Benvenuti - Welcome to ‘AL Dente

It is our pleasure to welcome you in our ‘Al Dente’ Restaurant for a unique
Italian Dining experience tasting the authentic flavors of the
Mediterranean cuisine. We hope you enjoy our Menu
and wish you a pleasant evening at Al Dente Restaurant.

ANTIPASTI — STARTERS — <3uial)
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CARPACCIO DI MANZO
Slices of raw beef fillet served with ruccula on a basket of Parmesan
57.00

CALAMARI FRITTI
Fried rings of squid on seasonal salad with spicy tomato sauce
55.00
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FUNGHI AL FORNO CON AGLIO E PARMIGIANO
Baked mushrooms enhanced with, Parmesan cheesr and thyme
40.00

QUICHE LAUSANNE

Oven warm tasty Quiche with Swiss cheese
40.00

INSALATE — SALADS - <alud)

INSALATA CAPRESE
Tomato and mozzarella salad, enhanced with basil flavor
40.00

INSALATA CAESAR
Caesar salad with condiments
40.00

ZUPPE — SOUP - $wall
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ZUPPA DI FUNGHI ALLA CREMA
Mushroom cream soup
42.00

ZUPPA DI POMODORO TOSCANA
Creamed tomato soup, topped with fresh basil
35.00

Prices are in EGP; 28% Service charge and Governmental taxes will be added.
Please note our separate Menu for ‘Platinum Holidays’ Program.



PASTA E RISOTTO — PASTA AND RICE - <biaaall
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Select your favorite pasta: Spaghetti — Tagliatelle—Penne
All our Pastas are served with your choice of sauce

ALFREDO
Parmesan cream sauce - cuat/ 4oy S 4alia
55.00

SALMONE AFFUMICATO
Smoked salmon cream sauce - o selwf/ 4y S dals
60.00

AL PESTO
Basil, garlic, pine seeds, Parmesan and virgin olive oil - ol )/ Lala
50.00
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LASAGNE ALLA MAMMA
Home-made oven backed Lasagne
60.00
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RISOTTO CON FUNGHI
Arborio rice dish with wild mushrooms and fresh herbs
55.00

PIZZE — P1ZZA - ) i)
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PIZZA MARGARITA
Topped with tomato, Mozzarella and basil
45.00
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PIZZA Al FRUTTI DI MARE
Topped with a selection of sea food
50.00
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PIZZA QUATTRO FORMAGGI
Gorgonzola, Peccorino, Swiss cheese
and Mozzarella cheese
50.00

Prices are in EGP; 28% Service charge and Governmental taxes will be added.
Please note our separate Menu for ‘Platinum Holidays’ Program.



PESCE — FISH - ¢lauY)
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FILETTO DI BRANZINO
Pan- fried encrusted fillet of seabass with Parmesan cheese
Served with grilled vegetable, flavored with balsamic vinegar
80.00
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FILETTO DI SALMONE AL VAPORE CON SEMOLINO,
Steamed fillet of salmon on a bed of Polenta with raisins
Served with zucchini, bell pepers, flavoured with basil and olive oil
78.00
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GAMBERETTI ALLA GRIGLIA CON LIMONE
Grilled shrimps topped with lemon butter sauce

85.00
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ZUPPA DI PESCATORE
Lobster, clams, shrimps, calamari, sea bass
With saffron, tomato, garlic, and extra virgin olive oil
105.00

PIATTI DI CARNE — MEAT DISHES - z\:““"‘:‘-‘JM ‘_'g'l.\h\ﬂ

Jid Bako an (gl @2 By
FILETTO DI MANZO CON SALSA PEPE
Sautéed beef tenderloin, served with corn pepper sauce
85.00
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PETTO DI POLLO FARCITE ALLA MOZZARELLA
Pan-fried breaded chicken breast stuffed with Mozzarella cheese
Flavored with tapenade of tomato and black olives, with lemon juice and basil
60.00

VEAL ZURICH STYLE
Sautéed creamy veal stripes served with crispy Roesti potatoes
80.00

DOLCI — DESSERT - <l g-1al)
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TORTA RICOTTA
Italian traditional Ricotta cake with blackberry sauce
35.00
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GELATO MISTO
Choice of ice cream, served in a tulipe shaped biscuit
35.00

Prices are in EGP; 28% Service charge and Governmental taxes will be added.
Please note our separate Menu for ‘Platinum Holidays’ Program.



