea and tahina puree
Hommos Kawerma 23.00
Chickpea and tahina puree with fried lamb meat and pine nuts )
PRORD Fatair 23.00
Fried mini spinach pie with pine nuts
Kobbiba

Mixed crushed wheat and minced meat stuffed with sautéed  23.00
ground meat, and pine nuts

Arayes 25.00

Grilled bread with minced meat and pine nuts

Grilled Haloumi Cheese

Grilled Lebanese goat cheese with tomato 25.00
Chicken Mosakhen 25.00
Baked bread with chicken, pine nuts, olive oil & herbs )
Soups

Chicken vermicelli soup 25.00
Chicken vermicelli soup with vegetagles )
Lentil soup 25.00

Flavored with cumin served with fried bread

Prices are included service I taxes

Winter Palace paf¥l ¥l iy 408 g il andro daild (o o) (5sds 3 puca
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Hot Mezze LE
Beef Filet 80.00
With oriental sauce & grilled vegetables

Veal Shish Kebabs 64.00
Marinated veal cubes with tomato, onion and special pepper

Lamb Chops 75.00
Special marinated chops with tomato & grilled onion

Kofta Halabi Skewer 48.00
Minced beef and lamb with parsley, onion and peppers

Kebabs Kubideh 55.00

Minced lamb with onion juice and mix pepper

Grilled Chicken 60.00

Boneless chicken, marinated with lemon and garlic

Chicken Shish Taouk 57.00

Marinated chicken cubes with tomato and garlic

Grilled Pigeons 80.00
Marinated pigeons with garlic and herbs

Oriental Mixed Grill 84.00

Selection of lamb chops, chicken, veal kebab and kofta

Mixed seafood grill 95.00

Shrimps & clamari with fresh fish filet served with curcuma rice

Al grills are served with y our choice of oriental rice or French fries potatoes
Prices are tnchided service e taxes

Winter Palace uad¥| ¥l jiiiy §uib i go sboll aedra daild (a Jua¥l (3ubr § 490

Yoo




plakadl ‘u'\_,i HAASJ.E;L'&?

Chef Selection LE
T P 9500

Baked shrimps with selection of fresh vegetables and saffron rice

Fish Filet Sayadya 75.00

Grilled sea bass fish in a spicy tomato sauce served with saffron rice

Oriental Dessert LE
LT 2500

Selection of daily prepared oriental pastries

Konafa Napolsia 30.00

Oriental pie stuffed with Lebanese cheese with honey

Om ali 21.00

Tradrtional pastry and fresh cream with raisins

Fresh Fruit 22.00

Secasonal fresh fruit platter

Rice Pudding 21.00
Baked rice with mile Egyptian style

Selection of Ice Cream 30.00
Vanilla, chocolate chips and raspberry :

Prices are included service e taxes

Winter Palace uad¥| (¥l jiig gaid o g ball athe Laild e Sl Gubs 5y gucr
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Aperitif LE
Vermouth - Campari — Dubonnet — Pernod — Ricard - Ouzo 40,00
Wine LE
Obelisk wine 150.00
Grand Marquis "Red — White" 170.00
Omar El Khayaam (Red-White-Rose) 150.00
Chateau des Reves 185.00
Shahrazad Wine (Red-White-Rose) 150.00
Saraia Red Wine 185.00
Imported wine 400.00
Aida Sparking wine 290.00
Champagne 1300.00
Beer LE
Stella Export, Sakara Gold, Luxor Export 28.00
Heineken, Stella Local, Luxor Lager 25.00
Non Alcoholic Beer 15.00
Cognac LE
Cognac V.S. 70.00
Cognac V.5.0.P 95.00
Liqueurs LE

Benedictine, Cointreau, Grand Maraier, Cream de Cassis, Cream de Mint

Tia Maria, Blue Curacao 45.00
Soft Orink, T Water LE
Cola, Sprite, Fanta, Diet, Soda, Tonic, Perrier 12.00
Mineral water Small 8.00
Mineral water Large 11.00
Canned Juice 12.00
Hot Drinks LE
Filtered Coffee, Nescafe, Hot Chocolate, Espresso, Capuccino 11.00
Black tea 11.00
Flavored Tea 13.00

Prices are included service oF taxes
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Saidg Menu
2 Cold Mezzah
3 - B s ¥
1 Hot Mezzah
Al e
Kofta or Shish Tawouk or Arayes or Grilled Chicken
Agda £l g Ol 2 o dasth Gl ) AiS
Dessert of your Choice
A G Clgla
L.E. 85.00

Beirut Menu
2 Cold Mezzah
P b ¥
1 Hot Mezzah
Sl B ja
Kebab or Lamb Chops or Pigeon
Al g gl G 4 Gl
Dessert of your Choice
S8 G clla
L.E. 90.00

Bekkaa Menu
2 Cold Mezzah
B ot 3 e ¥
1 Hot Mezzah
Al Bt
Mixed Grill
= > H "J—‘ -I !_5 b
Dessert of your Choice
A o Sl gl
L.E. 9500

Prices are subject to 12% service charge and 10% applicable taxes

P s i Ll o 2N a7 gl fuar§) S 5 5o
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Cold Appetizers &I Mezzah

Jat Khodra
Selection of mixed fresh vegetables

Aa bl O g mdll e G A

L.E 20.00

Kabis
Selection of pickled seasonal vegetagles

L.E 20.00

Salata Khadra

Lettuce, Tomato, and Cucumber prepared with Oriental
dressing

;‘_)_.'4'; Z_L.Lul

L.E 20.00

Fattoush
Mixed salad presented with crispy roasted bread, dressed with
olive oil and herbs

-

e

L.E 20.00

Taboula

Oriental semolina prepared with chopped parsley, tomato,
onion and lemon

SR

L.E 20.00

Lebna bel tum
Lebanese flavored yogurt with fresh garlic
. A 4 ul

pI—

L.E 20.00

P gl s (Gl LlLs) andaad ALY o pll) fu¥) (sl 5 a2
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Hommos L.E 20.00
Crashed chicpeas topped with grenadine syrup

ul“ A
Motabbel L.E 20.00
Smoked & Mashed eggplant with sesame paste and olive oil

Pl e

Babaghanough L.E 20.00

Mashed grilled eggplant with sesame paste, lemon and oriental
spices
7 it | AP

Warra Eanab L.E 20.00

Wine leaves stuffed with rice, minced meat and parsley

t__l—'\:-é_)_’

Gebna bel zatter L.E 20.00
White cheese prepared with thyme and olive oil

JL :‘J]L‘ 3 '\_\.\

Rehab L.E 20.00

Combination of eggplant, zucchini, green pepper with sauteed
garlic and red pepper

afiga W ag il o pma¥ il i S laidlll e s
eyl il

Prices are subject to 12% service charge and 10% applicable taxes
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Hot Mezzah

Samboussek Lahma
Mini fried pie stuffed with minced lamb meat

L.E 2500

Samboussek Gebna
Mini fried pie stuffed with Haloumi cheese

L.E 2500

Kebbeh
Ball of mixed meat and cracked wheat stuffed with pine seeds
> "

L.E 25.00

Makanek
Pan-fried sausage topped with lemon and grenadine syrup

A A TR

L.E 2500

Sauda

Sauteed chicken liver, prepared with garlic and lemon
Gl_:n.ﬂ] ) S—

L.E2500

Falafel Lebanani
Chopped chickpeas mixed with parsley, onion and cortander
.l-.‘..‘j ] ':;lé

L.E 2500

Hommos bel Lahma
Chickpeas with sesame paste, topped with minced veal meat

L.E 25.00

Haloumi Mashwi
Grilled white sheep cheese

L.E 2500

Prices are subject to 12% service charge and 10% applicable taxes
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Soups

Shorbet Ats Asfar L.E 20.00
Lebanese lentil soup with garlic and cumin

Shorbet Keemaa L.E 20.00

Meatballs soup with rice and parsley leaves
il ol Al

Shorbet Zabadi L.E 25.00
Mint flavored cooked yogurt soup presented with veal cubes

From the Charcoal Grill

(Served with Oriental Rice)

Shish Kebab & Kofta L.E. 65.00
Barbecued lamb cubes and minced lamb on skewer
L U . Ny A

Hamam Meshwi (2 pairs) L.E 65.00
Grilled whole pigeons, marinated in traditional juicy dressing

Mossahab Dajaj L.E 55.00
Half grilled chicken prepared with chefs herbs

gar——
Kofta Qrfa L.E 55.00

Minced lamb meat with pine seeds and cinnamon, Grilled on skewer
. i i s e

Prices are subject to 12% service charge and 10% applicable taxes
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Kostalletal
Grilled tender lamb chops, marinated in onion and herbs
. S

L.E 60.00

Mashawi Meshakel
Selection of lamb chops, shish Tawouk, Kebab and Kofta
J—...__S.:m L;_,‘__n.’.'m

L.E 7500

Arayes

Lebanese traditional bread stuffed with meat, prepared with onion,
herbs and red pepper

[ —

L.E 55.00

Shish Tawouk
Boneless Chicken cubes marinated in yogurt, grilled on skewer

Gogb—Tla b ok

L.E 55.00

Traditional Okra Ragout
Served with white rice

S-S S [P S -

L.E 50.00

Sea Food

Samak Harrah
Fresh sea bass filet marinated with lemon, olive oil, red pepper and
coriander, backed in oven

3 a4 L.
./

L.E70.00

Krides ﬂfashwi & Makli
—tie 5l 5l 3 F

L.E 95.00

Prices are subject to 12% service charge and 10% applicable taxes

A G i §if Ll aedaad LUl ol pill fuad] | gubs 5 peca
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Oriental Desserts &I Sweets

Lebanese Bouzah
Lebanese ice cream
Nl i Y

(%3

L.E 20.00

Halaweyet Sharkeya

Selection of Oriental pastries
(N TR R

L.E 25.00

Roz Bel Laban
Ground rice pudding topped with nuts

c——l )

L.E 20.00

Tabak Fakha
Selected fresh fruits platter

i 3

L.E 20.00

Salatet Fowakeh
Fruits Salad

A Sad Ll

L.E 20.00

Prices are subject to 12% service charge and 10% applicable taxes
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Set Menn °1°

Selection of Lebanese Mezzeh

5 Cold Mezzah & 2 Hot
Hommous, Moutabel, Tabouleh, Fattouch, Shanklish, Fatayer with Spinach, Kobeba

Toe
Combination of Shish Tawouk, Lamb Kebab I Kofta

Lemon-yogut Marinated Chicken Skewers on Barbeaue
Minced Lamb Meat with Onion, Parsley, Mint & Lebanese Spices
Marinated Lamb Cubes on Barbecue

oo
Seasonal Fresh Frust Salad

g8
Coffee or Tea

Yl
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Set Menu 27

Selection of Lebanese Mezzeh

7 Cold Mezzah & 3 Hot
Hommous, Moutabel, Tabouleh, Fattouch, Shanklish, Moujadara, Pickles
Sambousik with cheese, Fatayer with spinach, Kibbeh

