Coffee

E spresso 30
CaféLatte 30
Cappuccino 30
Café Americano 30
Café Mocha 30
Turkish Coffee 30
Caramel Macchiato 30
Chocolate Macchiato 30

Fairmont Tea Selection

Black

Fairmont Breakfast Tea 30
Organic Earl Grey 30
Kenmare Ceylon 30
E mpress Orange Pekoe 30
Green

Jasmine Tea 30
GreenTea 30

Herbal and Fruit Infusion

Berry Berry 30
Cherry Rose 30
L emon Rooibos 30
Cascade Peppermint 30
E gyptian Camomile 30
Organic Vanilla Orchid 30
KeaL ani Orange Pineapple 30
Maple Maple 30
Iced Tea

Home Made Classic 30
Jasmine Tea 30
L emonadeIceTea 30

All prices arein E gyptian Pounds and exclusive of M unicipality Fees and 12% Service Charge



Cinnamon Roll 20

Hazelnut Roll 20
Pain au Chocolat 20
Fruit Danish 20
Scones 12
Banana Cake 12
Dried Fruit Cake 12
Croissant

Plain 16
Cheese, Herb 18
Hazelnut/or Almond 20
Muffins

 Oat 12
Banana, Blueberry

Chocolate, Mixed Nut

' FarmontL ifestyle Cuisine
Created using fresh and nutritionally balanced ingredients,
Fairmont L ifestyle Cuisine dishes contribute to optimal health and wellness
(v) Vegetarian dish

All prices arein E gyptian Pounds and exclusive of M unicipality Fees and 12% Service Charge



“ Nicoise 80
Seared Tuna, Lettuce, Potatoes

Green Beans, Cherry Tomatoes

Quail Eggs, Anchovies

Lemon-Herb Dressing

Endive and Roquette 60
Candied Walnuts, Roquefort Cheese
Apples, Walnut Vinaigrette

La Salade du Marché 85
Smoked Duck, Mesclun, Figs

Crackling, Green Beans, Almonds

20 year old Balsamic

= Salade Maison 48

Roquette, Radish, Cucumber, Cherry Tomatoes
Carrot, Lettuce, Red Wine Vinaigrette

= Beef Tenderloin Salade 98
Beef Tenderloin, Black Lentil, Asparagus
Carrot, Tomato Confit, Balsamic

Caesar Salad 70
Romaine Lettuce, Parmesan Cheese
Focaccia Croutons, Caesar Dressing

Add Grilled Chicken 80
Add Salmon 90
Add Prawns 95
Chicken Salad 75

Chicken, Asparagus, Avocado,
Walnuts, Green Leaves and
Blue Cheese Dressing

Roquette Salad 65
Roquette, Brie Cheese, Parmesan Cheese,

Fresh Mushroom, Cherry Tomatoes,

Pine nut and Aged Balsamic Vinaigrette

' Fairmont Lif estyle Cuisine
Created using fresh and nutritionally balanced ingredients,
Fairmont L ifestyle Cuisinedishes contribute to optimal health and wellness
(v) Vegetarian dish

Allprices arein E gyptian Pounds and exclusive of M unicipality Fees and 12% Service Charge



Les Sandwiches

Tuna 68
Tuna, Sweet Corn, Lettuce, Mayonnaise

Lemon Dressing, French Baquette

Smoked Salmon 90
Smoked Salmon, Roquette, Tomatoes Confit
Cucumber, Capers, Onions, Brown Bread

Shrimp 85
Shrimp, Roquette, Tomato, Onions, Avocado

Yellow Cheddar, Avocado Aioli, Country Bread

Beef Tenderloin 90
Angus Beef, Gruyere, Mushrooms, Tomato
Roquette, Horseradish Aioli, Ciabatta

Z Turkey Panini 65
Turkey Breast, Bresaola, Lettuce, Roquette

Emmentaler Cheese, Sun-Dried Tomato Aioli

Country Bread

= Provencal 55
Grilled Vegetables, Tomato, Lettuce
Goat Cheese, Black Olive, Panini (v)

La Crevette 125
Pan-Fried Shrimp, Roquette, Tomato Confit

Yellow Cheddar, Galapeno, Avocado Aioli

French Baguette

“ Le Steak 118
Pan-Fried Steak, Emmentaler Cheese, Mushrooms
Tomato Confit, Horseradish Aioli, French Baguette

Les Burgers

Le Bleu 75
Blue Cheese
Black Angus Beef Burger 75

Ketchup & Pickles

L'Ttalien 85
Pepperoni, Mozzarella

L’Américain 85
Beef Bacon, Cheddar Cheese, Burger Sauce

Rendezvous 68
Beef Bacon, Brie Cheese, Dijon Mustard in Rye Bread

Croque Monsieur 75
Smoked Beef, Gruyere Cheese, Mornay Sauce, White toast

' Fairmont Lif estyle Cuisine
Created using fresh and nutritionally balanced ingredients,
Fairmont L ifestyle Cuisine dishes contribute to optimal health and wellness
(v) Vegetarian dish

Allprices arein E gyptian Pounds and exclusive of M unicipality Fees and 12% Service Charge



Plats Principaux
by L e Marché

Les meilleures choses de la vie sont simples!

