SPECIAL MENU (BEEF)
POMAHTUYECKUIA Y)XUH

APPETIZER

Fried Mozzarella With Marinara Sauce
>KapeHas1 Mou,apenna C TOMAaTHbIM COYCOM <<Map|/|Hapa>>

SOUP

VVegetables Soup
OBowHOM cyn

MAIN COURSE

Grilled Rib Eye with Green Peas Purée served with Rosti Potato
with Pepper Sauce

Pnbain ctek Ha rpuae C Nope 13 3e/1IeHOro ropoLlKka u
XPYCTAWNMU KapTodesibHbIMN ONAABAMUN C MepeyHbIM COYyCOM

DESSERT

Chocolate Brownies
LLlokonagHble NNPOXHbIE

EGP 1600 Per Person




SPECIAL MENU (SEAFOOD)
POMAHTUYECKNIA Y)XUH

APPETIZER

Smoked salmon
KonuyeHbIn N0COCb

SOUP

Seafood Clear Soup
Cyrn U3 MOpPenpoAyKTOB

MAIN COURSE

Grilled Mixed Seafood
Salmon, Seabass, Calamari, Half Shell Mussels, Shrimp & half
Lobster Served with Lemon Butter Sauce

[pUNb-accopTy N3 MOPENPOAYKTOB
Jococb, MOPCKOW OKYHb, MOMIOBUHKM MOJIIFOCKOB, KPEBETKMU,
NONOBWHA No6cTepa C AMMOHHBLIM MaC/IIHbIM COYCOM

DESSERT

Créme Brulée
Kpem-6ptone

EGP 2350 Per Person




SPECIAL MENU (VEGETARIAN)
POMAHTI/I‘-IECKI/II7I Y)XVH, BETETEPNAHCKOE MEHKO

APPETIZER

Vegetables Sambusa
OBolwwHas camoca

OR - /1A

Green Salad
3enéHbln canaTt

MAIN COURSE

Pena Arabiata
[leHHe AppabuaTtannu

OR - NJ1U

Risotto Mushroom
Pr3oTTO C rpubamu

OR - TN

Eggplant Caprese
Kanpese n3 6aknaxaHos

DESSERT

Seasonal Fruit Platter
®dpyKkTOBaa Tapenka

EGP 850 Per Person