Tog
Combination of Shish Tawouk, Lamb Kebab < Kofta
Lemon-yoqurt Marinated Chicken Skewers on Barbecue

Minced Lamb Meat with Onion, Parsley, Mint & Lebanese Spices
Marinated Lamb Cubes on Barbecue

T
Selection of traditional Oriental pastries
FET
Coffee or Tea

Yy
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Set Menu “3”

Selection of Lebanese Mezzeh

10 Cold Mezzah & 5 Hot
Hommeous, Moutabel, Tabouleh, Fattouch, Shanklish, Moujadara
Pickles, Labneh, Raheb, vine ieaves
Sambousik with cheese, Fatayer with spinach, Kibbeh, chicken wings, Oriental Sausages

vee
Combination of Shish Tawouk, Lamb Kebab, Kofta &L Lamb Chops

Lemor-yogurt Marinated Chicken Skewers on Barbecue
Minced Lamb Meat with Onion, Parsley, Mint & Lebanese Spices
Marinated Lamb Cubes on Barbecue
Marinated Lamb Chops on Barbecue

gee
Om A&

Puff flakes topped with fresh cream, coconut and reisin

oo
Coffee or Tea
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Kamer Ef Oin, Karkade, Tamr Hindi
Oriental Mezzah & Salad
Career Development o Consultations Hommos, Tabouleh, Fatouch,
Academy Babaghanough, Tafina, Labina, Baladi
Salad, Mixed Pickles, Boussara, Green o
®Black Ofives, Fried Kebbeh, Chicken
Liver, Cheese Samboussek, foul Medames
with Oif oI Condiments

ki

Iftaf Soup
Tomato Cream Soup
[ 341
25t of October 2005 Main Courses
Mixed Grifl
Kofta, Veal Kebab, Beef Kebab, Shisk
Tawouk, Khalta Rice with Raisins and
Nuts, Okra Tagen with Lamb
Rokak with Minced Meat, Moussakaa

Gration
b-5-8-4

Desserts

Um Al

Assorted Oriental Sweets
(Basboussa, Kataif, Baklawa,
Locomades)
INTERCONTINENTAL kel
CITYSTARS
CAIRO Coffee or Mint Tea
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APPETIZERS

Insalata Capreese

Tomato mozzarella marinated with olive oil,
balsamic vinegar Decorated with fresh basil
leaves.

Isalata Di Caesar

Traditional Caesar Salad.

Minestrone

Vegetables Soup.

Pastas

Spaghetti "Aglio E Olio"

Spaghetti with fresh basil and garlic, tossed in
olive oil.

Fettuccine Alla Mediterraneo

Home made fettuccine with sun dried tomato
pesto and fresh Mediterranean vegetables.

Penne Alla Arrabiata

Penne with extra spicy tomato sauce, fresh
basil and garlic.

Trifela Di Pasta

Three kind of pasta with your, choice of
creamy mushroom sauce blue cheese sauce or
delicious tomato saucc,

Lasagna Alla Nonna
Layers of pasta with Bolognaise saucc
gratinated with mozzarella cheese.

Fussilli Alla Pollo

Fusilli with sautéed chicken breast, sun dried
lomato and broccoli tossed in olive oil and
garlic.

Farfalle al Salmone affumicato

Bow-tie pasta with smoked salmin, tomato
cream sauce.
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Pizza

Pizza Margarita

Fresh tomato slices, mozzarefla cheese and
basil.

Pizza Calzone

Sauteed fresh mushrooms, black olives,
tomato sauce and mozzarella eheese.

Pizza Napolitana
Anchovies, olives,
mozzarella eheese,

tomato sauce and

Pizza Quatro Formaggio
With mozzarella cheese, blue cheese, white
cheese and Parmesan.

Pizza Diavolo
Spicy with salami, bell peppers, garlic,
tomato sauce and mozzarella.

Pizza Far East
Marinated chicken, vegetables, sweet &
hoisin sauce and mozzarella cheese.

Pizza Gamberoni
Sauteed shrimps, fresh bail, tomato sauce and
mozzarella cheese.

Pizza Vegeteriana
Seasonal Vegetables, mushrooms,
tomato sauce and mozzarella.

Dolce /Dessert

Frutta Fresca
Fresh sliced fruits with pistachio ice cream.

olives,

Cassata
Layers of homemade ice eream with whipped
cream, candied fruits on strawberry sauce.

Zuccotto
Chilled chocolate cake with vanilia sauce.
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Appetizers
SOUP OF THE DAY

TONNO ALLA SICILIANA

Tuna fish with onions, beans and pure

olive oil.

Pasta's
AGNOLOTTI ALLA PANNA E SALVIA

Fresh raviolis with cream and garlic
Italian roodles with bacon, green peas,
cheese and cream sauce

CANNELONI ALLA NERONE

LASAGNE VERDI AL FORNO
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Pizza's
MARI AND MONTI

Tomate sauce, mozzarella
tuna fish and onions.

cheese,

SICILIANA

Tomato sauce, mozzarella cheese,
olives, onions, anchovies and oregano.

CAPR{I

Tomaro sauce, mozzarella
sausage, onion olives and eggs.

cheese,

FRUTTI DI MARE

Tomato sauce, shrimps, parsiey and
garlic

SAFA ROLLED

Rolled pizza filled with mozzarella
cheese, eggs and sausage

Favourite Main Dishes

SCALOPPINE ALLA VALDOSTANA
O AL LIMONE
Fscalope of veal with ham and cheese

OSSO BUCO DI FERRAGOSTO
Braised veal shank with noodles

Desserts

CREAM CARAMEL
FRUIT SALAD

ICE CREAM
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Ansipasti g el

Anuipast Della Mamma  L.E 11.35
A Variety of Hors d'oeuvre from the BufTet
prg T AC il e gl i e ke

Antipasti Di Bergame LT 10.50
Assoriment of Delicalessen
prp VoA Sl AN el o dlES

Fnitto i Mazzarella  LE 6.35
Neapolilan Speciality of Fried Mozzarella and Cheese
prg VTR A N ) el

Iwsalata D1 Fruier Of Mare  LE 350
Seated Salad
pr AL a4l

Le Zuppe il

Mingstrone Alla Genovese  LUE 2.65
Genovese Vegelable Soup
g TR AL L e by il B

Zuppa D Psece  LE .65
Fish Soup with Herbs
TN SONSH b e dlads i gk

Zuppa Brose $§ Pocce  L.E. 2.65
La Mamma Chicken Soup
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Pizza Margherita L.E. 5.50
Tomartoes, Basil, Olive Oil and Mozzarella Cheese
e 00 Gl
S gae Ademy e g5 S 0l cabladall o
Pizza Alla Naopoletana L.F. 5.50
Tomatoes, Mozzarella Cheese, Anchovies,
Oregano & Fresh Pepper
carz o0 UU:‘-'U-.'U‘_}:\-H
ot Jildy ) ol pd Ml 5 e A cadaladall p
®Pizza A1 Frutti Di Mare L0F. 825

With Shrimps — Sardiones — Tuna Fish - Anchovies
LV 0 Al ¢ Cpagall ¢ 5 pmall pa

Pizza Quattro Stagioni L.E. 6.60
The Italian Fgwourite
varg TV A Y1 Jgeail )
IR CEV N

sl plaks Laili! fa¥) gubs 5 4 g0

Yo




Spaghetti AL Pomodoro  LE. 5.50
Fresh Tomato Sauce
prE B aassasd Jalu
pbladad dale o
Spaghetti Alla Bologrese LE 5,50
With Meat Sauce
g AR b el
pasiad pull dicla pa
Spaghetti AL Peste L7E 5.50
The Way La Mamma Like it
prp 2 A p—ed el
il LY iyl e
Spaghetti Con Scampi L/E 9.65
With Shrimps
rarp 100 et el
Sl

Ravioli Alla Napoletana LE 6.05
Bounded in Tomato Sauce

vprp 100 phiadad ala aa sl
Cannelloni Ripieni AL Suga Di Came L. 6.50
Baked with Meal Sauce
rE B eyl pallddls pn S
Lasagne Verdi Af Forna L °E. 6.60
Home Made Green Lasagne
g Vb LLY Dk e o) s LAY

Agnelocti A Paxna LT 6.25
Rihbon Noodles with Cream Sauce, Cheese, Peas & Tomaloes
v 1% pdladaly Ay S0 Aealis aa iy

Lslsy aled LE) fua) fubs 5 puct

) fedaal — plakall o9 58
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Gamberetti Alla Thavola  L.E. 17.60
Shrimps with Devil's Sauce
g WY1 Ay jadl dalall pa g e
Friteo Masto OF Pesce LE 13.20
Yeriety of Deep Fried Fish & Sealoed
raep WU T e LD Y e AR
Fulletto OF Pesce A Limone  LE. 1050
Fish Fillet with Lemon Sauce
g VR el fals e 4l
Frittura On Scampr con Safsa Verde L.E. 17.60
Fried Shrimps with Milanese Green Sauce

v WY e piadd pBa balis aa i e

iatei Favoriti Lugall dpagd yll sl
Filgtto Affenrico L£.E 20.50

Fillet Steak with Pizzaiola Sance
LTI T VL WE S PPRET
Agneflo Ai Ferri Con Aglo  £L.E 12.50
Lamb Chops with Garlic
g VTR e ey
Osso Buco Alla Milanese LE 1540
Veal Knuekle in Tomate Sauce
e Voots phldal dala pa Sy oy
Costofetia Tn Viello  L£.0E. 17.60
Breaded Veal Cuttlet — Pan Fricd
e WY Al il g
Fifetto I Follo Az Sicifiana LF 715
Chieken Breasl with a Spicy Siciliana Sauce
e Y19 e dala g gl sta el

Lcalay plads dailil fua) duds 5y o

Fiv
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Al Limone L.E. 12.65
With Lemon Sauce
g 1T el LISy
Af Funghi  LE 12.65
With Mushrooms
g d \YJ'\O s._:'l_)nj'luf.c.cn‘.-.:)&;u
Mifanese L.E 12.65
Dipped in Egg and Cheese
cerp VYT Ol el LS,
Prccata Vino Bianco  LE. 12,65

With White Wine
tarz VYR wap! ually WSy

Insalate SLLY 01

Insafate Dedlt Ortolano  L.E 2.65

A Variety of Salads and Picles from the Buffet
g YA gl e Ay b e A2

baslsl alehs Laili! Juo¥f bt 5 o

YEA
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Dolci e Gelati Sl @ glalt =

Panettone Con Cream Al vino Biance L.E. 3.30
With white Wine Creain
e TN Ay A0y ! Bl 45
Cassatta Napoletano  LE 3.30
The Favourite of Napoli
e T gl BLIS

Macedonia Ot Fruttd  L.E. 3.30

Fruit salad
K S A LT AW

Crostata OF Ricodta LT 130
Cheese Cake
NGRS~ E ST

Coppa Di Gelats  L.E. 3.85
Yariety of Ice Cream and Sherbets
e TA Ul S o e USS

Coffee Cake L.E 3.30
Try it you'll love it
e T il g .