L‘Entrecote
Black Angus Sirloin Steak,
Served with French Fries,

Special Salad and our Secret Sauce
L.E. 210

With Unlimited Wine
L.E. 265

Le Steak au Poivre
Black Angus Tenderloin,
Served with Fresh Asparagus,
Crushed Herbs Potato
and Garden Salad with Aged Balsamic
L.E. 210

With Unlimited Wine
L.E. 265

Saumon Norvégien
Grilled Norwegian King Salmon
Served with Eggplant Caviar, Roasted Potato,
Creamy Dill Sauce and Salad Maison
with Balsamic Vinaigrette
L.E. 190

With Unlimited Wine
L.E. 245

' Fairmont L ifestyle Cuisine
Created using fresh and nutritionally balanced ingredients,
Fairmont L ifestyle Cuisine dishes contribute to optimal health and wellness
(v) Vegetarian dish

All prices arein E gyptian Pounds and exclusive of M unicipality Fees and 12% Service Charge



Cateaux  Petite  Grande

Mille-Feuille 24 135 185
Chocolate Chocolate 30 135 185
Bavaroise Vanilla 24 135 185
Cheese Cake 24 135 185
E xotic Caramel 30 135 185
E legance 30 135 185
Opera 30 135 185
Chocolate Milk Mousse 30 135 185
Coconut Mousse 24 135 185
Chocolate Tart 30 135 185
Lemon Tart 24 135 185
Strawberry Charlotte 24 135 185
Black Forest 24 135 185
E clair 24

Dates Tart 24

Tiramisu 24

Mini French Pastries 10

L eSpreme Chocolate 135 185
Walnut Tart 135 185
Chocolate L oaf 40 per loaf
Banana L oaf 40 per loaf

E nglish L oaf 40 per loaf

' FarmontL ifestyle Cuisine
Created using fresh and nutritionally balanced ingredients,
Fairmont L ifestyle Cuisine dishes contribute to optimal health and wellness
(v) Vegetarian dish

All prices arein E gyptian Pounds and exclusive of M unicipality Fees and 12% Service Charge



White Wine

Chardonnay, Cape Bay, Gianaclis, E gypt, 2009 55
Pinot Blanc, Omar K hayyam, Gianaclis, E gypt, 2006 45
Red Wine

Merlot, Cape Bay, Gianaclis, E gypt, 2009 55
Cabernet Sauvignon, Omar K hayyam, Gianaclis 45
E gypt, 2008

Beer

Singha, Tiger, A sahi, Corona 75
Sakara Gold, Meister Max 35
Stella, Henetken 30
Clausthaler (N on- Alcoholic) 28
Birell N on- Alcoholic) 18
Juices

Freshly Squeeze Orange 36
Mango, Guava, Strawberry, L emon 27
Milk Shakes

Vanilla, Chocolate, Strawberry 36

Mango, Caramel, Mocha

Soft Drinks

Coke, Coke Light, Coke Zero, Sprite, Sprite Zero 22
Ginger Ale, Fanta, Tonic, Club Soda

Red Bull 35
Water

Evian, San Pellegrino, Perrier 23 /45
Dasani 17 /25

Allprices arein E gyptian Pounds and exclusive of M unicipality Fees and 12% Service Charge



Speciality Iced Coffee

Café Frappé 30
Espresso, Hazelnut syrup, Milk

Cappuccino Latino 30
Espresso, Vanilla syrup, Milk

New Orleans 30
Coffee, Cinnamon syrup

Raspberry Coffee Laté 30
Raspberry syrup, Espresso, Milk

Cold Amaretto Café 30
Amaretto syrup, Espresso,
Cherry or orange, Milk

Iced Coffee

Iced Americano 30

Iced Latte 30

Frappucino 30

Iced Caramel Macchiato 30

Iced Café Mocha 30
Smoothies 36

Kiwi, Banana, Green Apple,
Granadine, Passion Fruits

All prices arein E gyptian Pounds and exclusive of M unicipality Fees and 12% Service Charge



