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MEDITERRANEAN RESTAURANT
DINNER MENU



SOUP

Artichoke Soup- 9

Artichoke, onion, lemon, fresh cream,

and crispy croutons

Artischocke, Zwiebel, Limette, frische Sahne
und knusprige Croutons

Zesty Seafood - 15

Fish, calamari, mussels, shrimps, tomato,

red pepper, onion, garlic, parsley, and dried thyme
Fisch, Calamari, Muscheln, Garnelen, Tomaten, roter
Pfeffer, Sahne Zwiebel, Knoblauch, Petersilie, und
getrockneter Thymian

APPETIZERS

Green Garden Salad - 8

Lettuce, cucumber, tomato, bell peppers,
carrot, parsley, and red onion

Kopfsalat, Gurke, Tomate, Paprika,
Karotte, Petersilie und rote Zwiebel

Sesame Shrimp -21

Sautéed shrimps, radish, cucumber,
sesame, arugula, red cabbage, sesame oil,
and soy sauce

Gebratene Garnelen, Rettich, Gurke,
Sesam, Rucola, Rotkohl, Sesamol
und Sojasauce

Tuna Tartare -19

Marinated ahi tuna, avocado, wasabi
mayonnaise, baby leaves, and honey
mustard dressing

Marinierter Ahi-Thunfisch, Avocado,
Wasabi-Mayonnaise, Babyblatter
und Honig-Senf-Dressing

Beet Chicken-12

Chicken, beetroot, arugula, lettuce,
pomegranate, lentils, balsamic vinaigrette,
and toasted almond

Hahnchen, Rote Bete, Rucola, Kopfsalat,
Granatapfel, Linsen, Balsamico-Vinaigrette
und geréstete Mandeln

All prices are quoted in Euro and inclusive of
service charge and applicable taxes

Kindly inform our service teams of any allergies or
dietary requirements



PASTA

Penne Primavera - 8
Penne, sautéed bell pepper, broccoli,
eggplant, tomato, oregano, and basil sauce

Penne, gebratene Paprika, Brokkoli, Auberginen,
Tomaten, Oregano-Basilikum-Sauce

Linguini Gamberetti - 19
Linguini, zucchini, shrimps, garlic, parsley,
and olive oil

Linguini, Zucchini, Garnelen, Knoblauch,
Petersilie und Olivendl

MAIN COUESES

Seafood Platter - 35

Lobster thermidor, salmon, sea bass, calamari
with roasted potatoes, herbs vegetable
ratatouille, and lemon butter sauce

Hummer Thermidor, Lachs, Wolfsbarsch,
Calamari dazu Rostkartoffeln, Krauter-Gemdise-
Ratatouille und Zitronenbuttersauce

Land & Sea - 25

Grilled beef medallion, jumbo shrimps,
seasonal vegetables with crispy garlic
baked potatoes, and mushroom sauce

Gegrilltes Rindermedaillon, Riesengarnelen
dazu Gemiuise der Saison, knusprig gebackene
Knoblauchkartoffeln und Pilzsauce

Lamb Chops - 20

Grilled marinated lamb cutlet with potato purée,
flavoured green peas, vegetables ratatouille and
garlic rosemary sauce

Gegrilltes mariniertes lammbkotelett dazu
Kartoffelplree, aromatisierte griine Erbsen,
Gemlse-Ratatouille und Knoblauch-Rosmarin-
Sauce

Herb Crusted Fish - 14

Pan seared local fish, stick potatoes,
grilled zucchini, and orange-caper sauce

In der Pfanne gebratener einheimischer Fisch,
Kartoffelstabchen, gegrillte Zucchini und
Orangen-Kapern-Sauce

Salmon Steak - 22

Grilled salmon, crispy polenta, vegetables,
tomato tapenade, and lemon butter sauce

Gegrillter Lachs, knusprige Polenta, Gemiise,
Tomatentapenade und Zitronenbuttersauce