P

e

-

Créme Caramel £9F 205
Creain Caramel
p Yoo L Sanf
Pasticceria Assortita  L4E. 2,75

A Variety of Pastries and Cakes trom the Trolley
ez TR Gl e SIS, ST e e

Lola plads Laildl foa¥] Gubr 5 i

veéd
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Espresso  LE. 1.20
ez A\ it il
Cappuccino  L£E 1.20
rarm ‘_)T' PR TV FILY

Vini SRS 1|
Please Call the Wine Butler for All Wine Service
anbing Lo IS aad S plosidy oS3l gla
53 sieall 9 Ay jemall 330Y1
By The Carafe
il Sy
Smatl (3d1)

_)_ni._:

Half (5dl)
L,
Large (7.5 dY)
—s
By the Glass
sl

QOur Wines are All A Fine Blend of Egyptian Wines
:Q‘)a.aa.“ E.I.LI&"I t'l_,.fl _\_,:;] Oy Jﬁ.l:} daaall :L_I)—anﬂ ‘u_'\.\.;\]'l

Loola¥ aleks Laild] Jua!  uds 5 s puca
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Antipasti
1.ANTIPASTI DELLA MAMMA
A Variety of Hors d'Ocuvres From the Bullet T50 LE
e YR Al el A e i
2. ANTIPASTI DI BERGAMO

Parma Ham, Italian Salami, Coppa, Mortadella and Bresaola 8.50 L.E
P YT IE PR S I R W\ Py

3. FRITTO DI MOZZARELLA
Neapolitan Specially of Fried Mozzarella Cheese 8.50 L.E
prptpr ALY sl T

4. INSALATA DI VITELLO ALLA MANFREDOQ
The Chels Cold Veal Salad 5.00 L.E
P Ourr ol Ayl 2l gk pad AL
5. LUMACHE ALLA MILANESE
Snails Milanese Style 5.00 L.E
ke ik e gl — 8
Le Zuppe
. [ E— |
&, MINISTRONE ALLA GENOYESE
Genovese Vegetabie Soup 2.00L.E
prE Yorr Bsa Ak Ll iy eei gl Y
7.ZUPPA ALLA PAVESE
Soup Pavese Siyle 2.00L.E
pE Yare etk ke a iV
A, ZUPPA DI POMODORO ALLA CALABRESE
A Calabrese-Style Fresh-Tomato Seup 2.00 L.E
SIS Gyl e Rl iyt - A
9. ZUPPA PICECI
Chick-Pea Soup 2.00 L.E
Ty oeaadgyi i

" Ao

Fakd 0).|

ez AT

Lol oy pabal alady Laild [g¥ § s pust
bmala plady dildl] Juo1 ks 5 pod
YooY
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10. PIZZA MARGHERITA
Tomaloes, Basil, Olive Oil and Mozzarella Cheese 4.00 L.E
prz borr Al diay o)y Ol okl —

’ 11, PIZZA ALLA NAPOLETANA o,
Toinaloes, Mozzarella Cheese, Anchovy Fillets, Oregano and Fresb Pepper 4.00 L.E §
prr torr i il da i gl s e R bl VY |
12, "CALAZONE" ALLA MAMMA
Neapolitan Speciality, A Pizza Stuffed with Hain, Mozzarella, Cottage Cheese,
Black Olives and Tomatoes  5.00L.E
prr P bbby apd 55 e O byt s e | iy — VY
13. PIZZA QUATTRO STAGIONI
Ham, Peppers, Artichokes and Salami 3,00 |.E
E O el i i el Ly - Y
Polemta, Rysotte
Sy
14. RISOTTO ALLA BOLOGNESFE
Risolto Bologna Style 5.00 L.E
pE o WapALb e 3t
15. RISOTTO "A LA SBIRAGLIA"
Chicken and Veal Risotte 5.00 L.E
g P g ally ity ji- e
16. POLENTA E PICCIONE
Polenta with Pigeon 7.50 L.E
pr ¥R el by
17, POLENTA "PASTIZADA™
Venetian Polenta Pie 6.00L.E
prp Vo Laedd Wb e Bidys i - VY

Ll plads dalli! Joa¥! duds 5 pot

rov
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Pasta E Gnocchi
C—haadt

Spaghetti
P
18. AL POMODORO
Fresh Tomalo Sauce 4,25 L.E
prr 470 phlabd el ot - 1A
19. ALLA BOLOGNESE
With Meat Souce 4.25 L.E
prz 70 palbiiala o gy el = VY
20. AROMATICI
With Anchovy Sauer 4.25 LE

a4 LY

:_,)J..]l oy gl &~ b~ T
21. PRIMAVERA

With Fresh Vegerables 4.25 L.E
prg 8570 An il Gy pand as el = 1Y

22. "CASONSEI" DI BERGAMO

Ravioli Bergamo Style 4.50 LLE
rEER etk e S - YT
23. PIZZ0CHERI DI TEGLIO
Casserole of Noodles and Yegelable with Cheese 4.00 L.E
Pzt eyl paalian - 1T
24. LASAGNA VERDE AL FORNO
Home-Made Green Lasagne 4 751.E
prg MO Ak ke e an L Y - T2
25, FETTUCCINE ALLA MAMMA
Ribbon Noodles with Cream Sauce, Cheese, Peas
and Tomatoes  4.50 LI
pr 10 phelehy Ay nn i § ala g B LE Shpi= o
26. GNOCCHI DI PATATE
Raman-S1yle Patato Gnoechi The Way L.a Mamma Serves Them- Choice of Tomate or Mushroom
Sauce S.00 L.E
Layg sk e 5 pnal aaliadl 7 - 13
P N G LTI AT

Lol—s¥ aleds Luili] foa¥! gk 3 pu

Vot
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27. FILETTO DI SPIGOLA ALLA SICILIANA
Scabass Fillet with Green Peppers, lomatoes
and Rosmary 7.50L.E
pladall 1 i) il e ptia g e 2 5 =YY
e VP Gl
28. SCAMPI FRITTO, SALSA YERDE
Fried Shrimps with Milanese Green Sauce 13.00 L.E
e VT el il e i g ke e g s~ TA
29. FILETTI DI PESCE AL LIMONE
Fish Fillet with Lemon Sauce 7.50 L.E
prE Ve el dialia e g 4l e — 14
Patti Favoriti
Akl L ) il
30. FILETTO ALL'ENRICO
Fillet Steak with Pizzalola Sauce 9.50 L.E
pp AP0 VS ieala e pike ld Hin - T
31. AGNELLO AI FERRI ALL'AGLIATA
Lamb Chops with Garlic 9.00 L.E
ez Vo el aepla,-M
32. FILETTO DI POLLO ALA SICTLIANA
Chicken Breasl with A spicy Sicilian Sauce 6.50 L.E
pre 17 Ahaiiala pa AN G500 e pdl A - YY
3). LEPRE IN SALMI
Jugged Hare 7.50 L.E
¥ A AT
34, INVOLTINI CON QLIVE
Stulfed Veal Rolls with Olives 8.50L.E
pre AP Dol aebataa gl Pl -t

Lala plady Aalti! Jool) (§sks 5 poct

Yoo
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Piccata <y
35.FABTANA 38. MILANESE -
Cheese 9.50 L.E Dipped Egg and Cheese 9,50 LE® 1- 14 7
7 ey ol gon Rk Wi WSy - T R R
s 10 [ 10

36. AL LIMONE 39, PAPAGALLO &
With Lemen Sauce 9.50 L.E The Chef's Specialily and Fanlasy 9.50 1}
Oyl HlS, — T LE glly AF
prE t P Gl el pa s il Ak o il HEy - YA ‘1l
el . 5, iy :
37. LA FUNGHI 33 g Ayl pgald g d 2500 e pans i; S
With Mushreemns 9.50 L.E Prepared from the Finest Available A ’
. por VP R e a e LSS - TY Imported Veal _ 1!
] Insalate S
[ T

40. INSALATE DELL'ORTOLANO
A Variety ol Salads and Pieles From the Buffet 2.00 LLE
prr Voo Ads e cOsly DD e ST - £

Contomi a Prarere

oy s
Accompaniments of Your Choice with All Fish and Meal Dishes:
il y ppalll ps Ziagall e oS ke

A.PATATE E. VERDURE E LEGUMI A
Potato of your Choice Vegetables of the Day i
S e o el - pal Ay pnd —
B. RISOTTO ALLA MILANESE F. FAGIOLI CON POMODORO

Saftron Riee White Beans in Tomato Sauee

e 3= Pt fnslon g olns Ul guald = )
C. POLENTA . MELANZANE FRITTO

Cornmeal Mush Fried Eggplant

Ly — lie laisl~
D. FETTUCCINE .

Noodles

sl sy slaby Ladld] fo¥]  Guds 5y uc

You
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Yoy

Dofei of Gelatr
—hally 5 gutadl
41. LACIADITT
Lotnbardy — Style Fruit Friters 250 L.E
e r TR s esd Ak e A il agh il e ALY - £
42. SPUMETTE DI NOCCIQOLE
Hazelnut Meringue with [ee Cream 2.50 L.E
pr Y Sl s e oSl - £
43. MACEDONIA DI FRUTTA
Fruit Salad 2.350L.E
pE Yo A Sali LN fF
44, BUSECCHNINA ALLA MAMMA
Stewed Chestnut Pure with Ice Cream and Served
in a Biscuit Cup .00 L.E
Subject 1o Availability of Chesinuts
CupSed e el B e S ) e byl 4y — S
e T rd
45, COrPA DIGELATO
Variety of Ice Creams and Sherbets  2.00 L.E
e Yo el S Gt e i - 10
46, CESTINO D1 FRUITTA FRESCA
Fresh Fruits 3.00 L.E
an T Aol 4 Slyd— £7
47. CREMA CARAMELA
Cream Carmel 150L.E
[RF I LI SV I SR Sy 3
48. PASTICCERIA ASSORTITA

A Variety of Pasiries and Cakes from the Trolley 2.00 L.

prg Yo A e SISy Sl lad e LSS — £A

Lol plads dadldl full) (Gud 5 o
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49. ESPRESSO  L.10L.E.
g ot PR
30. CAPPUCCINO 1.10 L.E.
A N
531. CAPPUCCINO D'AMORE  ]1.10 L.E.
R A LEI N €. P WL S Y

Vini F T |
Please Call the Wine Butler for All Wine Service
apbiald Lo 8 il Sl ele sy o S50 sla
53 yiawall § 4y seaall 301 e
By The Carale
NN

Small (3dl)
e

Half (5d1)
by

Large (7.5 dl)
sl

By the Glass
——=al
Cur Wines are All A Fine Blend of Epyptian Wines
A eaald 3200 p 1 gl apal e e Lasid 4 peaad 23V
2ja e oA 0. f A Sy
Serviee 12%/Cover Charge 50 P.T,

S

Ll ay aleks Lafldl fua¥lf ks 5 4 ot
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el 385l
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Aiba el g

Jd) 8 Dl Sleall aal ey ass JS a1 el 136 IS
Gui g el CiliaYl a3a (3510 agh 90 g ¢ Dand
Lnaa b ARl ey ¥ A8 Sl o3 o S e of 2y oS
Y glaa Cipa By by Sadl e Y Sl e adailadll Gl
el LS STy Bl o sadl 13a Auharil sagae

it Olase g A a1 gl (e B i iy paladll IS Ll
CW e Redidd) (d pladall AalE e gl (815 eI il i
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Opallly "dlass’ ) salgdl (o (ot ) Biday (5 WS 5 plalalall 5 DU 5 5l
8 Aabaial) au gall 48154 (e (5 slad) (Bakay (5 5 g
Sfal @l e by Xy Lgwia V¥O ey AN bl | pdi
kot Ll 205 Gl g (Bl G | oy 4 G il

g gdall Ol g umdll 3 kit I kel

iy Al Aaliay il ¢ D gkl
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(Set Men) 5 il o gif i  §rid!

