
S A L A D S

TROPICAL QUINOA SALAD (SEASONAL)                450
Seasonal  f ruits ,  berr ies ,  avocado,  feta  cheese,  c i trus  and a 
ginger  dress ing
Calor ies  298 |  Carbs  21 |  Protein  12 |  Fat19

ROCCA SALAD             460
Wild rocca,  organic  beetroot ,  organic  cherry  tomatoes, 
goat  cheese,  caramel ised walnuts  and a  balsamic  dress ing

ORGANIC SALAD         250 
Cherry  tomatoes,  organic  cr i�y leaves ,  cucumber, 
palm hearts ,  caramel ised onions,  ka lamata  ol ives  and 
a  lemon dressing
Calor ies  219 |  Carbs  18 |  Protein  3  |  Fat  15

SALAD NICOISE           450
Seared tuna lo in  bel ly,  o l ives ,  boi led potatoes, 
green beans,  anchovies  and quai l  eggs
Calor ies  304  |  Carbs  21 |  Protein  34 |  Fat  16

Al l  pr ices  are  subje� to 12% service charge and a l l  appl icable  taxes

“         ”  Vegetr ian    “         ”Gluten free    “         ”Healthy     “        ”  Low fat     “        ”  Contains  nuts



(Lorem ipsum)
P L A T E  O F  T H E  D A Y

A PLATE TO SHARE
200  EGP

300  EGP

THE PLATE

CLASSIC CAESAR SALAD    350
Baby gem lettuce,  caesar  dress ing and 
parmesan cheese,  with  your  choice of :
Gr i l led chicken breast |  150
Gri l led shr imps  |  300

CHICKEN DUKKAH SALAD       400 
Chicken breast,  bulgur,  mixed green vegetables , 
eggplant ,  mushrooms,  cherry  tomatoes and 
a  balsamic  dress ing
Calor ies  284 |  Carbs  23 |  Protein  35 |  Fat  11

MOZZARELLA DI  BUFALA        250
Vine r ipe tomatoes,  wi ld  rocca,  basi l  pesto,  balsamic 
v inegar  and extra  v i rgin  ol ive  oi l
Calor ies  306 |  Carbs  8  |  Protein  23 |  Fat  27

TRADITIONAL COLD AND HOT MEZZEH      550
Hummus,  babaghanoush,  labneh,  muhammara, 
v ine leaves ,  tabbouleh,  k ibbeh and sambousak

S M A L L  B I T E S

CHICKEN LOLLIPOP       350
Baked chicken lo l l ipop served 
with  barbecue sauce
 
AVOCADO BRUSCHETTA     650 
Avocado on cr i�y bread with  cream cheese  

MUSHROOM ARANCINI    500
Mushroom arancini  with  tomato and ol ive  sauce 

FRIED SHRIMP     800 
Cri�y fr ied shr imp served with  tartar  sauce

MEATBALLS     550 
Lamb meatbal ls  with  melted cheese and je l ly  mint 

Al l  pr ices  are  subje� to 12% service charge and a l l  appl icable  taxes

“         ”  Vegetr ian    “         ”Gluten free    “         ”Healthy     “        ”  Low fat     “        ”  Contains  nuts



CUMIN CHICKEN   120  EGP

S O U P

PUMPKIN CREAM      200 
Herbed gar l ic  croutons and pumpkin seeds

MUSHROOM CAPPUCCINO      350
Wild mushrooms,  cr i�y bread and cream foam

MINESTRONE SOUP    300 
Seasonal  vegetables ,  pasta and basi l  pesto

SEAFOOD BISQUE   350 
Cherry  tomatoes and fresh herbs  

S A N D W I C H E S  A N D  B U R G E R S  

BEEF BURGER   480 
Beef  burger,  melted cheese,  tomato and 
lettuce in  a  bun,  served with  f r ies
 
NORWEGIAN SMOKED SALMON   690 
Smoked salmon,  avocado,  rucola ,  capers 
and cream cheese in  charcoal  bread 

MUSHROOM SANDWICH   450
Fresh button mushrooms and mozzarel la  in 
brown bread with  mixed leaves. 

