YR !

-
e e




e
25aLb LS

C Ci%;”u&a

<: EGP1600
PER GUEST

Assorted of Oriental Cold Mezzeh: Hummus, Tahini, Fattouch, Pickles &
Labnah
Main course from the Charcoal Grill: Grilled Chicken Breast, Kebab and Kofta
Served with Vermicelli and Sautéed Vegetables.
Dessert Selection of Oriental pastry

C EGP1850
PER GUEST

Assorted of Oriental Cold Mezzeh: Hummus, Tabbouleh, Yoghurt, Tahina &
deep-fried Eggplant
Assorted of Oriental Hot Mezzeh: Chicken Liver, Cheese and Meat Sambousek
Main course from the Charcoal Grill: Chicken Breast, Lamb Chops, Kebab
and Kofta Served with Khalta Rice
Dessert: Rice Pudding

C EGP2200
PER GUEST

Assorted of Oriental Cold Mezzah: Hummus, Paprika Cheese,
Fattouch, Yoghurt and Tahina
Assorted of Oriental Hot Mezzeh: Vine Leaves Tagines and Cheese
Sambousek
Main course from the Charcoal Grill, Grilled Marinated Seafood
Seabass Fillet, Calamari and Large Shrimps with Garlic sauce
Served with Seafood Rice
Dessert: Traditional Egyptian “Om Ali”

"All Prices do not include 14% TAX
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Tradition Moroccan Harira Soup ., Assorted of 3 delicious Moroccan Salad
Tagine of Chicken Mohamare Classic Moroccan dish flavored with onions,
ginger, saffron, olives and preserved lemon.

Dessert
Moroccan créme caramel.

Green Moroccan tea with fresh mint leaves

C EGP1900
PER GUEST

Tradition Moroccan Harira Soup, Assorted of 3 delicious Moroccan Salad
Tagine of Lamb with Dried Fruits.
A dish that combines sweet pruned and slow cooked lamb meat with
the fragrant, ginger, saffron, cinnamon and bell peppers.
OR
Tagine Veal Marrakchia Veal
Veal with garlic, lemon, cumin and saffron.
Dessert
Fruit salad with ice cream
Green Moroccan tea with fresh mint leaves.

C £GP 2200
PER GUEST

Tradition Moroccan Harira Soup, Assorted of 3 delicious Moroccan Salad
Tagine of Fish with Vegetables, Pili-pili piquant, seasoned with cayenne pepper,
garlic, cumin and sweet paprika, blended marvelously with three colors bell
peppers in this rich savory tagine.

Dessert
Fruit slices, Green Moroccan tea with fresh mint leaves

C £GP 700
PER GUEST

All you can drink, Hot and cold drinks.
Cream Caramel-Om Ali-Rice Pudding
Fruit salad-Oriental pastries

"All Prices do not include 14% TAX