SETMENY 1+ LE 95.00

m}w.‘fmnn d‘: 1/«,- wre afﬁ: Cmdudrmu
Farm style Vegetable Soup

pu[’ﬁ.ifre”a Cmc('auf- afjorua
Oven Roasted crispy Chicken with Herbs & Potatoes

Syaiﬁnliju( a[& me&

Served with Cinnamon Cream Sauce & Varnilla Ice Cream

SET WMENTY 2 £ 110,00

jrun[iah’»u di Wam«.—.fﬂ- ¢ pauwréam A Ca'pmjs
Accompanied with Black Kalamata Olive Paste & Fresh Basil

mo.im'cu 4 jrulfa jmsra _/Jfﬂzﬂafﬂ
Mosaic of Sliced Seasonal Fresh Fruiis

SET WMENU 3 LE 13500

jméa{é a"x urJun a.”gm.’icaﬁu
Served with Barbecued Tomato & Toasted Pine Seed Dressing

\S')pail';ofh' con _S’uﬂa a’;'pamariam _lejca e Eu.’ﬂm
Spaghetti with Fresh Tomato Sauce and Fresh Basil

30.«:-"«:&)1 n!:' manzo af.@aimarina
Beef Tournedos with fresh Rosemary accompanied with Roasted Bell Pepper Sauce

_geﬁ?ziauc drl g)edltt' m:b‘

Choice of Ice Cream

All Prices are subject to 12% service charge and 10% sales tax

A
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This speciality restaurant t s odlac) 25 53 aakadd 13 ¢
with the [talian ambiance and décor My 30 — é‘)“ gy 4 s
offers typical Italian dishes
Gl b

prepared t irugubak recuoes

SLkY) g i
The following menu consists of S5 il oSty
LA MAMMA specials. Lly1 paliall  claladh S

ANTIPASTI DELLA MAMMA Ll 79 58 e il jlide

Variety of Hors d'oeuvres * s e

¥ ok ¥

0SSO BUCCO MILANESE ke 5S 51 g
RISOTTO AL FUNGHI G e e
Veal Knuckle in tomato Sauce LI R
* *
CROSTATA DI RICOTTA Cnall 3 kb
Cheese Pie . = @

¥ ¥ %

L.E. 18.00 + 12% dadd YV + adin YA o

Yy
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i in your room
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B
OUR ITALIAN RESTAURANT

ON 1*". FLOOR
OPENED FROM 12 NOON

TILL 1.00 A.M.

Lpaldll ggil ya giy)liy o
Cairo-Sheraton Hotel & Casion
The Hospitality People of

ITT
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" DAl Antipasti )
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v (ST | I Pizze v
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Ay Sgay Gl g plalah (e 585 dala Caprese
«wigle dualia o a5 s2e Al 0l las 444, oy Cearpaccio
(_;)_'n.'a}‘\‘a}_ﬂ}&‘}){ai&aujﬁﬁiahﬁad\s;ﬂQﬁ%SJ}H Timballo
s e L

S il e Gk [l Graticola |

g Ski g A g Kal) g|,=.'i

vl ke y 88 ) Dliaaa Spaghetti
-dS&ll @}uﬁ Slinaa Rigatoni
(Emilic — Romagno) Jash oy b 83 Je Cliaae Tugliarelle
Fopny s S e yins i | Ravich

Al [ S Kalt lalia

(359 W o) Al y pan¥) Sl Jdalaball y Loy Lala Amarricianu

O iy My jsall Aisn e day iy plolelall g oy Jua Ay 2 S Margherita
ey Yy

Aaph Wy oy Py el W AlEYL Ll bbbl (e 45550 dabia Napoletana
Ol Sy e ),

A Ay S el Ay A oyl y aladall (a4 g Al Nordica
sObag iy

oY Sl e e g Ay Y1 Glas ) (e Lgia pioa Keda ) j ) Quattro Stagioni

-Olag M
Y | p el
Sl gy sy all paglyd b Jatal e s glae & _phi o 5l Calzone
.LA‘):\‘;.':
P M VN |
nﬂ\.auk};'l J'I aall Ll o5l ‘;_-J.\'l O elga JREN &5 5ia B e (3 Medaglioni
REY ST Q. HP Cernia
28 (5 s—an Gamberoni
« gyl g BaS N Asuall e dadda Alpeggio
ol ie My ot A e e e Storzesca
A ySl g Ly alill g A Gl adaladall e Bale 5 S A0aiE Aglagd A5 ) g Minesirone
o a1 ) N el maally 0 gyl il g Wy deaid)y udalall
(e sd 5e L jaian — luall
(il jaiae) lieVly Jealls ekl dlaw 4 )l Brodelto
ie.ﬂ
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A S A e bl oy BB iy W e [ Costolerte
Wiener Schnitzera el e (3l
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oady e NV ey 58 el e paall S g el s lghe gl
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Antipasti ... Appetizers
Insalating &i Mazzarefls e Fomodora alla Caprese
Con emulsione di Olive Kalamata a Basilico
Freesco
Mozzarells Cheese and Tomato Salad
Accopmpanied with Balck Kalamata Olive Paste
& Fresh Basil L.E. 32.00
Carpaccia di Manzo
Con Insaltina di Rucola e Funghi al Balsamico, Scagliette
di Parmigiano e Basilico
Thinfy shiced Raw Beef Fenderloin
Served with Rocket & Mushroom Salad,
Parmesan Shavings and Basil Qil L.E 55.00
Insalating di Mare Tiepida
Cen Zucchini in Carpione e Vinalgrette ai
Peperoni Arrostiti
Warm Sauteed Seafood Safad
Served with Fried & Marinated Zucchini &
Roasted Bell Peppers Vinalgrette L.E 65.00
Timbafla di Verdure alla Graticola
Con Coulis di Piomodoro alla Brace e Pinoli
Tostati
Grilled and Marinated Vegetables Timbale
Served with Barbecued Tomato & Pine Seed
Dressing L.E.32.00
Insalata dells Mamma
Peola, Perie di Grano, Pomodora, Funghi e
Polletto Saltati e Crostini al Caprino
La Mamma Salad
Fresh Roeket, Sweet Corn, Tomato, Sauteed
Mushrooms & Chicken accompanied with
Warm Goat Cheese Crouons L.E 35.00
Antipasta Della Mamma
Combinazione di Antipasti Misti
Carprese, Carpaccio, Verdure Grigliate ed
Insalatina di Mare
A Selection of Mixed Appetizers
Tomato & Mozzarella, Beef Carpaccio, Grilled
Vegetables and Seafood Salad L.E 45.00
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Le Paste ... Pasta Dishes

Spaghetti con Salsa di Pomodora Fresco e
Besilica

Spaghetti with Fresh Tomato Sauce
and Fresh Basil L.E. 30.00

Fusifli alla Carrettiera
Con Tonno, Olive Nere e Capperi
Fussilli Noodles with Tuna, Black
Olives, Capers & Tomato Sauce
L.E. 30.00

Rigatoni alls Amatriciana
Con Manzo Affumicato, Cipolle e
Pomodoro
Rigatoni with Smoked Beet, Gnions
& Tomato Sauce L.E. 30.00

Pagliatelle
Con Granchio Fresco
Flat Homemade Noodles Served with
Fresh Crab Sauce L.E. 35.00

Ravioli di Rjcotta e Spnaci

Al Pomodorino Fresco
Ricotta & Spinach Ravioli Served
with a Light Tomato Sauce L.E. 45.00

Lasagnetta Classica alla Modenese
Con Ragout di Carne e Salsa
Bechamel
Classic Oven Baked Lasagna
With Veal Ragout & Bechamel Sauce
L.E 42.00
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Le Pizze... Pizza
Margherita
Pomodoro, Mozzarella e Basilico Fresco

Tomato, Mozzarella Cheese & Fresh Basil
L.E. 35,00

Napoletana
Promodoro, Aglio, Acciughe, Oregano e
Olio di Oliva
Tomato, Garlic, Anchovies, Oregano &
Olive Oil L.E. 36,00

Nardica
Pomodoro, Salmone Affumicato,
Mozzarella, Panna e Basilico Fresco

Tomato, Smoked Salmon, Mozzarella,
Fresh Cream & Fresh Basil L.E. 36.00

Quattra Stagioni
Pomodoro, Mozzarella, Carciofi, Funghi,
Peperoni e Tacchino Affumicak
Tomato, Mozzarella Artichokes,
Mushrooms, Bell Peppers & Smcked
Turkey Ham L.E. 42,00

Allo Scaglio
Pomodoro, Mozzarella, Carciofi, Funghi,
Pepercni e Tacchino Affumicak
Tomato, Mozzarella Artichokes,
Mushrooms, Bell Peppers & Smoked
Turkey L.E. 48,00
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9 Pesci ... Fish Caurses

Filetto di Branzino Croccante
Profumato alie Erbe
Pan Fried Seabass Fillet with
Mediterranean Herbs
L.E. 76.00

Medagliani di Cernia alla Grighia
Con Battuto di Limone ¢
Preszzemolo
Grilled & Mannated Hammour
Medallions Served with a Lemon &
Parsley Green
Sauce L.E. 65.00

