
In-room Dining 
 

Dear guest, 

Room Service is available 24 hours a day for lunch,  

dinner, snacks and beverage service. 

 

 

 

 

Featuring many popular dishes from our outlets,  

such as snacks, beverages and full meals, room service is a perfect alternative for those 

 who want that little extra privacy or just want to enjoy some peace in their rooms.  

 

Breakfast ordering is made easy with  

our convenient door knob menu. 

 

 

 

 

Breakfast is served 24 hours a day.  However if you like to enjoy a  

larger selection, please join us for our extensive breakfast buffet  

served from 4.00 until 10.30 a.m. at the Orangerie restaurant. 

 

 

 

 

The Orangerie restaurant is serving a large variety of local and  

international dishes on the breakfast, lunch and dinner buffets.   

24 hours special à la carte breakfast menu. 

 

Dial no. 5 for your meal and beverage orders. 

 

Delivery time after 20 to 30 minutes from placing your order. 
 

 

 

 

 

 

 

 

 

 

 



IN-ROOM DINING BREAKFAST 

CONTINENTAL          L.E. 155 

Your choice of freshly squeezed fruit juice orange,lemon or seasonal. 
Baker’s basket : croissant, Danish, toast, assorted bread rolls  
served with butter, preserves and honey. 
Your choice of freshly brewed coffee, tea, hot chocolate or decaffeinated coffee. 

 
ORIENTAL          L.E. 180 

Your choice of freshly squeezed fruit juice orange,lemon or seasonal. 
Two fresh farm eggs cooked to your liking served with basterma, labneh, Foul medames,  
Tameya, feteer, tomatoes and oriental bread. Platter of fresh sliced seasonal fruits, halavah. 
Your choice of freshly brewed coffee, tea or Turkish coffee. 

 
HEALTH/ FITNESS         L.E. 195 

Your choice of freshly squeezed fruit juice orange,lemon or grapefruit. 
Low fat yoghurt, homemade Bircher muesli or cornflakes or All-Bran served with skimmed  
milk or soya milk. Platter of fresh sliced seasonal fruits and prunes. White or brown toast  
with preserves and honey. Choice of freshly brewed coffee, tea or decaffeinated coffee. 

 
AMERICAN          L.E.180 

Your choice of freshly squeezed fruit juice orange.lemon or seasonal. 
Two fresh eggs cooked to your liking boiled, scrambled or omelet served with grilled tomato, 
 hash brown potatoes, baked beans. A choice of beef bacon or beef, chicken sausage. 
Plain or fruit yoghurt or platter of fresh sliced seasonal fruits. Cereals served with hot or  
cold milk, Cornflakes, Rice Krispies, Honey Smacks or All-Bran. Baker’s Basket: croissant,  
Danish, toast, assorted bread rolls served with butter, preserves and honey.  
Your choice of freshly brewed coffee, tea, hot chocolate or decaffeinated coffee. 

 

 

 

 

 

 

 

 

 
All Prices are including service charge & other applicable taxes 

(24) Items are available 24 hours 
If you need more information about the ingredients used in our dishes, please ask. 

Please inform us of any allergy or special dietary requirements that we should be more aware of, when preparing 
your meal. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your 
risk of food-borne illness. 

 



A LA CARTE BREAKFAST 

French Toast with Cinnamon (2 pieces)                     L.E. 50 
Croissants (2 pieces)                       L.E. 50 
Pancakes or Waffle          L.E. 90 
With your choice from maple syrup, chocolate, strawberry, and caramel 
Platter of Fresh Sliced Seasonal Fruits                     L.E. 90 
Fruit Salad                        L.E. 75 
Half Grapefruit                        L.E. 50 
Cereals                                      L.E. 90 
(Cornflakes, Rice Krispies, Honey Smacks, All-Bran or Muesli) 
Selection of Cheese                      L.E. 175 
Plain or Fruit Yogurt                      L.E. 45 
Eggs                                     L.E. 70 
Two fresh eggs cooked to your liking of boiled, fried, poached or scrambled 
If you add the following items: 
Beef Bacon, Beef or Chicken Sausage, Cheese, Mushroom, Tomatoes                 L.E. 90 

 

