
BE ACH  MENU



[C]  CONTAINS CR U STACE ANS  [P]  CONTAINS PE ANUTS [SO]  CONTAINS SOYBE ANS [SE]  CONTAINS SESAME  [A]  CONTAINS ALCOH OL  
[D]  CONTAINS DAIRY |  [N]  CONTAINS NUTS  [F ]  CONTAINS FISH  [E)  CONTAINS EGGS [G)  CONTAINS GLUTEN [CE)  CONTAINS CELERY [M) 
CONTAINS MU STARD [S U)  CONTAINS S ULPHUR DI OXIDE [L]  CONTAINS  LUPIN [ V ]  S UITABLE FOR VEGETARIANS [ VE]  S UITABLE FOR VEGAN 

B E A C HK Y M AM E N UP O O LB E A C H A N D

D I P S

TZ ATZIKI  [D]  [ V ]   ~250EGP
Greek yogurt | cucumber | dill | garlic | vinegar | olive oil

TARAM O SA LATA  [F ]  [G]   ~390EGP 

           add 2gr  t ruff le   ~ 360 EGP

cod roe mousse I extra virgin olive oil  

EG GPLA NT  DIP  [N]   ~250EGP

          roasted bel l  pepper  |  herbs |  o l ive  o i l  |  walnuts 

G REEK DIP C O LLECTI ON OF 3  ~800EGP

          tzatz ik i  [D]  [ V ] ,  taramos alata  [F ]  [ V ] ,  Eggplant  Dip  [N] ,  P i ta  Bread 

S T A R T E R S

FETA IN FYLO [D]  [ V ]  [G]  [SE]   ~750EGP 
thyme honey | sesame

FRIED CALAMARI  [G]  [S U ]   ~600EGP 
garlic mayo

S A L A D S

GR E E K SAL AD [ D]  [ V ]  [ D]  [ S U ]    ~650EGP
tomato | cucumber | bell pepper | onion | feta | kalamata olives
herbs | olive oil

WATE R M E LON SAL AD [ D]  [ N]  [ V ]   ~4 50EGP
toasted almonds | crumbled feta | wild rocket leaves

R A W

SE A BASS CA R PAC C I O [ C E ]   ~600EGP
cucumber | mint | scallions | celery | lime l chili

A L L  P R I C E S  A R E  I N  E G Y P T I A N  P O U N D S  A N D  S U B J E C T  T O  1 2 %  S E R V I C E  C H A R G E  A N D  1 4 %  A P P L I C A B L E  T A X E S



[C]  CONTAINS CR U STACE ANS  [P]  CONTAINS PE ANUTS [SO]  CONTAINS SOYBE ANS [SE]  CONTAINS SESAME  [A]  CONTAINS ALCOH OL  
[D]  CONTAINS DAIRY |  [N]  CONTAINS NUTS  [F ]  CONTAINS FISH  [E)  CONTAINS EGGS [G)  CONTAINS GLUTEN [CE)  CONTAINS CELERY [M) 
CONTAINS MU STARD [S U)  CONTAINS S ULPHUR DI OXIDE [L]  CONTAINS  LUPIN [ V ]  S UITABLE FOR VEGETARIANS [ VE]  S UITABLE FOR VEGAN 

B E A C HK Y M AM E N UP O O LB E A C H A N D

D E S S E R T S

KAR I DOP ITA [ D]  [ N]  [ G]   ~600 EGP

70% ch o co late  |  wh i te  ch o co late  |

c aram el i zed waln u t  van i l la  i ce  cream

WATE R M E LON [ V E ]   ~ 4 00 EGP

R OYAL  FR UIT P L AT TE R  [ V E ]   ~690 EGP

FR UIT P L AT TE R  [ V E ]   ~ 550 EGP

S I D E S

CHARCOAL BAKE D P OTATOES  [ V E ]   ~3 50 EGP

HAND CUT FR I ES  [ V E ]   ~3 50 EGP

TR UFFLE & PAR M ESAN FR I ES  [ V E ]  [ D]   ~ 750 EGP

MIXED SALA D [ E ]   ~3 50 EGP

P I Z Z A ,  W R A P S , 

S A N D W I C H E S 

&  M A I N S

TR UFFLE & BURRATA [D]  [ V ]  [D]  [S U ]   ~890EGP
black truffle | burrata cheese

MARGHERITA P IZZA  ~590EGP

S P I CY PRAWN P IZZA  ~790EGP
prawn | fresh tomato | basil | red chilli

F E TA & O LIV E PIZZA [D]  [ V ]  [D]  [S U ]   ~690EGP
kalamata olives | feta cheese | tomato confit

B E EF WRA P [D]  [G]   ~750EGP
tomato | onion | tzatziki | pita bread

VEGA N WRA P  ~500EGP
eggplant | zucchini | tomato salsa | parsley  

TR UFFLE BURGER [D]  [G]  [E]   ~950EGP
comte cheese | caramelized onion | truffle mayo | baby gem

A L L  P R I C E S  A R E  I N  E G Y P T I A N  P O U N D S  A N D  S U B J E C T  T O  1 2 %  S E R V I C E  C H A R G E  A N D  1 4 %  A P P L I C A B L E  T A X E S