Gamberoni Farfalla Croccanti
Cospy Grilled & Roasted Butterfly
Jombo Prawns L.E. 135.00
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T Risotto Mantecati Rice Dishes

Risotto Alpeggio

Con Rucola Mantecato al Brie
Risotto with fresh Rocket & Brie
Cheese L.E. 36,00

Risoto afla Sforzesca

Con Funghi e Zafferano
Risotto with fresh Mushrooms &
Saffron L.E. 36,00

Le Zuppe...Soups

Minestrone di Verdure alla Contadina

Farm style Vegetable Soup L.E.
23,00

Pasta e Ceci alla Joscana con Ofia af
Rosmarino

Tuscany style Chick Pea Soup with
Noodles & Extra Virgin Olive Oil
L.E. 23,00

Brodetto alla Mediterranea

Con Crostini all'Aglio
Seafood Soup
With Garlic flavored Bread
Croutons L.E. 60,00
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Le Carni... Meat Courses

®ollastrella Croccante
af Forno
Con profumi di Alloro ¢ Rosmarino e
Patate in Tecia
Oven Roasted Crispy Chicken with Herbs
& Potatoes L.E 58,00

Tournedos di Manza ol Rosmarina

Con coulis di Peperoni alla Brace Beef
Tournedos with fresh Rosemary
accompanied with Roasted Bell Pepper
Sauce L.E 98,00

Medagliont di Vitella Saftimbocca

Con Manzo Affumicato ed Erba Salvia
An Fried Veal Medallions Topped with
Sage & Smoked Beef in a light White
Wine Sauce L.E 78,00

Castolette i Agnella af Balsamico

Pan Fried Lamb Chops glazed with
Balsamic Vinegar Gravy L.E 68,00

Ossobuco in Gremotada
Servitor con Risotto Classico alla
Milagnese
Stewed Veal Shank accompanied with
Milanese Style Saffron Risotto L.E. 66,00
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T Dolci ... Desserts

Jortino di Cioccolate Fondente

Servito con Gelato alla Vaniglia

Warm Chocolate Cake
Served with Vanilla Ice Cream
L.E. 25.00

®Panna cotta alla vanigha
Con salsa di fragole

Vanilla Flavored Cream Pudding
Served with strawberries coulis
L.E. 25.00
Tiramisu’

Alla Veneziana

Mascarpone Cream Cheese
Layered
With coffee flavored biscnit L.E.
25,00
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ANTIPASTI — Starters ~ Slyglall

Leonardo Salad 40.00
Mived focal baves. smofgd provolune cheese, caprice black ofes and sun dned tomaro’s 1wk garfie freeavia
ol S i A s 1 s e e e T el g ! At

Selection of Italian Saafcod 52.00
Mediterranean seafood, muved tegetables and berb safad vtk ¢ femmom emulsion
eI, [EVFRTL I S L (T TPI U R Y, LT P e

Mpgratella Touscani 38.00
Marnated fash mozzanda, rasted sweet capocum, pesto and anuguia salad and arteckaly crps
P A i A b g e A AE g S e

Ramméur and Salmeon Carpaccio 46.00
Marenated focal fish and Nonveguan safmos 1ith ¢ oxtrus ond mache sufad
PR A gy Gyl S il 5

Chef choice of Maditerranean Themad Starters 50.00
From the anfipas drplay
! s A b e g Ak a2 AL

Harbh Marinated Octopus 42.00
aed sea OUEO, Rouse M{H1q¢l¢ﬁfa and nrgani.r 14}31-'11- ofrte oif
Japhl 1 e
Sicilian Salad 37.00

¢ frar galled vegetables uath saffron braved feaned freh fanfl and @ bafsamz educrion
TN IS FRPEC FPLPCTFIRY QUK WP 17,1

Breasacla 45.00
Conepote uf fresh mobm, Layers of kome cused air-dried beef, darmesan grissme and Gtiwee
O 1 iy et (oo nlahy Rttt T S (e P i Y g

ZUPBEE - Soup - o'l

Sardinia Styla Seafocd Scup (A} 42.00
Slow brased s&nmp, caleman, cams ord fish tn light fernel and garfic brosk
Wip g iy o 6 ot g

Red Pean Soup 23.00
“Cenetian seyle soup itk Sosmeseade 1arteflmd and misemary off
[AFPES LT L Y
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PESCE of FRUITI DI MARE - Fish of Seafood - 1 481535 Sy

Seafoocd Lagagna 75.00
Open Layers of pasta with meditermanedn safd. muen meited tomatos and sfieilffish cream.
el 43 G
Mediterranean Sea Bass 75.00

Tan fried svi besy medallions, taw of saures, Black oftve 1apenade, green oltve pests and som dvied urmrato nelish
NPTWUEISE UEL. FTY FYS AL RE

Grilled Seafood Caponata 125.00
¢ riffed praums, scallops, colaman, and keworavur fiuh, wak caponare seented taglisiele
Sy g TS el g g ] Lylls

Prawns Arrabiatta 115.0C
Pliony Myditemuncan pravs i a spicy lomate based sawce and your chance of fomemade pasta
A Flal 2linadt b g1 o I gy pad pleladilh it gy Tt S g iy

Misto ¢i Pesce alla Griglia 115.00
Miszd gnil of daily fresh fisk, sfromp, safoure and calaman
TS e gy o p 2 i Bl o g2

Salmona alla Palemitana 85.00
Gtk sulmon munagted 1 olive ol and rosemary itk iomate, capers and garfu:
el g a3 g e e s e e WY ples

North Sea Monkfish 95.00
Rewstrdd with et mustued and AL peppercuata and 3 citris-chilfi scented bisque
Al Cagell g Sy P imalty s AP sl Ut el g

Spaghotti Puttanascs 42.00

Hrsta it a fresh tomate, anclovy raper, chili Sacf and apgany ofice oil savce
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RJSOTIO £ PASTA — Rice of Pusta - Thiaeal 3 531

Muahroom Risotto 52.00
{tadigre arborto rice, ragout f.f wrld mu.b v ard panacsaa reggiano chaese
A e $00
Beafood Rieotto E4.0C
Fresh seafiund firaised otk fiefffich stock and fimished urth spucy busel muiarponc cheest
Al asi gy gily
Homamada Ravioli (v) 45.00

OF four cheeaes amd sprmach untk caponara touce
BLL s At y filechy 2 Dy 2 T A

Pumpkin Ravioli ({v) 45.00
ey nu.u:.fpumpﬁjn and amrarrérs ravvol itk a ﬁgﬁt parmcsan e creain
Jalte 3 oy
Lasagna 45.00
Black amgus beef ryout. fresk shieets of pasta and parmesan « heess slnily buked 1o prifiction
| —,
Cairo Classic {v) 42.00

wneseeesd prafin ficarts, pae nats, parsiey. suvel peppers. conander. organs ofive off and pasia or risorkn f chnice
D3 o e paal D gl o et g5 S o e g T g0 e S ] gSyeadlE § ikl
Pasta Special 45.00

{hieFs daily, ask server for detands
P LYW, B, T P TV T U

CARNE - Meal - paali

Grilled Madallion‘s of Angus Beef 125.00
Horb crushed potasors. medley af vegotables axnd & roasted garfic souce
PO Aty T g Ry el pa i g Py e il g

Australian Lamh Chopg 135.00
tinlled zuccliing, tomate amd chice vinayrelie, potato and cggplant fasagna
i 1N gt AR ey i s s dthe Rl S

Btincoe D'Agoello 70.C0
£amb sfank iu romato demi-glace Witk pontal fisntio
wng Loty petala’s g gt A dndie (fuia § 53
Vesl 80.00
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Antipasti Freddi
Cold Appetizers

Antipasti Misti
Assarted Italian Hors Doeurre
Mozzarella Con Pomodoro E Basilico
wozzarella Cheese With Tomalo Salad And Basilic
Gamberetti Alfo Marinare
Shrimps Marnated With Lemon, Parsley, And Garlic

Antipasti Caldi
Hot Appetizer

Crostine Di Mozzarella
Mozzarella Croustade
Funghi Misti Trifolati
mixed Sauted Mushrooms in garlic, Parsley and red wine
Fegatini di pollo alla olive nere
Chicken Liver with black olives

Le Delizie Della Nonna
Soups
Minestrone alle Milanese
Yegerable soup
Tortellni in brodo
Tartellini 1 consemme
Gamberetti con crema
Shrimps with <ream

PASTA PASTA PASTA
Caroselio Di Pasta alia Quattro stogioni
Festreal of pasta
Penne ali* arrabbicta
Pasla with tomato and chillies sauce
Lasagne olla calabrese
Pasla shices wilh broccold and zucchint
Cannetloni con ricotta E broccoll
Canpellont fillec with ncotta and broccoli
Ravicli ofla ricatto £ spinaci con burro naturate
flavioli alia ricolla cheese and spinach
Fettuccine alla carbonaro
Noodle with egg & smoked lyrkey and cream sauce
Spaghetti al pesta
pasta with herbs sauce
spaghetti Bolognese
Spavhetti Napoli

L.E20.00
LE18.00

1.E 30.00

L.E 18.00
L.E 24.00

LE21.00

LE 1200
LEA2.0G

L.L 1500

L.E25.00
L.E 18.00
L.E 18.00
1.E15.00
L.E 20.00
L.C 20.00
L.k 20,00

L.E18.00
LEt§.00
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Speciatita Di Terrzza

Ossobuce olla Milanese

drased Riced veal shark in Lomato wauce

Petta df pollo sovolarde

Chicken breast filled with mushooms,

cheese and herbs with cream sauce

Filetto alla pizzgicle

Beef filad with tomato, basilic, chillies and olivet
Filetto di vitelio af formaggio

Veal tenderloin with tomato and mazzarelia
Saltimbocca alla romana

Veal escalope with smoked turkey, salwa and mazzareila
Fritte mista di mare

selection of deep fried seafood

Scampi all’” aglie

shrimps with gatic wuce

PIZZA
ta

Tomate, mozzarells and oregano
Quattro staglon!
Tamato, mozzarella, beef ham, artichokes,
mushioams, tuna, egg and arcgang
Alfa cacclatora
Tomato, mozrarella, mushrooms, olives and dhillies
Allg romanag
Mozzarella, onlons, olives and raw egg
Al frutti di mare
Tamata, mozzarelia, thrimps, calaman, tuna
Nopoletang
Capers, anchovies, olives and mozzarella
Caizone della mammag

