
Lunch & Dinner



TRADITIONAL
SANDWICHES
Crispy Flattened Croissant   -   270
A croissant pressed to crisp perfection, layered with 
burrata cheese, topped with bresaola, arugula, and a 
balsamic honey dressing

Club Sandwich   -   275
Triple-decker fried egg sandwich with crisp lettuce, beef 
bacon, chicken breast, avocado, tomato, and mayo, served 
on your choice of rye or white bread

Classic Burger   -   295
Premium beef patty with avocado, tomato, onion, lettuce, 
and a spread of mayo

Chicken Burger   -   275
Tender Chicken breast cooked to perfection with slices of 
tomatoes, avocado, onion, and lettuce

Add-on:
Sautéed Mushrooms         50
Beef Bacon                         70
Cheddar Cheese                50
Eggs                                      40

Vegan Sandwich   -   200
Guacamole, lettuce, tomato, beetroot, and avocado, 
topped with a fresh basil-coriander dressing, served with a 
side of mixed greens

SOUPS

Classic French Onion Soup   -   185
Caramelized onions topped with crispy croutons 

and a blanket of melted Gruyère cheese

Mushroom Cappuccino Soup   -   185
Creamy mushroom soup,

served with truffle bruschetta

Beef Consommé Soup   -   150
Clear beef broth served with crisp

vegetables and tender beef tortellini

Vegan Soup of the Day   -   150
A blend of seasonal vegetables, legumes,

and aromatic herbs

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness—especially if you have certain medical conditions.

Kindly inform us of any food allergies or specific dietary requirements prior to ordering.

All prices are in Egyptian Pounds and are subject to service charge and applicable taxes.

Vegan



SALADS
Caesar Salad   -   150
Crisp baby romaine, Parmesan shavings, and croutons, 
drizzled with anchovy dressing over brown baguette 
toast

Add-on:
Grilled Chicken                        120
Lemon-Poached Prawn        190
Smoked Salmon                      250

Nicoise Salad   -   300
Succulent tuna, hard boiled quail eggs, tomatoes, green 
beans, edamame, potatoes, romaine lettuce, kalamata 
olives, and cucumber slices, served with a zesty lemon 
dressing

Quinoa Salad   -   290
Grilled chicken, pineapple, red beans, orange segments, 
sweet corn, cherry tomatoes, and capsicum, served with 
orange cetros dressing

Toscanini Salad   -   400
Smoked salmon, mixed greens, cherry tomatoes, roasted 
sweet peppers, avocado, artichokes, balsamic dressing, 
and Parmesan shavings

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness—especially if you have certain medical conditions.

Kindly inform us of any food allergies or specific dietary requirements prior to ordering.

All prices are in Egyptian Pounds and are subject to service charge and applicable taxes.



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness—especially if you have certain medical conditions.

Kindly inform us of any food allergies or specific dietary requirements prior to ordering.

All prices are in Egyptian Pounds and are subject to service charge and applicable taxes.

MAIN COURSE
Grilled Beef Tenderloin   -   600
Tender beef grilled to perfection with herb sauce, served 
with creamy mushroom risotto infused with truffle oil 

Herb-Crusted Lamb Cutlets   -   600
Tender lamb cooked to perfection with a rich mushroom 
sauce, served with soft polenta and vegetable tian

Chicken Cordon Bleu   -   390
Mild chicken breast stuffed with beef bacon and cheese, 
served with a medley of baby potatoes and sautéed 
green beans

Chicken Supreme   -   365
Succulent grilled chicken breast, topped with a rich 
creamy almond sauce. served with mashed potatoes, 
baby spinach, and sautéed carrots

Grilled Mediterranean Seabass   -   410
Delicately grilled seabass over a medley of capsicum, 
olives, parsley, and almonds. Served with creamy baked 
potatoes and a zesty lemon butter sauce

Grilled Salmon   -   600
Salmon fillet served with mashed potatoes, seasonal 
vegetables, and a zesty lemon butter sauce

PASTA & RISOTTO
Chicken Alfredo   -   275
Fettuccine pasta with juicy chicken and earthy
mushrooms, coated in a velvety white sauce

Pasta Bolognese   -   290
Spaghetti pasta served with savory beef ragù, 
slow-cooked with ripe tomatoes and fragrant oregano

Penne Seafood   -   450
Penne pasta with shrimp, mussels, and calamari,
served with tomato sauce

Risotto Seafood   -   450
Risotto with a mix of mussels, shrimp, and calamari,
served with a tomato basil bisque sauce

Risotto Mushroom   -   350
Risotto with fresh button mushrooms, herbs, parmesan 
cheese, and truffle oil



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness—especially if you have certain medical conditions.