ORIENTAL 

Foul Medames                       L.E. 70 
With full condiment and Arabian bread 
Poached Eggs and Egyptian Beans                   L.E. 90 
Two poached eggs on Arabian bread and bowl of Foul Medames  
served with sliced tomato, sliced cucumber and olives. 
Deep Fried Falafel                     L.E. 70 
Served with fresh green salad and sesame dressing. 
Feteer with Black Honey                    L.E. 110 
 Three pieces of feteer served with black honey. 
White Cheese with Tomatoes                    L.E.  70 
Labneh with Olive Oil                     L.E.  70 
All our breakfast dishes are served with selection of bread basket  

 

All Prices are including service charge & other applicable taxes 
(24) Items are available 24 hours 

If you need more information about the ingredients used in our dishes, please ask. 
Please inform us of any allergy or special dietary requirements that we should be more aware of, when preparing 

your meal. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your 

risk of food-borne illness. 
 

 

 

 

 



 

All Day Dining 
11:00-23:00 

Soup 

(24) Egyptian Lentil         L.E. 90 
With croutons and lemon. 
(24) Minestrone         L.E. 90 
Served with basil and grated cheese 
Vegetable Soup          L.E. 90 
(24) Soup of the day          L.E. 90 
(24) Clear Meat Soup         L.E. 90 
Chicken Creamy Soup         L.E. 90 
(24) Roasted Tomato Soup         L.E. 90 

 

APPETIZERS 

Chicken Caesar Salad         L.E. 175 
Crisp heart of lettuce, tossed with creamy caesar dressing, chicken breast,  
parmesan flakes and croutons. 

 
Chef’s Chicken Salad         L.E. 175 
Mixed lettuce leaves, stripes of steamed chicken breast, celery,  
raisins and emmental cheese. 

 
Mozzarella Di Bufalo Con Pomodoro       L.E. 160 
Sliced tomatoes and Buffalo cheese, extra virgin oil, watercress, basil and grissini.  

 
(24) Shrimps Cocktail          L.E. 175 
Shrimps served on a bed of lettuce, grapefruit, with cocktail sauce. 

 
Scotch Smoked Salmon with, Mix Green       L.E. 325 

 

 

All Prices are including service charge & other applicable taxes 
(24) Items are available 24 hours 

If you need more information about the ingredients used in our dishes, please ask. 
Please inform us of any allergy or special dietary requirements that we should be more aware of, when preparing 

your meal. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your 

risk of food-borne illness. 
 

 

 



Main Dishes 

Pan Seared Fillet of Salmon        L.E. 450 
Sauce vierge served with grilled vegetables, olive oil and herb sauce. 
Fritto Misto          L.E. 280 
Tempura seafood and vegetables served with lime aioli.  
Beef Tenderloin                       L.E.450 
Grilled beef with black pepper sauce, fresh vegetables and French fries.  
Shish Taouk          L.E. 300 
Marinated and grilled chicken skewers with oriental rice. 
Grilled Sea Bass         L.E. 325 
Medallion of sea bass served with citrus fruit sauce and vegetables. 
(24) Beef Burger (180 gm)        L.E. 250 
Choose your topping of tomato, mushrooms, cheese, onions, fried egg, served with coleslaw,  
BBQ sauce and French fries. 
Shrimps “A LA Plancha”         L.E. 450 
Grilled shrimps slightly spicy with capsicum, onion and lemon served with rice,  
Buffalo mozzarella, tomatoes, basil, extra virgin olive oil, balsamic vinaigrette and lettuce. 
Mixed Grill          L.E. 400 
Selection of lamb chops, shish taouk, veal kebab and mixed kofta. 
Grilled Chicken          L.E. 300 
half grilled chicken with special marination served with oriental rice and grilled vegetables. 

 

PASTA 

(24) Penne Pomodoro Basilico        L.E. 140 
Penne pasta with fresh tomatoes and basil sauce flavored with garlic, slightly spicy. 
(24) Spaghetti Aglio E Olio        L.E. 160 
Spaghetti tossed with garlic and Olive oil, served with garlic bread. 
Beef Lasagna Al Forno          L.E.205 
With tomato and basil coulis. 
Asian Style Noodles         L.E. 220 
Stir fried egg noodles with shredded chicken and vegetables. 