Al funghi
amato, mozzarel[a, mushroomy
Pizza o vostra scelta
pizz3 with Ibe gamishes of your choice
LE DELIZIE Di FINE
DESSERTS
Tartufa of cioceolato
chacolate truffle
Cassata deila casa
Home made cassata
Pera befla Elena
Pear with vanilla ice cream and chocolate sauce
Macedonia di frutta
Fresh [nuil salads
Mousse al cioceolato
Chacolale mousse
Cream caramel

stufled pizza with mazzareila, beel ham, mushrooms, omato

LE 4500
LE 3300

LE 4200
LE 4500
LE 44.00
LE 51.00
LE 6200

LE »2.00
.E 26.00

LE 24.00
LE 23.00
LE 3500

LE 27.00
LE 2500

LE- 26,00
L.L 3000

LE 14.00
LE 1400

LE [4.00
LE (0.00
LK 12,00

LE 12.00

Al Prices Arg Including Service Charge & Taxes
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I — Chocolate terrine.
2 — Rapberry créme brulee.
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4 — Apple flan.
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awtipaSt s appetizers

mcalata caprese ¢on ofio &f olive extra vergine,
pesia al basilico ¢ aceto balbsamico

maoxzarela and tormato with extra wirgin olbve oil.
basil pesta vl Balsamic vinager reduction

carpaccie 6l manyo can seaghe di parmigianc
@ rucola servico su uma salsetta d| mostards
alle arba & Brmons o con budin dl salvia

thin slices of rav boel, shaved parrecn

ard rockat on herb lavoursd mustard

with Hamon dressing and 1age pudding

Insalacs “cesare™

{rumshily totsed cassar talad
<on palla

wich chicken

legumi alls grigha farcit con parmiglanc,
ricotta alle arba cotta nl forno » perto

char-grilad vegetable sk with pamewan,
baked herb ricotta cheee and pesto

inyalata « vardurs di stagions

can 1caghe di parmigiano

mixad 3easond leaves and

ad grana padano parnesan chessa thavings

Rorwegan cak smoked samon with crisp
potas pikelets and horseradiah cream

fritts di calamar! com maanalse piccante
daap fried calamani with spicy uok
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ZUPPE./ SOUPS

<rema di funghi con crostini all'aglio,
nocciole tostate  okio piccante
cream of mushroams with garic arotuni,
voasted hazelnurs and chilli ol

zuppa di verdurs con parmiganc
vegedble soup with parmanan cheess

zuppa del porna
soup of the day

HRRZE/PHE2A

margheries
Tomaro and morzarella with frech basil

B i @ rucols

F B ia, bresaoka, g
Tomaco, marrareli dr-dried beel s blus chess tmoppsd with rocket

funghi
tomain and mozzarela with raxsted rmushrooms

napaletany

romaro, mozzarella, anchovias, black chives and creganc
frutt] &l mare & un pizzico di peperoncine

mmato, seafood and 2 hit of chili

QuEKttro stagioni

oo, oregano, wood-roatied wepetibles, muthrooms,

talamino di manm,
bl calami, chilli, muoshrooms and onsant an 2 tomats base,
mozzarellas cheese

quactre formagypl
gorgonzola, pacorine, marrarela and parmesan cheeta

g e (- y e

peperoncing, hanghl, dpolia » morzarela

spinad, f
» muzzarela

spinach, avocado, canadian beaf bacon, umokad saimon
e morzarela cheesa

vegetarians
tomalngs, mozzemslla cheese, mushrooms, rucching,
egpplant, preen peppars and oregano
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pasta - resotto

risotss alo wfferand con wuampi o nucols ®u
safiron risatm with pan-iied pr s ad rocket saisd

lesagm ol rme
[asagre with minced beel, morrarela ux] freth rodk saad &5
raviofl di ricotta alle erbe con durre & meliss, n

plccols Insalata cepida dl poperoni e rutrchine arrosto

From the italiay pasta {able

sulact from: penne, spaghem, femuecine, sl raviok or uglceke
‘withy the sauce of pour chsics:

puttanescl [H]
rapoletana sauce wsed wich anchovies, clives, UM ind Gipers
boscalola: &5
beef baron, rmushroone, gerke, panmesan chama s partiey

oo tana: 45
onicn, batll, tomaco concasae and fnkshed wich a bt of garkc
arrabbiata: [1]
clrea 0, red chilles, napolacya and R lead parviey

Lalmond: el
smcind Kalmon, kesl and firisteed with parmesan cheese

frutt] di mare: 75
tasfood n 2 imgrant ramaro waucs and artichoke pesto

polfia e lunghir 75
raasted chicken with mushroam amam

Carbonara: n
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secoydismaiy courses i 1 GLBYY
galletto arrosts con lmone « pasta alle erba fini a5 Aa Png ki

servito con ratatcullle di verdure

adyy chickan with lamon and herb paste and ratstoulie vegridses A ) Wy gl et et s

polia erganice o saltimbocea alls romana 1

di vicello australiana con pancetts canadese, " ) ) el ppy
moazarelia, walvis @ servito con infalata “"cesam” @ polerta. . e L T
arganks chicken or austrakian veal saamibocrs flaecurtd with sige. el ey Sl Al gt gl g P Sl pal] e e
rofled with morzarela and canadian bacon and served with cassar
saladd and baked palenta

- . Bl A £ TS s ipttige
Mﬁ:ﬂﬂldlﬁhﬂn-&mlbw . 120 lelala y il il " T g aptel ot g
can wiglate & P o
« basilico con paremi
australian vaal Alist redalons with griked eggpiss and omato v a3 .

i Lpdgarmmd i & gl
anut il concasse and panTT T Cheete IEYTVR] JPOPPN PR POPRT VY ISR ST, PO
saimane defia cemania alla grigha 20
con rucola & purea & \e L.
seared Taxmanian samon with rockes and prawn hash, ® R FUY' L (TR Y

il alebalady gt padl s pples ey thoclas
branging al farmo con carcofi, pomodon 105 Ghsigpiet g pelalla gt W e i,
# parata al lorna al resmaring o riso
tiaked seabaxt with arochalied, Tomatoes and
overrbaked rosemary potaoss ar rion yre Pyt yiihen o Tl sy
At iy
bistwccs grighata o mamo aucraliano 120
riled swaralan rib-ere
e -
fuatts I sted
tanderkoin iy Ak
cotoletta iallo 130
e - TS
el
secvRo con funghl o verdure e potate frine A
served with oouided mushrooms or regetables and seak fries Ayl e g} s S0 ey et il G g sz
Syt ants e Keaan
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Dolci / desserts

Cappuccino cheesecake
With mocha ¢ream

Buttermilk pannacotta

With mocha cream

Choeolate terrine

With golden leaves on mango and jasmine sauce

Raspberry eréme brulee

With brown sugar gamish

White chocolate fondant

With vanilla bean ice cream

Apple flan

With date puree and eoffee ice cream

Blueberry and lemon bread butter
pudding

With vanilla milk shake

Chocolate and macadamia brownie

With buticrscotch sauce and white chogolate icc
cream

Milk pudding

With ground rice and toasted pistachio nuts
Kulfi-mango and pistachio ice cream
With sliced tropical fruits

Selection of homemade ice cream
Freshly cut fruit

With a scoop of ice ¢cream or sorbet of your choice

Om aly
Pastry flakes baked with milk, sugar, nuts and
raisins

International and local cheese

selection

With walnut bread

45

40

45
45

45
45

45
45
40
40

40
40

40
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Gli Antipasti di Pane Vino

(Antipasto for One)

Carpaccio di Manzo 44.00
beef campaccia with parmesan cheese and mushrooems

Carpaccio di Saimone 48.00
marinated salmon with capers, lemon and dik

Carpaccio di Scampi 52.00
con Insalata al Limone
shomps carpactio with salad and lemon

Insalata Caprese 40.00
Fresh mazzarela cheese, tomatoes, tresh basi and pesto
dressed with balsamic and olive oil

Insalata Mista 38.00

Ttalian mixed sxkxd with tomate, cucwmber,

onion and bishemic dressmg

Insalata di Polipo 49.00

con Calamari e Scampi

octopus $lad with shnmps, calamari, vegetabies and lemon

Bresacla 48.00
[afian dry teef dressedt with parmesan cheese
ruccola, lemon and olve @l

Frittura di Calamari 44.00
ned calaman wth lemon and salad

Spedini di Scampi con Salsa 65.00
ali'Etba Cipollina
shrimps skewer with salad and dill couls

Antipasto degli Italiani 40.00
Itakan anbpasto with artichokes, mMushrooms, Gnions,
bell pegper, garlic, eggplant and zucchini

Al prices in LE snd subpert bo service charges and taxes s,

w Madioll
(i paai)
£L, 0+ 5ol 55 gaalil LS

ki it 3 Wl R B S ) gl 1

M," UMJLHJ \S)Mb)u

ey gl g M Lia pes a g ullS

oY, + + pwolSaw S5 gaaiinls

wond ¥ M Lai| UsS

oyl g anlil ga S el Akl

Lo, oo g ls UVLaJ]

ptah gy § peied] 3 w3 mblabll ga s lhl! Woysall 202
YA, ¢+ Lusun Gl

Labdly day Lomll p mlokaba g 41€aa Sl bl
£9,% * WS padgs 33 GG

wwolow @] S LVLS
pall 3 by anll y oS, LVIS 5 Spanl gs byubo| BBl

Mr. * ”M-H

ety At sl ga ] <5 ] gesiaibs LS
gl a, g upalily Ul iy

EE,++ S,V S Lsuad
ahlol g upad) ge plis 5l M

10, ¢ » pws LS 155 Loivdaaan
Udgunsw LVl Ladio vps

ceanddl g dhl L g S

Eo,++ ildlbu] S Ml....ui
R T ]
gl y wlaiilll y padll s Julahy Joo 0l 5

g saall 3 daaml ) WOPL 15 0al! sl ] gaar

£.Y

($dLily) Al aebsall aleds Laid ho Ju¥) (g 5 pic
sl s — JULL S 1) (§uld




A fbial — alakll 2l

1 Primi di Pane Vino

Risotto ai Funghi di Bosco 44.00
mushrooms nsotto with parmesan cheese

Lasagne al Forno 48.00
homemade meal lasagna

Ravioli defla Nonna 48.00
sauteed homemade fesh pasta stufled with beef
2K MUSTHDOMS, partrsdit Uisess and tomatn sauce

Spaghetti al Pomodoro 48.00
spaghetli with tomato sauce, basd and parmesan cheese

Linguine alle Yongole 48.00

inguine with dams, garc, onans gind parsey
DR ar RTERGAr! WA vere

Rigatoni ai Quattre Formaggi 45.00

pasta with fonting, pasmesan, gorgonzola,
Airsaredie ChEese and CTEAIM Sauce

Penne al Ragl di Came 49.00
penne pasta with bolpgnese s3uce

Spaghetti allo Scoglio 65.00
spaghett with shrimps, dams, cuttse fish,
qarkc and tomato sauce

Fusilli Primavera 45.00
pastz with vegetables art tomato sauce

Gnocchi 2l Pomodoro 48.00

potatoes dumping veth tomato sauce and parmesan choese

Le Zuppe

Zuppa Straccatella 34.00

chicken consommé withh eggs, parmesan cheese ark nutmey

Minestrone alla Genovese 36.00
Imlian vigetable soup with pesto

Zuppetia di Pesce alla Livomese 38.00
seafoad soup with tomatoes served with anspy bresad

