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FRESH INGREDIENTS I MADE WITH PASSION ' e
MADE DAILY SERVED WITH LOVE FROM ITALY
. REAL FOOD. REAL PEOPLE. REAL MOMENTS.

S Bewn in Caine. Napsli nel cusre. @
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ITALIAN KITCHEN

'y MARGHERITAI]I BUFALA 2

A Napoli-inspired tomato sauce pizza with bufalo

mozzarella, fresh pesto sauce, sun-dried tomatoes,

EGP 332

and extra virgin olive oil.

. © MM ITALIA v

i A celebration of Itahan ﬂavors Creamy burrata,

spiced tomato cubes with basil, and fresh arugula,

finished with an aged balsamic glaze drizzle.

Sroge R v

esp 363

- Prices are subject to tax and service fees. -

..--...-.. @ ¥ REAL FOOD. REAL PEOPLE. REAL MOMENTS.
3 Bown in Caire. Napoli nel cucre. @

@ HOT HONEY PEPPERONI s
v

Spicy pepperoni, melted mozzarella & DAJE

hot honey drizzle. Sweet. Spicy. Unforgettable.

Ecp 369

' e —
O QUATTRO FORMAGGIO |
S— . —
Mozzarella, gorgonzola, Parmigiano Reggiano,

scamorza. Creamy, rich & perfectly balanced.
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% SIGNATURE PIZZAS

T&p@gﬁééﬂ@é@%mm - s

@ PESTO ALLA CREMA &

Creamy pesto sauce, Creamy truffle sauce,

sun-dried tomatoes, basil leaves. sautéed mushrooms, arugula, |

Add-on option: Crushed walnuts. @ EGP 384 Parmesan shavings. EGP 435
PRI N

O BURRATA Arrumcm

Creamy burrala

crispy beef bacon, 359 smoked turkey, arugula, 378

Parmigiano Reggiano, black pepper. EGP aged balsamic glaze. EGP
~z»—— Prices are subject to tax and service fees. ————<&=

............ @ REAL FOOD. REAL PEOPLE. REAL MOMENTS. @ '..-.-...-
Bean in Caire. Napeli nel cusre. @ J
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Carbonara sau-::e
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% SIGNATURE PIZZAS

T@p@g@éﬁ&b%mm e

" @ MARINARA DI NAPOLI & (D TONNO CIPOLLA -

Tomato sauce, garlic, oregano, Tuna, black olives, red onion,

anchovies, extra virgin olive o1l & fresh basil. oregano & tomato sauce.

eep 305 w335

el GG,
() SALMONE E LIMONE < (D GAMBERETTI ALLA SICILIANA & |

%% arugula & creamy basc. EGP 484 oregano, chili flakes & extra virgin olive oil. EGP 504 $
&O = (-3

e <»— Prices are subject to tax and service fees. —< -

¥ REAL FOOD. REAL PEOPLE. REAL MOMENTS ® ...-.....
Bern in Caire. Napeli nel cucre. @




ITALIAN KITCHEN
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3 SIGNATURE SPECIALTIES

e it i, Madovhats, ~—

(®) SPECIALE STROMBOLI

Meatballs, mozzarella, ricotta,

marinara sauce & Italian herbs

wrapped in golden pizza dough.

EGP 339

PANUOZZO ALMANO @ |

Sliced beef, mushrooms, arugula,
truffle sauce & Parmesan

ina t()ZlSt(?d Panuozzo. "

eep 390

PANUOZZ0 CAPRESE ¢2

Fresh mozzarella, ripe tomatoes,

basil, balsamic glaze &

extra virgin olive oil. EGP 2 5 n

___«+—— Prices are subject to tax and service fees. ——e e

¥ REAL FOOD. REAL PEOPLE. REAL MOMENTS. @ -.-....-
Bern in Caire. Napeli nel cucre. @
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BUON APPETITO!

ITALIAN KITCHEN

-~ sTRIZZA »

[_ »—— Mini Neapolitan Fizga ——
| Our Trizza is the perfect mini pizza.

Airy, light, & made with authentic Neapolitan dough.

" P B TR @i

E) carsonara v

esp 80 EsP 85 EBP"BFB‘

|

esp 80 esp 87 esp 96 ecP 86
S Piccels ma opecclﬁfe. fatte cen amere. &

SMALL IN SIZE. BIG ON TRADITION. MADE FOR YOU.

a . £
%o_- Prices are subject to Tax and service fees. - &,@'&;

........- @ REAL FOOD. REAL PEOPLE. REAL MOMENTS. @
Bern én Caire. Napcﬁ& nel cucre. ®
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¢ ANTIPASTI -

—>  Authentic Ttalian flavers ts start your experience. <—
v}

CREMA DI FUNGHI &p POMODORD &

Creamy mushroom soup with herbs. Classic tomato soup with basil
& a drizzle of olive oil.

