POOL SIDE
(11AM-6PM)

Salads & Appetizers

Caesar Chicken @

Romaine lettuce, caesar dressing,

Parmesan cheese, grilled chicken

Batter Fried Calamari

Lemon garlic mayonnaise

Greek Salad ¥

Feta cheese, tomatoes, cucumber, onions, kalamata
olives, oregano, peppers, lemon olive dressing
Crusted Halloumi Cheese ¥

Pistachio and herbs

Sandwiches & Mains
Fish and Chips
Batter Fried sea bass, tartar sauce and chips
Club Sandwich
Chicken, beef bacon, cheese, fried egg, lettuce
and tomatoes
Conrad Burger
Lettuce, cheddar cheese, tomato, mustard
mayonnaise

Falafel Wrap ¢

Lettuce tomatoes and sesame dressing
Kofta Sandwich

Grilled minced meat skewers, tahina and
parleys wrapped in arabic bread

Spicy @ = Vegetarian @ = Signature o
¥ =Healthy contain traces of nuts L
Above prices are subject to 12% service charge,

and all applicable government taxes.
March 25,2016
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CHEF KHALID'S SAMPLER

Assorted Mezzah

kobeba, sambousek,
fatoush, moutabal, hummus

Oriental Mixed Grill
lamb chop, kofta, beef kebab,
shish taouk

OR

Shish Taouk
chicken morsels in yoghurt and garlic

OR

Sea Bass Fillet
lemon butter sauce

Oriental Pastries
OR

Fresh Fruit Platter

Coffee or Tea

LE 185.00

Above prices are subject to 12% service charge,

and all applicable government taxes
March 25,2016



Soups

Shorbet Fawakeh El Bahr © 70

Morsels of seafood in prawn broth, topped with
garlic bread

Shorbet Addess 45

Traditional lentil soup with garlic, lemon, croutons

Cold Mezzeh 30
Tabouleh @)
Tomatoes with parsley, onions, mint, crushed
wheat, lemon dressing
Fatoush @
Green salad with pomegranate dressing, lemon,
crisp pita chips
Hummus Bel Tahina @ %
Chickpeas, sesame paste with lemon and olive oil
Moutabal Bazenjen @ X
Eggplant purée, garlic, lemon, sesame paste, olive oil
Muhamara 4
Walnut purée with onions, chili, red sweet pepper
breadcrumbs, pomegranate molasses
Labneh Bel Zaatar
Oriental yoghurt, dry thyme, garlic, mint
Tomeya X
Garlic purée with olive oil and lemon
Warak Enab @ ¥
Vine leaves stuffed with herbed rice, dill and parsley
Moussakaa @
Eggplant cubes with garlic tomato sauce, chickpeas
Makdous 4
Eggplant stuffed with walnuts in olive oil
Banadoora Jabaliyy @
Marinated tomatoes mixed with chili, fresh
coriander garlic, olive oil
Gebnah Bel Tamatem
Feta cheese with tomatoes and olives
Lubeya Bi Zatt ¥ 80
White bean salad with tomato sauce, garlic, spices
and olive oil
Wraps
Served with French fries

Shawerma Dejaj® 75
Chicken shawerma wrap with tomeya, tomatoes,
onions, parsley and pickles

Arrayess

Arabic bread filled with minced lamb meat
Spicy @ = Vegetarian @ = Signature o
¥ =Healthy contain traces of nuts L

Above prices are subject to 12% service charge,

and all applicable government taxes
March 26,2016

Shisha

Shisha (regular) Meassel
Apple

Grape

Melon

Peach

Lemon

Cinnamon

Mint

Cherry

Vanilla

Guava

Special Bahreny Tobacco

Mint and Lemon, Apple, Red Grapes

Above prices are subject to
13 % sales tax and all applicable government taxes

35
45
45
45
45
45
45
45
45
45
45
55
55



Hot Beverages

Cappuccino

Espresso
Decaffeinated coffee
Freshly brewed coffee
Turkish coffee
Selection of teas

Hot chocolate

Spirits

Pernod, Ricard, Martini, Campari
Beefeater London Dry
Bombay Sapphire

Finlandia

Stolichnaya,

Absolut

Bacardi

Negrita Dark, Captain Morgan
Camino Silver, Gold

Johnnie Walker Red

J&B

Chivas Regal, JW Black

Soft Drinks
Colas, Diet Colas or Fayrouz

Birell
Black Tyson , Energy Drink

Waters
San Pellegrino 250 ml
San Pellegrino 750 mi
Baraka Sparkling 240 ml
Mineral Water 600 ml
Mineral Water 1500 ml