TUNA SANDWICH   420
Tuna,  tomatoes,  peppers  and 
onions  in  panini ,  served with  f r ies

Al l  pr ices  are  subje� to 12% service charge and a l l  appl icable  taxes

“         ”  Vegetr ian    “         ”Gluten free    “         ”Healthy     “        ”  Low fat     “        ”Contains  nuts



D E S S E R T S

P A S T A S  A N D  R I S O T T O

YOUR CHOICE OF:  PENNE, SPAGHETTI  OR FETTUCCINE

ARRABIATTA     350
Chil l i ,  gar l ic ,  basi l  and �icy tomato sauce

BOLOGNESE   600
Braised beef,  tomato sauce and basi l

ALFREDO   520
Gri l led chicken,  butter  and mushroom 
cream sauce

SEAFOOD   700 
Tiger  prawns,  calamari ,  mussels ,  f resh basi l 
and bisque sauce

SPINACH AND RICOTTA TORTELLI     350 
Fi l led with  �inach,r icotta  cheese, 
served with  cherry  tomatoes,  mushrooms 
and a  herb butter  sauces

RISOTTO AL FUNGI        500
Porcini  mushrooms,  f resh basi l ,
butter  and parmesan cheese

All  pr ices  are  subje� to 12% service charge and a l l  appl icable  taxes

“         ”  Vegetr ian    “         ”Gluten free    “         ”Healthy     “        ”  Low fat     “        ”Contains  nuts



P I Z Z A S

MARGHERITA 300 
Classic  pizza  with  mozzarel la  cheese and 
tomato sauce

VEGETARIANA 450 
Mixed roasted vegetables ,  mozzarel la  cheese and
tomato sauce

DI MARE 850
Mixed seafood,  mozzarel la  cheese,  onions,  gar l ic ,
oregano and tomato sauce

QUATTRO FORMAGGI 550 
Taleggio,  gorgonzola ,  mozzarel la  and parmesan

ADDITIONAL TOPPINGS:

Anchovies  |   100 
Mushrooms |   80 
Smoked turkey |   100 
Gri l led chicken |   100 
Smoked salmon |   350 
Shr imps |   250
Tuna |  150 

Al l  pr ices  are  subje� to 12% service charge and a l l  appl icable  taxes

“         ”  Vegetr ian    “         ”Gluten free    “         ”Healthy     “        ”  Low fat     “        ”Contains  nuts



W O O D  F I R E D  O V E N

VEAL OSSOBUCO    1100 
Braised veal  shanks,  wi ld  mushroom r isotto, 
tomato confit  and veal  jus

MOROCCAN CHICKEN TAJINE       450 
Marinated chicken,  green ol ives ,  caramel ised 
apr icots ,  homemade pickled lemons and 
c innamon couscous

VEGETABLE TAJINE          250 
Onions,  carrots ,  zucchini ,  chickpeas, 
potatoes,  mushrooms and ol ives  cooked 
with  tomatoes and served with  steamed r ice

All  pr ices  are  subje� to 12% service charge and a l l  appl icable  taxes

“         ”  Vegetr ian    “         ”Gluten free    “         ”Healthy     “        ”  Low fat     “        ”Contains  nuts

G R A S S  F E D  S T E A K

BEEF TENDERLOIN 200GR      1220 
Calor ies  358 |  Carbs  0  |  Protein  44 |  Fat  14

SIDE
Gri l led mushroom /  ratatoui l le  /  green beans
�inach /  goat  cheese polenta  /  g lazed a�aragus / 
steamed r ice/  roasted sweet  potato /  mashed potato/ 
gr i l led vegetables  /  sautéed vegetables

SAUCE
Anchovy sauce /  lemon butter  sauce /  tomato /  basi l 
and ol ive  v i rgin  sauce /   béarnaise  /  café  de par is  / 
chimichurr i  /  romesco dip  /  mushroom / 
c lass ic  pepper  /  gravy  /  herb sauce 

ADDITIONAL SIDE DISHES:

Jasmine r ice  |  100
Khalta  r ice  |  80
Sayadieh r ice  |  100
Gri l led vegetables  |  150
Sautéed vegetables  |  150
Mashed potatoes  |  150
French fr ies  |  150
Potato wedges |  150
              
                                                                             



