
Lunch&Dinner

Dear guest, we kindly request you to advise us if you have any dietary restrictions & we will happily adjust our menu for you
All prices are in Egyptian Pound, and subject to 14% VAT + 12% service charge

CRISPY FRIED CALAMARI... YOU
HAVEN’T LIVED UNTIL YOU TRY! 375
Lemon, chilli aioli & tartar sauce

LOCAL BUFFALO MOZZARELLA, 
SEA SALT & EXTRA VIRGIN OLIVE OIL 
395
Heirloom tomato, salsa verde & rocca

STICKY CHICKEN WINGS “LOLLIPOP 
STYLE” 350
Covered in sweet & spicy soy glaze

COMBOS: 
Any soup cup & salad 450
Any soup cup & sandwich 500

STARTERS & THINGS 
TO SHARE

LENTIL SOUP (V) 
Lemon, toasted pita crisps
Cup 200        Bowl 300

MOROCCAN TOMATO & 
ONION SOUP (V) 
Touch of yoghurt 
Cup 200        Bowl 300

MUSHROOM SOUP (V) 
Pesto croutons
Cup 225        Bowl 325

SUPERFOOD BOWL 400
Kale, avocado, asparagus, broccoli, cherry tomato, sweet corn & edamame  

CHOOSE YOUR PROTEIN
Pan seared salmon - Roasted chicken - Grilled shrimp

CHOOSE YOUR BASE
Quinoa - Moghrabieh - Cauliflower rice

SPINACH & KALE SALAD (V) 300
Dates, cashews, feta cheese & 
pomegranate dressing

FORK & KNIFE CEASAR 300/350/375
Baby gem, parmesan, boiled egg & beef bacon  
with roast chicken or grilled shrimp 

BOWLS OF GREENS
HOT SMOKED SALMON 385
Romaine lettuce, asparagus with boiled egg, pickled 
red onions, mustard & citrus dressing

ASIAN BEEF NOODLE SALAD 350
Grilled steak, mango, tossed greens, scallions, peanuts 
& sesame soy dressing

OUR HOMEMADE CHICKEN CLUB  400
Beef bacon, egg & tomato on thick cut toasted bread

TOASTED CAPRESE PANINI  
SANDWICH (V)  375
Mozzarella & basil pesto

GRILLED TUNA MELT  400
Olive, caper, red onion & swiss cheese on  
whole wheat bread

BETWEEN BREAD & BUNS
All served with our house of fries & a side of deli salad
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OUR BURGERS & SIGNATURE FRIES
All served with our house fries & a side of deli salad

TRADITIONAL HOUSE FRIES 150
Tossed in sea salt

CHILI PEPPER & CHEESE FRIES 250
Topped with zesty jalapeño peppers & cheese 
sauce

SWEET POTATO FRIES 250
With our house ranch dip

THE CAMINO BURGER  425
Angus beef topped with melted cheese on  
toasted bun

MUSHROOMS & SWISS CHEESE ON 
OUR ANGUS BEEF BURGER 450
Caramelized onions & rocca

BUTTERMILK FRIED CHICKEN  
BURGER 425
Avocado, beef bacon, tomato relish & chili mayo

MAIN DISHES WE DO PASTA REALLY WELL...
JUST ASK NANNAPAN-SEARED ATLANTIC SALMON & 

MOUTABEL PURÉE 550
Tomato, olives, feta cheese relish 
& tossed greens

KEBABS OF MARINATED BEEF &
CHICKEN TIKKA 625
Grilled vegetables & our house fries
 
SPICED RUBBED ROAST CHICKEN 425
Our house fries & dressed salad

CATCH OF THE DAY 500
Hand-cut chips, creamy spinach, 
garden vegetables

SEAFOOD SPAGHETTI 475
Shrimp, scallops & seafood served with 
marinara sauce & touch of cream

BEEF RAGU WITH PENNE 400
Gourmet take on a classic bolognese, with 
herbs & shaved parmesan 

TAGLIATELLE WITH CHICKEN & 
MUSHROOMS 400
Parmesan cream sauce, spinach & toasted pine 
nuts
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BEEF FILLET AND OMANI LOBSTER TAIL 900
Green peppercorn sauce, and citrus butter sauce

LOBSTER THERMIDOR “MARRAKECH” 1050
Omani lobster tails, rich citrus butter sauce 

JUMBO PRAWNS 850
Jumbo Red Sea prawns, garlic and chilli butter

BRAISED LAMB SHOULDER 700
Caramelized onions, roasted potatoes, greens

STEAK NIGHT IS EVERY NIGHT! 
Choice of three steaks New York striploin 250g 700 - Fillet center cut 200g 700 - Rib eye steak 300g 800
Choice of sauce Mushroom - Pepper sauce
Choice of side Mash potato - Hand cut chips - Mac & cheese
Choice of garden vegetables Creamy spinach - Green beans with toasted almonds 

HOUSE SPECIALS

SURF & TURF

SWEET TEMPTATIONS

PASSION FRUIT & CITRUS TART 325
Italian meringue

RED VELVET CAKE 275
Cream cheese icing

ORANGE & PISTACHIO CAKE 300
Berry compote, vanilla mascarpone

WARM CHOCOLATE TORTE WITH 
GOOEY CENTRE 350
Vanilla bean ice cream

CARROT CAKE 275
Raisins & walnuts

HAND SLICED TROPICAL FRUITS 300
Coconut rice pudding, lime syrup

DATE & TOFFEE PUDDING 325
Toffee sauce & whipped cream