Fresh Juices

Orange, Grapefruit, Lemon, Mango or Guava

Above prices are subject to 12% service charge,

all applicable government taxes
March 06,2016
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Hot Mezzah

Soujouk ©

Beef sausage with special chili sauce

Kebda Eskandarani ®

Sautéed veal liver with cumin, garlic, lemon

Kebdet Dejaj®

Sautéed chicken liver lemon, garlic and fresh
coriander

Mombar

Fried veal sausage stuffed with rice and dill

Mixed Samboussek ¢
Selection of meat, cheese, spinach

Kobeba ( 4 Pieces ) 4
Crushed wheat savory filled with sautéed minced
lamb and pine nuts
Halloumi Mashwi
Grilled goat cheese with herbs and olive oil
Batata Harra @
Fried potatoes in fresh coriander garlic &chili
Hommus Awerma @
Puree of chickpeas topped with lamb
Falafel @
Chickpea fritter served with tahina
Karidiss Makli
Fried shrimp tempura

Mains

Egyptian Fattah @

White rice, pita bread topped garlic tomato sauce,
pieces of veal meat

Lebanese Fattah

Fried pita bread with chicken topped with yoghurt
garlic sauce

Hamam Mahshi (pair) ¢

Stuffed pigeon with rice and minced lamb meat
Gambari Iskandarani @

Grilled shrimp chili sauce served with rice
Sayadia

Seabass with tomato garlic sauce, sayadia rice
Chicken Rice @

Rice pilaf with minced lamb ,chicken and almonds
Mausakaa Batenjan Bal lahem

Fried eggplant with garlic tomatoes sauce and beef

Above prices are subject to 12% service charge,

all applicable government taxes
March 06,2016
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MASHAWI

Charcoal Grill Specialties
(served with grilled vegetables,
your choice of fries, rice or mashed potato)

Shish Kebab

Marinated veal skewers

Reyash Dani @

Marinated lamb chops with tomato,

grilled onion

Kofta Halabi

Skewers of minced beef and lamb, parsley, onions
and peppers

Shish Taouk @

Morsels of chicken in yoghurt and garlic sauce
Farrouj Mashwi

Chicken marinated with tomato, garlic, spices
Mashawi

Mixed grill kofta, shish kebab, lamb chops and
shish taouk

Shabaket el Seyad

Seafood mixed grill, calamari, sea bass, salmon
and shrimps

Beef Steak Mashwi @

Char grilled beef tenderloin steak oriental sauce

Desserts
Hallaweyat Sharkeya &®
Assorted oriental pastries
Roz Bel Laban
Rice pudding with nuts
OomAli @
medley of baked crisp flaky puff pastry with
dried grapes, mixed nuts coconut and cream
Fawakeh Meshakela
Seasonal fresh fruit platter
Kunafa Bel Gebn
Special charcoal konafa with soft cheese
Ice Creams (per scoop)
Mistika
Pistachio &®

Above prices are subject to 12% service charge,

and all applicable government taxes
March 06,2016
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White Wines

Chateau Grand Marquis, 2011
Jardin du Nil, Chardonnay, 2012
Beau Soleil, Bannati, 2012

Cape Bay, Chardonnay, 2012

Rosé
Leila, Sangiovese, Tempranillo, 2011
Shahrazade, Grenache, 2008

Red
Chéateau de Granville, Merlot, 2011
Jardin du Nil, Merlot, 2010
Beau Soleil, Merlot, 2010

Sparkling

Valmont, Aida, Brut, 2011
Le Baron, Sparkling

Mocktails
Nojito

Mojito syrup, mint, lime, sugar, soda
Virgin Mary

Gl

85
90
80
90

90
80

115
90
80

85
90

Tomato juice, lemon, Worcestershire, salt, pepper

Banana bites
Blended Milky banana , sugar and sprite

Beers

Heineken, Sakara Gold, Meister Max, Stella

Hieneken Draught
Small
Large

Above prices are subject to 12% service charge,

all applicable government taxes
March 06,2016
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