SOUPS AND SALADS

S-Class S-Class

Lobster bisque 425 E° g50 USP - Classic wedge 300 F°° 6.00 USP --
Lobster meat cooked in Marinated tomatoes, onion
lobster shell stock with straws beef bacon,blue
double cream. cheese dressing.

EGP uUusb _.
French onion 325 %" 6.50 USP -- CI-Iucc,:tJ‘ri?)esrar!te:‘c(I:I onions and 250 >0
Caramelized o_nions in beef tomatoes accompanied
stock served with toasted with lemon vinaigrette.

bread covered with melty
cheddar and parmesan

cheese.

Seared scallops 2245 FEGP 43,50 USD --
scallops served with creamy lemon garlic sauce.

Grilled chicken and shrimp 925 EGP 18,00 USD --
Lettuce, rocca leaves, grilled chicken and shrimp in balsamic reduction.

Smoked scottish salmon 1450 FEGP 28,00 USD --
Smoked salmon, capers and onion rings served with horseradish

dressing.

Caprese steak strip flatbreads with mozzarella 375 EGP 7,50 USD --
Steak strips gratinated in mozzarella cheese and served in crispy flatbread.

Roast beef crostini with horseradish cream 475 P 950 USD --

Roast beef in toasted baguette, red cheddar cheese, diced tomatoes
and arugula served with horseradish cream.

Mini ribeye with chimichurri and onion rings 1350 F°° 26.00 USP --
Sliced ribeye served with chimichurri, garlic yogurt, red onion relish,corn
and avocado mixture.

MAINS

All meat dishes are served with your choice of Mushroom sauce , pepper sauce or bearnaise sauce,
hand cut French fries and seasonal vegetables.Imported restrictions may apply affecting availability;
our team members are available for any information needed.

c e e P o
SIGNATURE DISHES
N © S-Class
wagyu ribeye @ (250G) 6250 F°P120.50 YS? 3125 FE°P60.00 USP
wagyu beef tenderloin @ (250G} 7750 EGP149,50 USD 3750 EGP72,50 USP
Entrecote @ (250G) 2820 EGP54,50 USD -- --
Chateaubriand @ (500G) 8750 EGP168.50 USP -- —

For two persons.

King salmon (250G} 1375 FEGP26,50 USD -- --
Served with lemon butter sauce.

Fillet mignon gorgonzola @ (250GC) 4600 EGPgg.50 USD -- --
Topped with gorgonzola cheese melted.

Please let us know of any dietary preferences or food allergies we should be aware of when preparing your meal.
Prices include service charges and government taxes.



LOCAL PRIME CUTS

. PN S-Class
Ribeye w (350G) 1550 E¢P  30.00 U --
. PN
Beef medallion w (250G) 2225 EGP 43,00 UYS® --
. -
Brisket - (250G) 1150 ESP 22,50 USD -
. -
Short ribs w (250G) 1995 EGP 38,50 USD -
i i N EGP usD
Center cut prime ribeye W (350G) 3985 77.00 --
Classic cut fillet mignon D (250G) 4600 = sss0 U --
Prime rubbed striploin @ (250GC) 2950 E°° 57,00 UYSD --
Double cut rib lamb chops B (250G) 2150 P 4150 U -
Served with mint sauce.
PN
Succulent veal rack w (300G) 3150 E¢°  61.00 UYSP --
Served with mustard sauce.
Vegetarian paella & patatas bravas 325  ECP 6.50 USP --
Basmati rice cooked with tomato sauce and fresh vegetables, served
with wedge potato covered with bravas sauce.
Quinoa broccoli cake 425  EGP 8.50 U0 -
Crispy quinod and broccoli patties, topped with tahina sauce and served
with spanish ratatouille.
S-Class S-Class
Herbed sweetcorn 135 t° 3,00 U0 -- Baked potatoes 135 EP 3,00 USD --
Creamed spinach 135 % 300 U0 -- Steamed
EGP usbD -
sauteed button aspdragus 750 14.50
mushrooms 250 P 5,00 USD -- L entrecote
cheese fries 300 E°P 6,00 USSP --
Mashed potatoes 135 % 3,00 U0 -- Drizzled in herbed
oil and beef bacon bits.
House cheese cake 375 P 7,50 USSP -
Creamy cheese cake served with your choice of chocolate, caramel, or
strawberry topping.
ENTRECOTE Ice cream coupe 395 EGP g0 USD -
Selection of 3 ice cream scoops served with chocolate or strawberry
sauce.
Browhnie 350 % 7,00 USP -
Chocolate brownie Sundae.
Ccréme brulée 250 Ff* 500 U0 --

Classic vanilla custard topped with a crisp caramelized sugar layer.

Please let us know of any dietary preferences or food allergies we should be aware of when preparing your meal.
Prices include service charges and government taxes.
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