F R O M  T H E  G R I L L
SERVED FROM 12.00 PM TO 10.00 PM

HALF CHICKEN     700
Half  mar inated chicken served with  gar l ic  sauce and khalta  r ice

SHISH TAWOOK   600 
Marinated chicken served with  gar l ic  sauce and khalta  r ice

SHISH KEBAB    1350
Marinated beef  served with  gar l ic  sauce and khalta  r ice

MEAT MIXED GRILL    1950
Shish tawook,  lamb chops,  beef  kebab
and beef  ko�a served with  tahini  d ip ,  gar l ic  sauce 
and khalta  r ice

LAMB CHOPS       2200 
Marinated lamb chops served with  gar l ic  sauce and khalta  r ice

SEAFOOD MIXED GRILL  1500 
Salmon,  sea  bass ,  calamari  and shr imps served with  lemon 
butter  sauce,  tartar  sauce and sayadieh r ice

JUMBO SHRIMPS     1200
Calor ies  231 |  Carbs  6  |  Protein  20 |  Fat  16

SALMON FILLET     900 
Calor ies  223 |  Carbs  5  |  Protein  37 |  Fat  24

SEA BASS FILLET      750
Calor ies  214 |  Carbs  1  |  Protein  29 |  Fat  12

Al l  pr ices  are  subje� to 12% service charge and a l l  appl icable  taxes

“         ”  Vegetr ian    “         ”Gluten free    “         ”Healthy     “        ”  Low fat     “        ”Contains  nuts



D E S S E R T S

CHEESE CAKE  300

TIRAMISU   220

CHOCOLATE BROWNIE WITH VANILLA ICE CREAM    300

OM ALI       200 

RICE AND MILK PUDDING          120 

ORIENTAL SWEET PLATTER      360

SORBET SELECTION (2 SCOOPS)          125
Strawberry  /  Lemon /  Mango 

ICE CREAM SELECTION (2 SCOOPS)     220
Please ask  your  server  for  our  sele�ion

SEASONAL FRUIT PLATTER     220

All  pr ices  are  subje� to 12% service charge and a l l  appl icable  taxes

“         ”  Vegetr ian    “         ”Gluten free    “         ”Healthy     “        ”  Low fat     “        ”Contains  nuts



C H I L D R E N ’ S  M E N U

BREAKFAST ADVENTURES

MAGIC PANCAKE CASTLE 190
Mini  pancakes  with  maple  syrup and berry  purée

PIRATE’S TREASURE OMELETTE  320
Scrambled eggs with  cheddar  and veggies ,
served with  whole  grain  toast

DRAGON’S BREATH FRENCH TOAST 265
Cinnamon French toast strips  with  f ruit  compote.

LUNCHTIME LEGENDS

HOT DOG SANDWICH 280
Topped with  lettuce,  tomato,  mayonnaise,  ketchup,
and mustard,  served with  French fr ies  or  green salad

MIGHTY MAC & CHEESE  220
Cheesy pasta with  cheddar  and cream

MINI CHEESEBURGER SANDWICH  280
Topped with  mayonnaise  and tomato,  served with
French fr ies  or  green salad

MAGICAL SNACKS AND SIDES

RAINBOW VEGGIE STICKS 60 
Carrot ,  cucumber,  and bel l  pepper  sticks  with
a labneh dip.

MYSTERY FOOD MEDLEY  130
Mini  f ruit  cup (seasonal  f ruits)

Al l  pr ices  are  subje� to 12% service charge and a l l  appl icable  taxes

“         ”  Vegetr ian    “         ”Gluten free    “         ”Healthy     “        ”  Low fat     “        ”Contains  nuts



"At  Dusit  Thani  Lakeview Cairo,  we are  committed to 
prote�ing the environment  and preserving vulnerable 
wi ldl i fe .  As  such,  we do not  serve any dishes  containing 
endangered �ecies ,  such as  shark ,  shark  fins  or  Chi lean 

seabass .  By  making this  choice,  we hope to  ra ise  awareness 
and encourage sustainable  pra�ices  that  safeguard the 
del icate  balance of  our  oceans for  future generat ions."

SIMPLE ACTS TO SAVE OUR PLANET