Zuppa di Clardofi 34.00
artichokes soup with gariic, asparagus and geam
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Le Pizze di Pane Vino

Pizza Margherita 34.00
plzza with mazzarella cheese, tomato sauce and oregano

Pirza Isola di Montecristo 42.00
plzza with tomato sauce, clms, shrmps, salmon,
calumarn, cutihe fedhy, garli, mozzarely cheese and oregano

Pizza Leonardo da Vinc 40,00
putd with moazzarella cheese, walercress, Mushrooms,
dry beef!, parmesan shavmgs and cherry tomatoes

Pirza Quatiro Stagioni 40.00

puza with mushroom, artichoke, eggs. turkey ham, black dives,
mozzarela cheese, MO SIUCE 3 Dregann

Pizza Classica 35.00

pizza with mozzarela, fresh tomato, parmesan,

fresh bas!, oregano and olve ol

Pirza Prosclutto e Funghi 42.00

plzza with mazzarells, tomatnes sauce, turkey ham,
mushroons, oreganc and olve ol

Pizza Quattro Formaggi 42.00

puzp with mazarella, gorgoneola, fonting and panmesan cheese
sinoked cheese, tnmato Sxae and oregane

Pizza agli Scampi 58.00
P2 with shrimps, garkke, tomatn e,
moszdretla and greganc

Pizza al Tonno 34.00
puzp with tuna, gacic, onions, mozareily,
mato sauce and antgaro

Pizza al Pollo 42.00
pza with chicken filet, garlic, bell pepper, mozzarelta,
bomato S4uce and oreganc

Al pricas i LE and subfect to Servica changes and taxes .
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I Secondi di Pane Vino

Cotoletta alla Milanese 82.00
pan-hed veal ken, “melanese style”

Tagliata di Manzo con Rucola e Pachino B4.00
shcer besf on 2 bedt of racked sabad
with parmesdn Lheese and grikal tumato

Scaloppine di Yitetio al Limone 78.00
veal scallop with lemon sauce
{amith or soPhout sl neins)

Pollo alla Diavola con Salsa Rosa 68.00
chicken fillel with pink Sauce, bell pepper, Mushrooms and garkc

Salmone in Salsa d’Arancla 68.00
s3iman cooked in the oven, dressan) with orange sauce

Filetto dl Manzo al Gorgonzola 85.00
baef Met with gorgonzol cheese and ceanm

Orata con Frutti di Mare, 72.00
Olive ¢ Pachino

Sea bass with shrbmgss, clanrs, colamai,
black oiives and tomato basl sauce

I Dolci

Scelta di Doldi 25.00
Chioice of deuerts From our display
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Antipasti - appetizers

Carpacciv del giorno ol funghi, thin sliced of tendasfoin beel filiet with its iraditions! dressing LE 4t
Bruschetta di satmone, fresh salmon skewer with hot pepper, onion and mushrooms LE 62
Funghi all* sglio. ssuted garlic mushroom in a creamy cheese savce LE 28
Bresaola marinata. ltalian cured beel, marinated with exira virgm olive oil and lemon LE 42
Fritto misto. fried sca food with balsanic sauce LE 45
Bulfet di aatipasti, assorunent of tradinonal appetizer LE 34
Zuppe — sou

Zuppe Da Mario, scafood with crab soups serv ed with garlic bread LE 31
Crema di fuagi, mushroem cream soup served in farmers bread with oregano Q LE 29
Minestroae con pesto, vegelable soup with pesto 8 LE22
Risopto

Risotto alls marinara alfa sufTurano, risotto sca food with saffron and creain sauce LE 44
Risatto di polly sl funghi, risotto with chicken and mushroom cream sauce LE 36
Risotto al) limone, with lemon peel, smoked salmon and peas LE e
Risofto con zucchine e scumpi. risotto with zucchini apgd shrimps LE37
Risntto yegetariano, selected vegetable & mushroom LE 30

ake your owea pasio

Vour choice from of aur pasia selection
Spagheni, Farfulli. Linguine. Green feuwccini, Pernc, Fusilli, Tagliatelle, Red fenuceine

Your choice from our sauces selection

Ragu di pamodoro feppis, calamari with iomaty sauce LE 31
Alle putanesca, with black alives, anchovies. capers and tomalo sauce LF. 30
Alla carbonara, becf bacon, Parmesan chesse. cream and egg LE 34
AN arabista, tonato, garlic and chili LE 28
Alle voogole, clams with fresh chili pepper, garlic (aglio vlio) LEJ
Ai frotti di mare, seafood and Wosnate sauce LE 42
Alla bologmese, minced meat with garlic, pesto and wmald suxe LE 3]
Di pomadoro frescn e basilice, fresh tomato and basil sauce 8 LE 2%
Alfredo, sliced rmushrooms in a lighl cream suuces LE 30

For dhos Wil pes 1l cheiiry vopuir et iy iot adlc Rves whG iy wilh i K
At e rrgroderaty bord plecuy ash for e npr-vwor

- 3 -
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Specialitg di pasta

1.usagna al forno, white and green pasta with beell béchamel sauce and Parmesan LE 36
Ravioli di branzine con ragu i grauchio, sea bass ravioli with crabmeat sauee LE 34
Gnocchi con salsa di pomadore, gratmated potate with lomato sauce and Parmesan LE 32
Torteilini al ragu, swiled minced meat wath cream sauce LL 34
Cannellonni di magro, pasta rolls Billed wih spinach and ricotia cheese 8 LE 35
Pizge -

Margherita, wmato sauce with mozzarella cheese and nreganos LE 27
Da marie. mushroom, sausage. salmmi and garlic LE 32
Quattro stagioui. artichokes, pepper, mushroom and gglami LE32
Rucola. blug gheese, Black ofives. rucoia and basi 128
Fruiti di mare, wina, calamari, baby shrimps. muchovies LE 36
Bolognese, minced meat. artichokes and cggs LE 30
Orvolana, spinach, o, mushronms, eggplant, red and green pepper & LE 30
Pollo ¢ funphi, chicken, mushrooms, olives and dried tamatocs ILE 34
Calzone, tille1 with smoked beel’, rushirconss and alives LE 3
Mediterranea, 1una, anchovies, capers and sun dried wimato LE
Siciliana. unoked turkey, mushrooms, green peppers and olive LE 1D
Piatli di peser - fish dishes

Filctro di spigola al limone, fillet of scabass with pine nurs and lemon sauce LL &9
Gamberi alla erbe arnmatiche, sauteed shimps with vegetahles, garlic and herbs LE 95
Sogliols con panna burra e limone. pan fricd sole with buiter and bemon sauee LE IS
Salntone al vapore tonngto, sleamed salmon with lukewarin luna sauce LE 79

Pintti i carne — mcag dishes

Peite di pollo ripicno, sautéed chicken breast suufied with mozzarella cheese and mushroom LE Sk
Scalopine ai limone, veal scaloppini served with lemon sauce LE 75
Costojctie di agnello ulla griglia con peperonata, grilled lumh cutlets will ratatouitle LE 88
Medaghoni di vitello al gorgonzola, sautéed veal medallions with blue cheese sauce LETS
Fitelto all' antien, grilled fillet of beel with assorted fried vegetables LI ¥2

Doleic € gelati

Tiramisu thellu mammu. the classic original recipe LE 20
Cassata Siciliana. layered ice cream with candied s with strawberry sauee LE20
Panna cofta. the liglhtest and tasty Iadian dessen with biter almond flavor LLE 20
Crostata al limone, lemon sart with raspberry voualis LE 8
Mucedonia di frugta, lresh inal salad with mango ice cream LE 1o
Selezione di gelati. selection of lcc ¢ream {per scoop LL 0

For ST with spveidi diian virfuwmeni oF allevgies wiis rmbe < vih 13 know
Abowi the sgrodeats wed piedse vk for the Supeiving

All abront prices ure wubseit ko d g srvee chorpe & 1% salex die

£.4
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Antipasti / Starters

Tt con Noos
BACRTTaler ot vty maimiGies el e b el TRt D o i 1
Sorganzola cheeie and balamic vinagrelte
L.E 55.00

“ix g dmsafata Caprese
Mazearelia served on sliced fresh lomaloes, drizzied with basl oil
L.E 50.00

Carpaccio di Manzo
Thinly sliced beel lenderloin, served with vegetables julienne salad, fava beans and

ruffie scented dressing
LE 78.00

{ S ) Funghi Portabells
Grilled Portatella mushroom with shallot sauce, Mascarpone cheese, flavorad

rolenta and Parmesan cheese
L.E 80.00

{ &) Tian di Aragosia
Lebster and peach lian with curried coconut coulis
L.E 130.00

Zuppe / Soups

Guazzeto di Pesce Zuppa di Funghi
The clossic Tuscan seafood soup served Mushroom cream soup, served with
with garlic bread scffran sour cream
L.E 78.00 L.E 48.00
Zuppa def Gromo
Soup of the day
L.E 42.00
{ ¥} Healthy Dish 15 ) Siguainre Dish

Ahave prices areo gy puan pomrds and subject 1 129 wevies charge and ail applicable yoverarcital taves
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Primi / Pasta

R wdy di Melunzane
Aormemade ravioll slufled with eggplant MOrzaietics fwemses i Famale s -
L.E72.00

Grocchii di Purate
Homemade polalo gnocchi in a fich bell pepper coulis and Ricotle e
L.E $8.00

Linguine con gamﬁen' e Panura Piccante

Linguini pasia wilh shrimps, exlra virgin olive oil, sweel peppers & spicy poanuie
LE 95.00

( S ) Pappardelle Verdi al Ragu 41 Polfo
Homemade spinach pappardelle pasta with duck ragoul and lried canol
L.E 90.00

!t H } Risotta con Sedano Vere ¢ Peconno

Carnurali rice with celery & Tuscan Pecoring cheese, topped wilh iesh pea shertio
L.E 78.00

{ H y Rigatoni con Verduru ¢ Ricotta
Rigatoni pasta with grilled vegetables, basil pesto and Caciotta cheess
L.E 40.00

(5 ) Lasagnetee con ‘Uva e Crema di Capesante

Homemade lasagnelte with Sea scallops veloute, crab meal and grape
LE 110,00

{ H )} Healthy Dish I %Y Signaiure Dish

Abuve inces are in Egy pian pouads and subiect (o 115 service vharge and all applicable givestimen s e
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Pesce e Cami / Seafood &l Meat

BRIttt con Sdfsd G5 ¢ rosidce:
P s el et sy fiet et L Gt et ol e Lt o
L.Ei3500

s Towrne o Crosha alio Do oero
Fun soared yellow fu tuna e almond crust, ginger savce and san-drics T
Bavored vegotanan cous Cous
L.E 130.00

