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SOUP

Lentil

Yellow lentil, cumin, lemon, and Arabic
bread croutons

HKenTtas yeyesnua, KYMUH, IMMOH U TPEHKN
13 apabckoro xneba

Chicken Orzo Soup
Tomato broth, onion, garlic, rice, parsley,
and Egyptian herbs

YKapeHbll roBaXKiA CTeliK, NoAaBaeMbll C
KapTodenbHbIM Mope, *KapeHbIMM 0BOLLLAMM
1 NepL,oBbIM COYCOM

COLD MEZZEH

Fattoush

Lettuce, green peppers, tomato, cucumber,
red radish, sumac, pomegranate molasses,
olive oil and flatbread croutons

J1aTyK, 3eneHblit nepew, NOMUAOP, OrypeL,
KpaCHbIﬁ peaunc, cymax, roaHatoBas NnaTokKa,
O/INBKOBOE MaC/10 U KPYTOHbI U3 nenewek

Hummus
Puree of chickpeas, tahini, garlic, and olive oil

Mope 13 HyTa, TaXMHW, YECHOKa 1 O/IMBKOBOIO Mac/a

Tabbouleh

Tomato, parsley, mint, bulgur, onion, lemon juice,
and olive oil

Momunaopsl, NeTpywka, mata, byaryp, nyk,
JIMMOHHbI COK U O/INBKOBOE Mac/io

Baba Ghanoush
Eggplant, tahini, garlic, parsley, pomegranate
molasses, and olive oil

baknakaHbl, TaXMHK, YECHOK, NeTpYLLKa, rpaHaToBas
NnaToKa 1 0/iInBKOBOE macno

Mouhamura

Walnut, tahini, breadcrumbs, red pepper,
pomegranate, onion, and olive oil

[peLKnin opex, TaxMHU, NAaHUPOBOYHbIE CyXapH,
KpacHbIN nepeL, rpaHat, IyK 1 0JIMBKOBOE Mac/10

HOT MEZZEH

Falafel

Deep-fried chickpea croquettes

served with tahini sauce, and Egyptian pickles
O63KkapeHHble BO GpUTIOpe KPOKETbI U3 HYTa

C COyCOM TaxXxmHU N ermneTCKuMmun coneHbamum

Kibbeh Hamis

Deep-fried burghul, stuffed minced meat,
spices, and onion

O6xkapeHHbIV BO dpuTiope byprynb,
dapwmnpoBaHHbI MACHBIM dapLuem,
CNeumamm u 1yKom

Kindly inform our service teams of any allergies or dietary
requirements



VEGETARIAN
MAIN COURSES

Okra

Authentic okra stew, braised onion, garlic,
tomato, and olive oil

HacTosAwwan TyweHas oKpa, TYLWEHbIN YK, YECHOK,
NomMuA0pPbI U 0IMBKOBOE Mac/io

Molokhia

Egyptian molokhai with garlic, and fresh coriander
served with Arabic rice

ErvneTckuiti Monoyaii ¢ Y4eCHOKOM U CBEXUM
KOpMaHApoMm, nofaeTca ¢ apabckum prcom

AVAILABLE AT EXTRA
CHARGE

Mixed Seafood - 15

Sea bass fish fillet, salmon, shrimps,
and calamari

®Pune MOPCKOIro OKyHA, 10COCb,
KPEBETKU U KaslbMapbl

Grilled Lobster Per 100gm - 18

Grilled red sea spiny lobster
J1aHrycT U3 KpacHOro Mmops Ha rpune

FROM THE
CHARCOAL GRILL

Egyptian Fish Sayadieh
Seasoned fish fillets, deep-fried or
grilled served with tahini, and Egyptian
sayadieh rice

MpunpasneHHoe pbibHOEe dune, ob:kapeHHoe
BO GpUTIOpPE MU HA rpusie, NOAAETCA C TAXUHU U
€runeTckMm pUcom casam

Mixed Grill

Shish taouk, lamb chops, and kofta
served with grilled vegetables

Lnw-Tayk, oT6uBHbIE 13 BapaHUHbI U KlodTa nogatoTes ¢
0BOLLLAMM Ha rpusie

Grilled Beef Steak

Grilled beef steak served with mashed potatoes,
grilled vegetables, and pepper sauce

KapeHblit roBsXKUIA CTENK, NO4aBAEMbIV C
KapTodenbHbIM Mtope, KapeHbIMU 0BOLLaMMU
1 NepLLOBbIM COYCOM

SIDE DISHES

Basmati Rice
Puc 6acmatu

Grilled Vegetables
Osowu-rpmnb

Deep-fried Breaded Mushroom
lpnbbl BO ppUTIOpPE B NAaHMPOBKE

Batata Hara
baTtaTa xapa

All prices are quoted in Euro and inclusive of service charge
and applicable taxes

Kindly inform our service teams of any allergies or dietary
requirements



DESSERTS

Middle Eastern Pastry

Assorted selection of house-made pastry

ACCOpPTU U3 KOHAUTEPCKUX U34eNUi JOMALLIHEro
NPUroToBAEHUA

Fresh Fruit Platter

Selection of seasonal fruits
Bbl6Op Ce30HHbIX PPYKTOB

Kindly inform our service teams of any allergies or dietary
requirements
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