 

 

 

All Prices are including service charge & other applicable taxes 
(24) Items are available 24 hours 

If you need more information about the ingredients used in our dishes, please ask. 
Please inform us of any allergy or special dietary requirements that we should be more aware of, when preparing 

your meal. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your 

risk of food-borne illness. 
 

 

 



FRESHLY BAKED PIZZA (From 12.00 to 10.00 PM) 
Margarita          L.E. 175 
Tomato, mozzarella cheese and oregano. 

 

Reine           L.E. 175 
Tomatoes, mozzarella cheese, fresh mushrooms,  
smoked turkey, black olives and oregano. 
Four Seasons          L.E. 190 
Tomatoes, pepper, onion, mushrooms, artichokes and oregano. 
Provencale          L.E. 190 
Tomatoes, Mozzarella cheese, grilled aubergine, grilled zucchini,  
black olives, anchovies and oregano. 
Three Cheese          L.E. 170 
Tomatoes, mozzarella, Blue cheese, Cheddar and oregano.  
Calzone           L.E. 170 
A folded pizza base filled with tomatoes, mozzarella cheese,  
fresh mushrooms, smoked turkey and eggs. 

 

LOCAL FAVORITES 

Oriental Mixed Grill         L.E. 400 
Charcoal selection of lamb cutlet, shish taouk, veal kabab & mixed kofta,  
served with oriental rice, char vegetables and tahini sauce. 
Mix Grilled Seafood         L.E. 550 
Tomatoes, onion, pepper, shrimps, calamari and oregano. 
Shish Taouk          L.E. 300 
Marinated and grilled chicken skewers with oriental rice, garlic paste. 

 
                        

 

 

All Prices are including service charge & other applicable taxes 
 (24) Items are available 24 hours 

If you need more information about the ingredients used in our dishes, please ask. 
Please inform us of any allergy or special dietary requirements that we should be more aware of, when preparing 

your meal. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your 

risk of food-borne illness. 
 

 

 

 

 



SANDWICH BOARD  

(24) Traditional Club Sandwich        L.E. 175 

Triple decker club sandwich with chicken, eggs, cheese, tomatoes, and lettuce,  
served with french fries.  
(24) Tuna Capsicum Ciabatta        L.E. 150 
Ciabatta spread with pesto, topped with tuna, capsicum, onions and served with french fries.  
(24)  Chicken Shawarma Wrap        L.E. 175 
Syrian bread filled with chicken, onion, tomatoes and tahini, served with french fries. 
(24)  Double Chicken Burger        L.E. 190 
Grilled chicken breast fillet, homemade BBQ sauce and melted gouda cheese. 
(24)  Steak Sandwich         L.E. 250 
Tandoor cooked veal steak, mixed peppers, sweet corn, baked potatoes. 
Cheese Sandwich         L.E. 150 
Melted toasted cheese and smoked turkey ham served with french fries and garden green salad. 
Cold Mezzah Selection - Each        L.E. 70 
Hummus moutabal, tabbouleh fattoush vine leave labneh with olive oil and mint  
kalamata olives and green olives served with arabic bread. 
Hot Mezzeh Selection - Each        L.E. 120 
Fried kibbeh, spinach fatayer, lamb fatayer, cheese sambousek, Pan-fried chicken liver,  
spicy lamb sausage. 

 

SIDE ORDERS 

Steamed or Sautéed Fresh Vegetables       L.E. 50 

French Fries          L.E. 50 
Mashed Potatoes         L.E. 70 
Green Mixed Salad         L.E. 50 
Oriental Rice, Plain Rice or Basmati       L.E. 50 

VEGETARIAN CHOICE 

Caesar Salad          L.E. 175 

Crisp heart of lettuce, tossed with creamy Caesar dressing, parmesan and croutons. 
Crispy Spring Rolls          L.E. 100 
Served with sweet chili sauce. 
Vegetable Curry         L.E. 140 
Curried seasonal vegetables served with Basmati rice, poppadom, mango chutney and raita. 
Vegan Burger          L.E. 140 
Mix vegetables burger grilled served with summer slow and French fries. 

 
All Prices are including service charge & other applicable taxes 

(24) Items are available 24 hours 
If you need more information about the ingredients used in our dishes, please ask. 

Please inform us of any allergy or special dietary requirements that we should be more aware of, when preparing 
your meal. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your 
risk of food-borne illness. 



