Big Salads
LE
Salade Maison au poulet

65.00

Seasonal market salad, chicken fillet with French dressing
Salade Novotel

60.00

Lettuce, smoked beef, cheese, olive and tomato
Salade Cesar

60.00

Caesar salad with anchovy, parmesan cheese
Starters
Soupe a l’oignon gratinee

50.00

French onion soup – covered with melted cheese
Crème de volaille aux champignons

50.00

Chicken cream soup with mushroom
Crème de tomate

50.00

Tomato creamy soup
Culb sandwich

70.00

Traditional club sandwich with French fries

Crevettes sautees chermoulata

145.00

Shrimps spiced with chilli & sweet paprika sauce
Rosace de saumon fume

135.00

Smoked salmon served with crispy toast and caprices
Feuillete aux champignons et a la creme de fromage

60.00

Mushroom with cream and cheese
Pasta and Egg
Omelette a votre gout, salade composee ou pommes allumettes
Your choice of omelet served with mixed salad or
French fries with any of the following
Mushroom, cheese, sausage, vegetables

57.00

Fussily a la calabrese

80.00

Fussily pasta with sautéed strips of beef
Peppers and tomato concasse
Tortellini aux epinards

75.00

Green tortellini in a creamy sauce of blue cheese
Topped with assorted roasted nuts
Crevettes de la mer rouge grilees ou panes

185.00

Red sea shrimps grilled or fried
Filet de bar Antoinette

145.00

Fillet of sea bass stuffed with smoked salmon toped
With shrimps and curry sauce
Plateau de fruits de mer

185.00

Grilled seafood, shrimps, fish, calamari
Served with chilli sauce
Filet de boeuf grille sauce basilica (240gm)

170.00

Grilled beef tenderloin with basil sauce
Served with boiled potatos and sautéed vegetables
Escalope de veau

165.00

Breaded veal escalope served with spaghetti
Fricassee de poulet a la crème d’estragon

105.00

Chicken cubes in creamy tarragon sauce, rice & broccoli
Medaillons de veau aux champignons

145.00

Veal medallions, served with rice, Vegetables and mushroom sauce
Assortiment de grillades

175.00

Mixed grilled veal, kofta and Chicken with oriental rice
Balanced dishes
Salade de broccoli cremeuse
Broccoli salad with creamy feta dressing

60.00

Pate naturelle avec des courgettes

70.00

Plain pasta with zucchini
Poulet grille au miel moutard sauce

105.00

Grilled chicken with honey mustard sauce
Desserts
Tarte tatin a la crème fraiche

65.00

Warm upside down apple tart with
Black berry ice cream\
Crème brulee au citron vert

50.00

Lime custard with sugar
Fondant au chocolat

65.00

Molten chocolate cake
Gateau au fromage blanc et sa sauce citron

60.00

Cheese cake with lemon flavor
Salade de fruits frais et creme glace

55.00

Fresh fruit salad served with Strawberry ice cream
Plat de fruits frais

65.00

Fresh fruit platter with honey Cream sauce
Notre selection de fromages
Selection of cheese
All above prices are quoted in Egyptian pound
Including service charge and sales tax

95.00

