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Insalata mista con formaggio di pecora (V)
Mixed green salad, goat cheese

Mozzarella di bufala, Melanzane (V)
Buffalo mozzarella, tomato confit,
pesto, grilled eggplant, basil

Insalata di Octopus
Marinated octopus, parsley, coriander,
garlic, black olives, potatoes, green peas

Insalata di mare
Calamari, shrimps, octopus, mussels, carrots,

parsley, olive oil, rocket salad, lemon Pinzimonio

Fritto misto
Deep-fried calamari, shrimps, sweet potato,
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zucchini, onions, tartare sauce, Panzanella sauce

Bresaola DOP, rucola, e Parmigiano Reggiano

Bresaola with rocket salad, shaved Parmesan
cheese and grissini

Capesante di mare con
Pan-fried sea scallop with blood orange
reduction, asparagus, crushed pistachio

Minestrone di verdure e legumi (V)
Traditional vegetables soup

Zuppa di funghi porcini (V)
Wild porcini and white mushroom soup, truffle
scented foam

Caciucco alla Livornese
Seafood soup “Livornese” style, garlic bread

Zuppa rustica di pomodoro
Rustic tomato soup, bruschetta with
Parmesan, basil foam
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Risotto ai funghi Portobello
Porccini mushroom, celery risotfto,
fruffle scent, beef bacon

Salmone arrosto
Roasted salmon on saffron risotto
Parmesan cheese, parsley sauce

Risotto ai frutti di mare e pomodorini
Seafood and cherry tomato risotto
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Penne all’arrabbiata in salsa di pomodoro 154
piccante (V)

Penne pasta in spicy tomato sauce

Spaghetti alla “Bolognese” 205
Spagheftti with beef ragoUt “Bolognese” style
Lasagne alla Bolognese 315
Lasagne “Bolognese” style, beef ragoUt,

mozzarella, béchamel sauce

Caserecce mari e monti 250
Homemade caserecce pasta, prawns,

chicken breast, mushrooms, baby marrow,

cream sauce

Ravioli di Ricotta e Spinaci 250
Ricofta cheese and spinach ravioli, pesto

cream sauce

Linguine in salsa di gorgonzola e noci (V) 315
Homemade linguine in creamy gorgonzola and
walnut sauce

Tagliatelle alla gamberi e zucchini 409
Tagiatelle pasta, prawns, zucchini, cherry

tomato, garlic, parsley, basil, EVOO

Gnocchi di funghi porcini (V) 198
Homemade potato dumplings in basil pesto,

fresh tomato and mushrooms salsa,

melted buffalo mozzarella

Penne di frutti di mare 450
Penne pasta seafood in basil ftomato or cream

sauce

Spaghetti alla “Carbonara” 205
Spaghetti with beef bacon, egg, Parmesan

cheese, olive oil, garlic, cream sauce

Grigliata mista di mare 830
Grilled lobster tail, figer prawn, calamari,

cuttlefish and hamour, grilled vegetables,

Panzanella sauce

Filetto di salmone Norvegese alle erbe 454
Mediterranee

Norwegian salmon fillet marinated with
Mediterranean herbs, roasted baby potatoes,
ratatouille, parsley sauce

Filletto di Spigola 467
Oven-baked seabass fillet, mashed potato
peperonata and tomato butter sauce

Branzino Intero e Gamberetti 1788

Whole seabass with tiger prawns
( for 2 persons, 30 minutes)

o
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Ossobuco di vitello e risofto alla “Milanese” 824
Typical stewed veal osso buco with gremolata Milanese style, —_
saffron risotto I I I
Abbacchio alla “scottadito” con patate piccanti e Carciofi al forno 747 @p)
Grilled lamb chops, spicy potato wedges, oven-baked artichokes,
rosemary lamb jus
e dioetio i —_— —
Scallopine di petto di pollo con salsa di funghi 415
Chicken breast escalope, seasonal vegetables, ceps mushroom —
sauce, roasted potato. O :
Medaglioni di vitello 415
Veal medadallions, port wine sauce, sautéed Portobello mushrooms, \
peas puree, sautéed carrots with fresh coriander xJ /
Filetto di Angus all’aceto balsamico di Modena 875
Beef fillet in aged Modena balsamic vinegar, soft polenta, sautéed >
broccoli and cauliflower with almond m
Tagliata di Manzo alla Rucola profumata alla Olio Balsamic 888
Grilled rib-eye steak on rocket salad, Parmesan and balsamic, Z
roasted baby potato
—
[ O

Capricciosa T 224
Tomato, mozzarella, turkey ham, arfichoke
hearts, mushroom, black olives

Dl

Pannacotta alla vaniglia
Vanilla pannacotta, wild berries coulis

Diavola 192
Tomato, mozzarella, pepperoni beef salami,
onion, jalapeno chili

Frutti di mare 352

Tomato, mozzarella, mixed seafood Tiramisu

Mascarpone cheese, cocoa powder

Margherita (V) 180
Tomato, mozzarella, basil Tortino caldo al cioccolato fondente con

gelato alla vaniglia

Mozzarella di bufala (V) 237 Molten chocolate cake, wild berries
Cherry tomato, buffalo mozzarella, Parmesan marmalade, vanilla gelato
cheese, basil

R Cassata alla Siciliana
Quatiro formaggi (V) 270 Sicilian style cassata Ice-cream
Tomato, mozzarella, Parmesan, blue cheese,
Gouda Pizza alla Cioccolato Nutella

Chocolate nutella, fresh orange salad

Romana 250

Tomato, mozzarella, anchovies, basil

Salmone e rucola 262
Mozzarella, smoked salmon, rocket salad,

capers

Zingara (V) 250

Mozzarella, grilled vegetables

All prices are quoted in Egyptian Pounds (LE) and inclusive all applicable taxes and fees.

All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dietary requirements who may wish to know about the ingredients used, please ask a member of our management team.
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