 
Red Kidney Beans Enchiladas        L.E. 140 
Mix red beans with vegetables, capsicum and tomato served with steamed rice. 

 

ASIAN FAVORITES  

SUSHI & SASHIMI 
4 pieces (Salmon Sashimi)         L.E. 150 
4 pieces (Tuna Sashimi)         L.E. 190 
4 pieces (California Maki)         L.E. 120 
4 pieces (Philadelphia Maki)         L.E. 120 
4 pieces (Canadian Maki)         L.E. 120 
4 pieces (Shrimps Nigiri Sushi)         L.E. 220 
4 pieces (Tai Nigiri Sushi)        L.E. 220 
Sushi Bay Combo: 22 Pieces        L.E. 350 

 
4 pieces (Tuna Sashimi) 4 pieces (Tai Sashimi) 4 pieces (Tiger Maki) 4 pieces (Crazy California Makimono)  
2 pieces (Kani Sushi) 4 pieces (Canadian Maki) 

 

INTERNATIONAL FAVORITES 

Served with roasted garlic with your choice of sauce:  Bearnaise, Lemon Butter, Green Peppercorn, 
Natural Jus or Peri Peri. 

 
Shrimps “A La Plancha”         L.E. 450 
Grilled shrimps slightly spicy with capsicum, onion and lemon served with rice, buffalo mozzarella, 
tomatoes, basil, extra virgin olive oil, balsamic vinaigrette and lettuce. 
Beef Tenderloin          L.E. 450 
Imported grilled beef with black pepper sauce, char vegetables and baked potatoes, 
Pan seared fillet of salmon, sauce vierge served with grilled vegetables, olive oil and herbals sauce 
Grilled Sea Bass Medallion of Sea Bass       L.E. 325 
Served with citrus fruit sauce and vegetables. 
Grilled Baby Chicken         L.E. 300 
Boneless marinated with lemon, yogurt, mint, olive oil. 
Fritto Misto          L.E. 280 
Tempura seafood and vegetables served with lime Aioli sauce. 

 
All Prices are including service charge & other applicable taxes 

(24) Items are available 24 hours 
If you need more information about the ingredients used in our dishes, please ask. 

Please inform us of any allergy or special dietary requirements that we should be more aware of, when preparing 
your meal. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your 
risk of food-borne illness. 

 

 

 



LATE NIGHT DINING 

Tomato Soup          L.E. 100 
With virgin olive oil, garlic bread. 
Crispy Spring Rolls         L.E. 100 
 Served with sweet chili sauce. 
The Ploughman Platter         L.E. 220 
Selection of cold cuts & cheeses camembert, marinated feta cubes with olive oil,  
Cheese sticks chicken wings, marinated green & black olives, served with a selection of toast. 
Butter Chicken          L.E. 250 
Traditional British Indian dish of chicken cubes cooked in cashew nuts and tomato served with basmati 
rice. 

 

PICNIC BASKETS 

Breakfast Box           L.E. 175 

Contains two bread rolls, one croissant, one Danish, butter, cream cheese, jam, yogurt, fresh fruit, juice 
and mineral water. 

Lunch or Dinner Box          L.E. 305 

Contains ciabatta sandwich with smoked turkey ham, ciabatta sandwich with cheese, crudités with dip, 
English cake, chocolate bar, apple and banana, fruit juice and mineral water. 

DESSERTS 

(24) Selection of Homemade Oriental Pastry      L.E. 100 
(24) Selection of Gateau Soirée        L.E. 70 
(24) Sliced Fresh Fruit Platter        L.E. 80 
(24) Brownies with Vanilla Ice Cream        L.E. 100 
(24) Om Ali          L.E. 100 
Mille-Feuille, Nuts, Milk and Fresh Cream       
 (24) Lemon Tart                      L.E. 70 
(24) Creme Brulee         L.E. 100 
(24) Creme Caramel         L.E.100 
(24) Pastry of the Day          L.E. 100 

 
All Prices are including service charge & other applicable taxes 

(24) Items are available 24 hours 
If you need more information about the ingredients used in our dishes, please ask. 

Please inform us of any allergy or special dietary requirements that we should be more aware of, when preparing 
your meal. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your 
risk of food-borne illness. 

 

 

 