Chicken Saltimbocca - 15
Chicken breast, beef bacon, potato cakes,
basil, fine vegetables, red pepper,

and white wine sauce

Hahnchenbrust, Rinderspeck, Kartoffelpuffer,

Basilikum, feines GemUse,
rotem Pfeffer und WeiBweinsauce

Fillet Mignons - 25
Grilled beef fillet, sautéed vegetables,
potato wedges, and red wine sauce

Gegrilltes Rinderfilet, sautiertes Gemise,
Kartoffelspalten und Rotweinsauce

All prices are quoted in Euro and inclusive of service
charge and applicable taxes

Kindly inform our service teams of any allergies or
dietary requirements



DESSERTS

Lemon Cannoli- 12

Crispy brandy snap shell, lemon cream,
Ice cream vanilla, and chocolate sauce
Knusprige Brandy-Schale, Zitronencreme
Vanille Eiscreme und Schokoladensauce

Tiramisu Cake - 8

Ladyfinger’s biscuits dipped in coffee, mascarpone
cheese mousse, and cocoa sprinkles

Loffelbiskuite in Kaffee getaucht, Mascarpone-Kase-
Mousse und Kakaostreuseln

Fudge Sundae - 8
Scoop of chocolate ice cream, fudge cake,
whipped cream topped with cherry sauce

Eine Kugel Schokoladeneis, Schokoladenkuchen,
Schlagsahne gekront mit Kirschsauce

All prices are quoted in Euro and inclusive of service
charge and applicable taxes

Kindly inform our service teams of any allergies or
dietary requirements



PLANT BASED MENU

Starters
Roasted Beet & Orange Salad - 7

Roasted beets, orange segments, arugula,
and nuts

Gebratene Rote Bete, Orangensegmente,
Rucola und Nisse

or

Sweet Potato & Black Bean Quesadillas - 5

Sweet potatoes, onion, black beans, and cilantro
SiBkartoffeln, Zwiebeln, schwarze Bohnen und Koriander

Main Courses

Lentil & Vegetable Curry -5

Mixed lentils, onions, ginger, and assorted
vegetables

Gemischte Linsen, Zwiebeln, Ingwer und
gemischtes Gemise

or

Mushroom Risotto -9
Arborio rice, fresh mushroom, and vegetable broth

Arborio-Reis, frische Pilz- und Gemusebriihe
Desserts

Vegan Strawberry Chia Pudding - 9
Chia seeds, maple syrup, almond milk,
and Egyptian strawberries

Chia-Samen, Ahornsirup, Mandelmilch
und Agyptische Erdbeeren

or

Vegan Chocolate Avocado Mousse - 9
Ripe avocados, cocoa powder, agave nectar,
and dark chocolate

Reife Avocados, Kakaopulver, Agavennekiar
und Zartbitterschokolade

AW

All prices are quoted in Euro and inclusive of service charge
and applicable taxes

Kindly inform our service teams of any allergies or dietary
requirements



KIDS MENU

Starters

Veggie Spring Rolls - 4
Spring rolls, healthy vegetables, and dip
Frihlingsrollen, gesundesGemise, Dip

or

Mini Caprese Skewers - 5
Egyptian tomatoes, mozzarella, and fresh basil

AgyptischeTomaten, Mozzarella, frischesBasilikum
Main Courses

Baked Chicken Tenders - 6
Crispy breaded chicken, and dip

KnusprigpaniertesHahnchen, Dip

or

Mini Pita Pizzas - 4
Egyptian baladi bread stuffed with cheese,
and secret tomato sauce

Agyptisches Baladi-Brot, gefiillt mit Kése
und Tomatensauce

Desserts

Jazy Fruit Salad - 4

Delicious seasonal Egyptian fruit

Kostliche Agyptische Friichte der Saison m
0
N

Yoghurt Parfait - 4

Greek yoghurt, granola, and strawberrje
GriechischerJoghurt, Msli, Erdbege

s
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All prices are quoted in Euro and inclusive of service charge
and applicable taxes

Kindly inform our service teams of any allergies or dietary
requirements
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