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= STEAK SALAD llud eliiwd -

Fresh Thyme, Cherry Tomatoes, Wild Rocca, Blue Cheese,Grilled Red capsicum, steak
slices with pomegranate lemon vinaigrette

~QUINOR AND SHOKED SALHON j£i20 yanilu g 1gisS -

Kale, Endive, Fresh thyme, Candied walnuts, Pomegranate seeds With Honey lemon
mustard vinaigrette

< Appetizers . - - - ________. cillydnll 7> o

N = CHICKEN CORDON BLUE QL adjqd i - %
LTS Filled with truffle paste, mushrooms purre, and mozzarella cheese, served with creamy (A
a8 o spinash, topped With Chevre Cheese 8{33
\V/\4 .
S =TRUFFLE POTATOES dlji yubly - REN
VAU Deep fried Hand cut potatoes, until crisp, mixed with garlic, fried parsley, and truffle oil VAV

Y - | - N
ah - FREDSHRINPS (i jpm - &
58 Deep fried shrimps, sundried Tomatoes, Capparis, served with Aioli Tartar 8 3
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i - IPORTED TENDERLON Jjgiud gugipii= G
QY Served With mushroom duxelle, sauteed veggies, and truffle potato purée (I TAT
&5 = CHICKEN SUPRENE piQu i = Gy
AVA Broiled chicken breast, red lentille kale pilaf, and creamy mascarpone sauce AVA
Gy CDessert------------------. glall > vsv
Av{} Your Choice from: ;0D il % 3
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Ad = CLASSIC HIN ECLAIR 31 ,iad elyuld 88
YAV Praline Hazelnut Cream, Chocolate and Hazelnut glass €

R ~ SEASON FRUIT PLATTER ,Qug0 Q01 §u - HE
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Nile Front *All Menu prices are tax excluded.



