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Marinated Beef Carpaccio 312

with Arugula and parmesan cheese

Lobster, Octopus and Shrimp Salad 775

marinated with citrus, extra virgin olive oil and palm heart

SYNAZI1LdddV

Burrata 265

cherry tomatoes, basil oil and balsamic paste

Fritto Misto 315

fried vegetables, tartar sauce

Bresaola 375

pickles mushroom, rucola, and shaved parmesan

Zuppa di Zucca Con Capasanta 215 8
pumpkin soup, seared sea scallops, ricotea c
w
. . w»
Minestrone di Verdure 165
garden vegetable soup, pesto, parmesan
Zuppa di Funghi 285
mushrooms cream, sautéed wild mushroom, truffle foam
Agnolotti di Vitello, Barberosse e tartufo 315 >
veal, eruffle, beetroot, rosemary jus, parmesan fondue S
>
. . e
Wild Mushroom Risotto 295 =
porcini, truffle paste, seared mushroom ;
. o O
Risotto fruitti di Mare 325 ~
seafood bisque risotto 8

Lasagne 435

traditional green lasagne bolognese

Penne all’arrabbiata 260

penne with tomato spicy sauce

Spaghctti Napolitana 215

fresh basil, tomato sauce

ALL PRICES ARE IN EGYPTIAN POUNDS AND SUBJECT TO 127 SERVICE CHARGE AND APPLICABLE TANES.



Branzino all’Acqua pazza 400

Sea-bass fillet simmered in potato, cherry tomatoes, capers
and olives

Ossobuco Alla Milanese 660

served with gremolat a saffron risotto

Pollo Arrosto
chicken breast stuffed with lemon marmalade served with 270

MAIN COURSE

potato gnocchi and spinach

Tagliata di Manzo 540

bccftaligiam with rosemary, truffle mashed potato, sautéed
vegetables, and corn jus

A Sautéed Spinach 65
an

< Baked Potato 65
Q

. White Rice 65
a

— Garden Vegetables 65
0]

; Tiramisu 150
0 italian cheese cream with coffee 1ady fmgcr

w

um.l Chocolate Soufflé 170
a warm chocolate souftlé with vanilla ice cream

Panna Cotta 135

with mixed bcrry coulis

Torta della Nonna 145

craditional Italian tarce filled with pastry cream

ALL PRICES ARE IN EGYPTIAN POUNDS AND SUBJECT TO 127 SERVICE CHARGE AND APPLICABLE TANES.
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T&T 440

tuna avocado tartare with matsuhisa sauce

Shrimp Tempura 820

SYALYVLS

SpICcy muy sauce

Edamame 165

your favourite choice of sea salc or garlic chilli flavor

Shrimp Palm Heart Salad 240

served with wafu sauce

New-Style Sashimi with Ponzu Sauce 460

choice of salmon, tuna or sea bass

Miso soup 225 8
c
=~
o

Nigiri (2 PCS) or Sashimi (3 PCS) 2PCS 3 PCS a
w»

Salmon 240 325 E
a~}

Tuna 235 345 o=
@

Sea scallops 330 440 o

Octopus 140 160

BBQ Ecl 50 170

Crab sticks 180 190

Tempura Poke 315 2

fried vegetables, shrimp, spicy mayo and sweet chilli o
%)

Japanese Crab Salad 300 -~

green apple, iceberg, crab stick, carrot and sesame dressing %
1
ze
=
o
—
=~
95]

ALL PRICES ARE IN EGYPTIAN POUNDS AND SUBJECT TO 127 SERVICE CHARGE AND APPLICABLE TANES.



v Smoked Philly Roll 295
O crab stick, asparagus, creamy cheese, sesame seeds

A topped with smoked salmon

o

w Green Dragon Roll 185

— cel, cucumber sesame seeds, teriyaki topped with

5 avocado

=4 .

_ Dynamite Roll 265
2 shrimp, iceberg lettuce, sesame seeds topped with eel

< and nagasaki sauce

Z

<

an

0] . .

2 California Roll 235
S crab stick, avocado, cucumber and iceberg lettuce

e Drivel Roll 375
E tuna, spring onion, shrimp roe, sriracha jalapeno and

< black caviar

3 Shrimp Tempure Roll 315

:‘ iccbcrg, shrimp, spicy mayo and crispy flex

)

i Sake Maki 240
— salmon and wasabi

C

e Avo Maki 135

; avocado and sesame seeds

; Crunchy Pits 335
o crab stick, cucumber, salmon and avocado

90]

C

an

E Shrimp Dumpling 195

9]

. Steamed Sumi (Chicken, Shrimp) 170

5 Steamed Beef and Shrimp Dumpling 235
UD_] Steamed Chicken Dumpling 150

=

< Steamed Vegetables 150

[aa]

=

9]

ALL PRICES ARE IN EGYPTIAN POUNDS AND SUBJECT TO 127/ SERVICE CHARGE AND APPLICABLE TANES.



Seafood with Lemon Grass 500 ;
gyoza with shrimp ;
)
Crab Claw 380 o
with seafood and almond slices E
Crispy Vegetable 190 g
spring roll z
Crispy Seafood 475
shomgwi style
Chicken Dump]ing 150
Beef Tataki 575 E
wasabi potato, oyster capsicum and crispy garlic E
Salmon Teriyaki 745 S
mushrooms, spanish and sweet soy w
=
Grilled Octopus 320 »
with garlic potato purce with oyster sauce
Lobster 1290 :
=
Shrimp 900 ;
Z
Beef 705 E
Chicken 345 —
served with steamed rice
Basmati Steamed Rice 65 E
Steamed Vegetables 65 ;
*
an
el
w»
Green Tea Mousse 165 g
with berry and mint coulis w
w
Seasonal Fruit Platter 135 ;
—
w

ALL PRICES ARE IN EGYPTIAN POUNDS AND SUBJECT TO 127 SERVICE CHARGE AND APPLICABLE TANES.
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