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Nubian ~Set Menu

Starter

Nubian House Salad
Fine cuts of cucumbers, tomatoes, fresh onions,
watercress, lettuce, light dressing
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Soup

Vermicelli Clear Soup
Golden vermicelli soup, simmered in clear chicken broth
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Main Course

Mine Kodboul
Pigeons stuffed with rice, liver, Nubian herbs, and roasted in local butter
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Dessert

Nubian Sweet
Crushed boiled Nubian dates with cinnamon infused,
topped with vanilla ice cram
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Sales Price per Person including service charge and VAT
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Oriental Set Menu
Starter

Nubian House Salad
Fine cuts of cucumbers, tomatoes, fresh onions,
watercress, lettuce, light dressing
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Soup

Egyptian Lentil Soup
Famous yellow lentil soup with a touch of garlic,
garnished with crouton & fresh lemon
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Main Course

Mixed Grill
Beef steak, lamb kofta, chicken skewer, dip in tomato marinade,
and grilled served with nuts rice, vegetable shish and tahina dip
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Dessert

Om Ali
Gratin puff pastry with crushed nuts, raisins and fresh cream
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Chicken Set Menu

Starter

Caesar Salad
Chopped hearts of romaine lettuce tossed in Caesar dressing,
parmesan cheese, and oven baked croutons
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Soup

Fresh Tomato Soup
Blended fresh ripe tomato with full basil flavor,
served with fresh cream and croutons
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Main Course

Pan-Seared Breast of Chicken
Breast chicken seared in olive oil, served with oven-baked
potato wedge, honey carrot puree and herb sauce
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Dessert

Nile Ice cream
Vanilla, chocolate, mango on bed of seasonal fruits, topped with whipped
cream and garnish with chocolate cigar, toasted sliced almond
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Sales Price per Person including service charge and VAT
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Fish Set Menu

Starter

Insalata Caprese
Original Italian mozzarella and tomato salad,
scented with basil dressing
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Soup

Lesan Asfour Soup
Clear orzo pasta soup with fine diced vegetables
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Main Course

Grilled River Nile Fish
Boneless river Nile fish served with sautéed
vegetable and lemon butter sauce
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Dessert

Fresh Fruit Salad
A fine selection of fresh seasonal fruits, served with light syrup
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Seafood Set Menu

Starter

Salade Nicoise
Lettuce, green beans, tomato, potato, green pepper, cucumber sand topped
with olives, red onion, hard-boiled egg, anchovies and tuna
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Soup

Vegetable Clear Soup
Healthy vegetable soup, simmered in clear broth
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Main Course

Grilled Mixed Seafood
Extra virgin olive oil marinade of shrimp, calamari and fish fillet, served with
a timbale of rice, gourmet vegetable and lemon butter sauce
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Dessert

Fresh Fruit Platter
A fine selection of fresh seasonal fruits, served with honey-yoghurt dip
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Sales Price per Person including service charge and VAT
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Meat Set Menu

Starter

Greek Salad
Ripe tomato, garden cucumber, fresh onion and pepper mixed with
olives, topped with feta cheese and oregano vinaigrette
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Soup

Chicken Cream Soup
Rich creamy chicken soup, served with tender pieces of chicken

dogsSil ol el
doslall o)l dagsS clus & pusaall Lol zloall ghs

Main Course

Beef Medallion
Three pieces of beef tenderloin served with mashed potato,
steamed broccoli and classic peppercorn sauce
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Dessert

Cheese Cake
No bake cheesecake with rich cream cheese, served with strawberry topping
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