Kindly inform us of any food allergies or specific dietary requirements prior to ordering.

All prices are in Egyptian Pounds and are subject to service charge and applicable taxes.

Vegan

SWEET DELIGHTS
Happiness Pancake   -   200
Choice of topping

Blueberry, whipping cream and almonds with 
caramel sauce, and a scoop of Carmelita ice-cream.

Or

Your choice of Oreo or Lotus topped with whipping 
cream and caramelized walnuts, with chocolate sauce, 
or Lotus butter, and a scoop of creamy vanilla 
ice-cream

French Toast   -   200
Choice of preparation:

Brioche infused with orange, maple syrup and 
butter, topped with caramelized walnuts,  and a 
scoop of Carmelita Ice-Cream.

Or

Brioche infused with caramelized nuts, berries, 
saffron creamy sauce, and a scoop of Carmelita 
ice-cream

Pink Pudding (Vegan)   -   160
Chia pudding with oats, almond milk, dates, and 
luscious raspberries

Wisteria Waffle   -   200
Succulent mixed berries, accompanied by vanilla 
ice-cream, with your choice of pistachios, white 
chocolate, or Nutella



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness—especially if you have certain medical conditions.

Kindly inform us of any food allergies or specific dietary requirements prior to ordering.

All prices are in Egyptian Pounds and are subject to service charge and applicable taxes.

Decadent Delights

FRESH FROM THE OVEN
Croissant Medley
Classic Plain                           60

Add-ons:
Savory Thyme                      12
Sweet Almond                    50
Zesty Lemon                        25
Creamy Pistachio               50
Rich Brownies                     50
Seasonal Fresh Fruits         50
Delectable Berries              50

Pâté Parade
An assortment of mini pastries filled with:
Sizzling Hot Dogs               75
Creamy Cheese                   75
Tender Pastrami                 75
Succulent Shawerma        75

Quiche Parade
Bite-sized quiches in assorted flavors:
Sizzling Hot Dogs               90
Tender Pastrami                 90
Succulent Shawerma        90

Chocolate Finger Danish   -   75
A buttery, flaky Danish pastry generously filled with 
Nutella and finished with a drizzle of chocolate and a 
sprinkle of crushed hazelnuts

Danish Delights
Fresh Fruits                          110
Delectable Berries             110

English Cake   -   60
Choice of:
Rich Chocolate
Sweet Dried Fruits

Delightfuvl Muffins   -   60
Choice of:
Classic Vanilla
Rich Chocolate

Baguette & Loaf
Plain Baguette                    70
Brown Seeds Baguette      70
Plain Loaf                             85
Brown Seeds Loaf               85

All items are subject to availability at display.



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness—especially if you have certain medical conditions.

Kindly inform us of any food allergies or specific dietary requirements prior to ordering.

All prices are in Egyptian Pounds and are subject to service charge and applicable taxes.

PASTRIES
Éclair 70% Dark Chocolate   -   110
Delicate pâte à choux filled with rich dark chocolate 
pastry cream

Éclair Vanilla   -   110
Pâte à choux with classic vanilla cream and fresh sweet 
berries

Mille-Feuille Vanilla Cream   -   110
Flaky puff pastry layered with smooth vanilla cream

Mille-Feuille Chocolate Cream   -   110
Buttery puff pastry filled with velvety chocolate cream

Daily Pastry Creations   -   135
A rotating selection of seasonal and chef-inspired 
pastries