Saftmone afla Crema anca gy Busilico

Oven oasted salmon drizzied with basil infused cieam sauce & black laoghochn
L.E 145,00

- % 3 Sogliofe Napeleon

Sole medailion with lomalo conlit, giilled polenta & black olive pesto
LE 145.00

wetto di Pollo all’ Aglio
Fried brended chicken breast stuffed with sweel garlic mousse, caramelized s

served with macaroni & cheese gralin
L.E 130.00

t ) Timballo i Agnello Brasato
Browsexd Lamb shank in cilrus honey and bell peppers served wilh mashed polatoaes,
melon and mint salad

LE 120.00
{ A Filetto di Manzo
Pan rousted beet fillel in a port wine reduction, Porcini mushroom and Dioised
endive, pofato truffle cake
LE 230.00
{ S) Costeletta di Vitello con Salsa Piccante

Sauvteed veal chops in curmied carrat sauce, mushroorm ragout & homemade polal
L.E 150.00

+ W ) Healthy Dish { & ) Contains Alcohol { S ) Signature Dish

Abave prices are in Lygypiun pounda and suljsct o 12% service rharge s all applicale governmental Gases

&Yy
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Dolci / Dessert

Itrumisu

The famous Halican swed! of Crearm Shieese argy icadvin jess wili ot
L.E 35.00

Panna (ottd

Timbule of cream with orange caramei sauce and maple walnuts Le e
L.E 35.00

{ § '}y ‘Fruttt di Bosco
Red berries with gratinated fime thyme
L.E 40.00

Tro df Cioccolato

Combination of chocolaie sherbet with chocolaie mousse and cake
L. 45.00

Torta di (arote

Carrol cake driziied with ginger cheese cream & raspberny sherbel
LE 40.00

( v ) Puatto di Frutta
Selection of seasenal fresh fruit cul
L.E 35.00

S B Y Sipnature Dish oo Vegerarian

Ahove prices are in gy ptinn pounds aod subjei s 1o 12% service charpe and ab applicable goscinowial tases

VY




A el = plaka o3 8

Prsce Affumivars
Sl Lty 1 s .2 e,
kot e 5 g g

g Ese

[N N Y T ——
v o ¢ f o meaed o bt
i LF 500

Suliats
ey gt sk Aol o .
s ch s of snal
Lbsw

Minatre o Gupta

Nittatain o Funghi &t Bascs

The gt et i it
130

Weneitra. & Tondine ally Toicana
Azt mptiadicr b
LEe

Tetlatata ot Pomsdma
Do fomrer g el e oo bd
Uum

Lapht wmials ynp 2k s, sl cigma,
omk o maawl, s i, purle ieun
L&y

P 5 28 e W s s 2 s

Legubial

B L IPRC. N TP SYOU e B
——tt
P IRE S PP RE T ¢
B n o, 23y
el it oty el H e
e
it L St il glens
EURLS YW PR PPN (5 P T P
el e by gl LR N I SNTR Ly
ite ts
P Y L PPN
—ral e g
v -
[{ v ]
g g i g Ly
e Tk it s
PN

L g YU g g St
FIUTU NN P

—Te

s UG Lo

PO B8 FUOR RIS T
e,
e ETR T PRRTL T ARSI Y
SoaFylp A0y iy
familead o

e

e g 11y e o B e i oty

Ve




PLIH\ P'“-’i H.ud.'uh:lhﬁ

Tnsalate
(Cacsar's Salad

The orguoal Carsar salad wilh anchouies, croeans and
parmesan chemss seroed rable vide

1E45.00

Marimatn Lo WHaggarelline &i Tufala Pomodari Packins

Auffain moszarelin and plum tamaty marinared :a vige ail
and pissachus vimigreiin
LE-£3.00

Tusalara delle Cntalaus
Seasonal grenn snind wak olice aul andd balnmic lomor, wasigrete
L6 30.00

Brcsekerta
Critlet Fialian atple Bread soppl soith Wove duffereits famesnes
et $asil, imin ilet graias wcth goot chorss and arinaied shrimgs
LE 35.00

Tusatata “Joscams
Warm sefiod ol ad tossed wich chuy somnsa. and freeh hesh derasng
15 55,00

Resotre
Riaalts alle

Rice servcd with mizod s
LEesan
RBisarts alla Wdanese Cons Funghi
Sffron rice maih waed mchrmm
LE 000
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Pasta
Penne all Arabiata Tortellins dells chef

Peaar toasted wih gartic, Mk ol Home marde toreellens wich ncotte,
und spicy tomalg saee nardlisacnr wnd paroesen clivese
LE 45,00 15 3500
Spaghett; alla Parbonara Dettwcine al Salwond
Spaghotit pastu prepared Green povdles with soked <ofimon
wthe unpked veud i oodd creoainy e caered KRy £ ez starie
LE £5.00 LE 3500
Linguine Leonardo WHediternanean
.'.Jrl;;umr Jatesdin it snaie fod cliicken hwn.\l.,‘ Fettwvenrv uith ;;uf_fu! 2t chin. rf:‘gpfuh..ti
winghrooms, v - deied 1oraate, artichaker hivarts, Mack olive and goat cheess
sprenizch. gorle o eliee ad LE 5500
FE G000

Lasaghe filled with vegetables caponata, béchamel sauce

and puzarella checae
LE 5500

Specialita A Pesce

Ceornia alla Romana Satwosn alla
Crilted saubass fitet, herbs, segesables, Con Lenticcliiee Pancetia
st "'"f”‘i' {n#!farrt Critled sulmaon filet sened with trident of ariichoke filled with
‘U:' ﬁ;’-m .’llru:f-. [rmr[. featna o dsediroon (mrl sfrmn’.r‘v.’ }n-rjf nrmrun
L& TI5.00

atla Diavola

Red Sea shrinpa gradled o perfeeton and sezicd wiek

spicy tonudo gurie sutce

LR 14500

rrageata alla Tevucidora Gregliata Mlista de Peace

Tealitiunal grutin lobster swermed with your choive of Rernie's Crilled seaboss. vadaranry, sfirimgs and ortopes, weowid
or thormedoter sarces. The house speciulity with twuch of balsanuic relisk, bast!, green and red pepper
[poer acenifaadidiby prioe per kilugramg T4 T30
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Super Papa’s
All The Mcacs

Srnali
15.00

HMegium
1500

Large
.00

Pcpperond Pizza
Garden Special

Smal
15.00

Medim
1000 15

Large
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Ue—nill s

Thm
13.00

Famuly

1000
Tpdd i b
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Famty
11 4

Thin

Pizzas of The World odladiJoga bhugsr

Hawailian
Arabian Always
indian Spicndor
Mexican Ql¢
Lictle ftaty

Senad
15.08

Hadaum -
1506

Large
1000

Specialty Pizzas

- w-daregn Garden Daglighe cyibauals uiss .

Hot & $Spicy
3 Cheosc

small
15,00

Medm
.00

Lo
15.00
Chicleen Florentine
Chicken BBQ
Marmcra” B
Sl
15.00

Aodium
15.00

varge
10,00
Fisherman's Catch

Mcdium
15.00

smal
15.00

Larpe
4508

wilgta
ULt
utgan
[V EVT
willagl i

Yoo
10.00

Faruly
500

Starters wildoll

Breadsticks 6.00 Us S gl g
10.00 [T Y]
Potato Wedges 8.00 JrY
Bl R T YAN N o RTG Tl £ N e | aiic ricY
8.00 ool
Chicker Wings 12.00 FEYV L EVEY
Chickenstrips 15.00 it (i)
+« + Papa’s Sampier Platter 18,00
4 For Alr 25.00

Cheesosticis

CYIPON FTv T )

ST IPEY [T VY

il g

Farmuly
1500

Onion Rings
Than
1500
g (i
[YCYPITVE Ve Iy
i bwaga
T

40.940

Farmly
5000
A bt}

Family
0500

Nuw-—w:.:l"-ﬁ-u
Deﬁv&ymm

Num
Tan!obe

Papa Johﬂ S narmed #1 n Customer Satisfacton among 2l fast food
restaurants for seven conscoulive years
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PIZZA

Margarita | LE24.00
Tomato sauce, Mozzarella, Oregano
Funghi LE 26.80 |
Tomato sauce, Mushrooms, Oregano, Garlic

Napolitana LE 27.50
Tomato sauce, Mozzarella, Olives, Anchovies, Garlic, Oregano ‘

| Formaggio LE29.50
Tomato sauce, Cheddar, Mozzarella, Blue Cheese, Emmental, Gouda,
Oregano o
Quattro Staggioni LE 37.00

Tomato sauce, Mozzarella, Mushrooms, Smoked Veal, Salami,
Olives, Oregano, Garlic

Marinara o)l LE33.00 |
| Shrimps, Calamari, Onion, Garlic, Tomato sauce, Mozzarella, Parsley
Vegetariano LE29.50 |
Tomato sauce, Mozzarella, Sweet comn, Onions, Mixed Pcpers;
 Oregano
Picate LE37.00
Tomato sauce, Mozzarella, Hot Peppers, Salami, Oregano
Salmone LE 34.00

Tomato sauce, Mozzarella, Onion, Capers, Smoked Salmon, Garlic,
Oregano, Drill

Cabretta LE 32.00
Tomato sauce, Mozzarella, Chiken, Mushroom, Olives, Oregano
La Pietra LE 32.50

Tomato sauce, Mozzarella, Smoked Veal, Peppers, Mushroom,
Garlic, Oregano

Al Tonno LE 32,50

Tomato sauce, Mozzarelia, Tuna, Hot Peppers, Oregano

All Prices adding service ++
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PASTA

Pick your favorite Pasta
Farfalle — Penne — Fettuccine - Spaghetti

Napolitana

LE 22.00

Savory Tomato Sauce, Mushrooms, Oregano

Arrabiata

Tomato sauce, Chili, Red Peppers, Oregano, Garlic, Fresh Basil

Quattro Fromaggi

Cheddar, Gouda, Emmental, Blue Cheese melted in a Crcamy wihte
sauce with Broeeoli

Pesto

Mushrooms, Onions, Creamy Pesto sauce

Yegetriano

Broecoli, Mushrooms, Zucchini, 3 kinds of Cheese, Crcam sauce

LE 22.00
LE 29.00
LE 33.00

LE 32.00

Frutti Di Mare

LE 47.50

Shrimps, Calamari, Clams, Sea bass, Dill, Parsely, Tossed with your
choice of Creamy white sauce or Tomato sauce

Salmone

Asparagus, Smoked Salmon, Dill, Cream

LE 43.50

Pollo & Funghi

LE 33.00

Creamy Tarragon sauce, Mushrooms, Chicken, Parmesan cheese

tANRY
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