CRÈME BRÛLÉE
Vanilla   -   135
Silky vanilla cream with a caramelized crust topping

ICE CREAM
One Scoop   -   75
Two Scoops   -   150

Decadent Pastries



Beverages

HOT DRINKS
La Mie Special Coffee   -   85

Pink Cappuccino   -   100

Cappuccino   -   100

Coffee Latte   -   100

Spanish Latte   -   120

Macchiato   -   85
Choice of Classic or Spanish

Flat White   -   95

Espresso | Ristretto | Lungo   -   70

Mocha   -   110
Choice of Dark or White Chocolate

Hot Chocolate   -   100

V. 60 Filtered Coffee   -   120

Café Americano   -   100

Decaf Coffee   -   70

Turkish Coffee   -   75
Choice of Classic or French

Fairmont Lot 35 Tea   -   85

Green Tea   -   75

Regular Tea   -   75
Choice of Black Tea, Earl Grey, English Breakfast,
or Chamomile

ICED BEVERAGES
Flavored Iced Latte   -   110
Choice of Caramel, Vanilla, or Hazelnut

Coconut Honey Latte   -   110

Matcha Latte   -   110

Strawberry Matcha   -   110

Salted Caramel Latte   -   110

Spanish Iced Latte   -   120

Iced Mocha Latte   -   110

Iced Tea   -   110
Ask for flavor options

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness—especially if you have certain medical conditions.

Kindly inform us of any food allergies or specific dietary requirements prior to ordering.

All prices are in Egyptian Pounds and are subject to service charge and applicable taxes.

Milk Nuts

BLENDED FRAPPES
Frappe   -   120
Choice of Caramel, Chocolate, Vanilla, or Hazelnut

Mocha Stick Caramel   -   120

Chocolate Cookie   -   120

Pistachio Crème   -   120

Banana   -   120

Lotus   -   130

MILK SHAKES 
Flavored Milk Shake   -   100
Your choice of Mango, Strawberry, Banana, Vanilla,
or Chocolate

Blueberry Cheesecake   -   100

Strawberry Banana   -   100

Fruit Bubblegum   -   100

Caramel Popcorn   -   100

Lotus White Chocolate   -   110





COCKTAILS
Rocamadour   -   120
Mango, coconut, raspberry, yogurt, and cardamom

Mojito Magic   -   120
Homemade mojito mix, natural flavors, and soda

Berry Basil   -   120
Strawberry, lime, fresh basil leaves, and tonic

Pear-fume   -   120
Pear, lemon juice, basil, and soda

Tropical CO   -   120
Strawberry, banana, pineapple, and colada mix 

Aigre Pomme   -   120
Apple juice, pear, green apple, and lime

Cinnamon on the Peach   -   120
Peach, cinnamon, orange, and soda

White Lemonade   -   120
Vanilla ice cream, lemon, cinnamon,
and white chocolate  

Very Berry   -   120
Apple, strawberry, pineapple, vanilla, and soda

Fluffy Caramel   -   120
Caramel ice cream, coffee, and caramel syrup 

Vegan   -   120
Almond–coconut milk, banana, dates, and vanilla

SMOOTHIES
Mango Passion Fruit   -   110

Flowers Sugarcane   -   110

Green Apple Pear   -   110

Banana Bubbles   -   110

Tropical Colada   -   110

Peach Pie   -   110

FRESH FRUIT
JUICES    
Fresh   -   85
Orange, mango, strawberry, guava or lemon

Bottled   -   70
Apple, pineapple, cranberry, grapefruit or tomato

OTHER DRINKS
Mineral Water
Small 40   l   Large 55

Puvana Water
Small 75   l   Large 110

Puvana Sparkling Water
Medium 85

Soft Drinks   -   70
Coca-Cola, Sprite, Fanta, Coca-Cola Zero, Soda, or Tonic

Red Bull   -   110
Classic, flavored or free sugar

Birell   -   80

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness—especially if you have certain medical conditions.

Kindly inform us of any food allergies or specific dietary requirements prior to ordering.

All prices are in Egyptian Pounds and are subject to service charge and applicable taxes.

CerealsMilk Vegan