; (6150 [Commcnam | e 135

"RUCOLA &

Arugula, sundried tomatoes, Parmesan shavings, Burrata, sundried tomatoes, fresh basil,
lemon dressing & balsamic glaze. extra virgin olive oil & balsamic glaze. ADD ON: I

| ADD ON: _] Crushed Walnuts

a EGP 180 * Crushed Walnuts J EEP 308 » Parmesan Shavings b

%@uh oo €——— Prices aPE subject to TAAX ANl service FEES. ——— o i séé

.......... @ REAL FOOD. REAL PEOPLE. REAL MOMENTS. ¢ ...-...-




ITALIAN KITCHEN
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2 SFIZ]

| «— Small bites. Bc’g,.z—éa&bnﬁcwm.m

F0 oPATATE AL FORNO / FRITTA 12

6 potato wedges with herbs,

parmigiano & olive oil.

[ ADD ON:
Truffle Drops egp 50

MOZZARELLA FRITTA s2

3 three-cheese mozzarella balls

with marinara dip.

© ARANCINI TARTUFO ¢

3 mushroom & truffle risotto balls

with truffle sauce and parmigiano.

¥ REAL FOOD. REAL PEOPLE. REAL MOMENTS. e y
. HE N ; : ; H n
% ' N | Beorn in Caire. WW&MW .-..... i
-e=>  Prices are subject to VAT & service fees. = o
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BRUSCHETTACLASSICA=  SALMONE CARPACCIO 2

Toasted bread, seasoned tomatoes, Fresh salmon, lemon dressing,
garlic, basil and olive oil. capers & arugula.

6P 75 e 328 1

COZZE AL LIMONE = ~ CHICKEN WINGS (GRILLED / FRIED) =
Mussels in creamy lemon garlic sauce i 4 wings tossed in
served withygrifled l?read. hot bugffa;(lo sauce.

eGP 275 - a tcp 180

BUFFALO DIP

Hot & spicy

GARLIC AlOLI

Creamy &
garlicky.

— gP50 == gp50 £GP 60 Q(Q
E @ REAL FOOD. REAL PEOPLE. REAL MOMENTS. ¢
.-.-......... Born in ‘E’W W nel cucre. ........... . §

—— Prices are subject to VAT & service fees. - 2

GORGONZOLA DIP

Creamy blue cheese

buffale sauce. with a hint of lemon.

amrmrn e . o =




Rigatoni in creamy marinara sauce
with sun-dried tomatoes, basil,
Parmigiano and fresh burrata.

o RAVIOLI

VERDI &

Fresh ravioli stuffed with ricotta
and spinach in creamy Alfredo
sauce with Parmigiano.

o RIGATONI
BURRATA #

_L‘@ Truﬁ'le101l

—a Pnces are subject to tax and service fees

¥ REAL FOOD. REAL PEOPLE. REAL MOMENTS. @

ITALIAN KITCHEN

EVERY BITE TEI.I.S A STORY.

e TAGLIATEI.LE
Al FUNGHI #

Tagliatelle with mushrooms in
creamy Alfredo sauce, Parmigiano
and parsley.

 VEGP9Y |
+EGP75

[ @ - Grilled Chicken

a LASAGNA
BOLOGNESE #

Layers of fresh pasta, slow-cooked
beef bolognese, béchamel and
mozzarella baked until golden.

o}
DA JE @ suon mmm!_i' "

G0OD PASTA-
00D MOOD-

PAPPARI]ELLE
CARBONARA #

Classic Italian carbonara sauce
with beef bacon, Parmigiano,
and black pepper.

0 RIGATONI
MANZO AL FORNO #

Rigatoni with thin sliced beef steak
in a creamy cheese sauce, baked
until golden.

. i g
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€ POMODORO RIPIENO @ RISOTTO GAMBERONI =
DI RISOTTO & |

m : Creamy risotto with king prawns,

Whole oven-baked tomato : garlic, parsley, lemon zest
stuffed with herb risotto, : and Parmigiano.
served on marinara sauce
with Parmigiano.

| SALMONE TOSCANO | COTOLETTA DI MANZO
| AL FORND & AL TARTUFO &

£GP 528 2

Oven-baked salmon Crispy panko beef cotoletta
served with mashed topped with Parmigiano
potatoes and creamy and arugula, served with
spinach sauce. truffle potato wedges.

—— Prices are subjecto tax and service fees.

¥ REAL FOOD. REAL PEOPLE. REAL MOMENTS. %




ITALIAN KITCHEN

PIZZA / PANUOZZO0 / STROMBOLI
>— Your creation. Your way — e
CHOOSE YOUR BASE ¥ Q _ ;

iy - j ol e
PIZZA DOUGH _ PANUOZZO0 BREAD : STROMBOLI

Classic Neapolitan dough, Soft outside, airy inside, Rolled, filled & baked golden.
light & perfectly chewy baked to perfection. Made to satisfy.

with a golden, airy crust. : 3

CHOOSE YOUR SAUCE

-

MARIN/ | ALFREDO i LEMONCREAM : PESTO ALLACREMA | ROSE i TRUFFLE CREAM
Classic tomato Rich & creamy Zesty lemon Basil pesto Creamy tomato Luxurious truffle

sauce, garlic, Parmesan cream with a blended with sauce with a cream for a deep,
oregano & basil. : alfredo sauce. i hint of garlic. ! creamy goodness. touch of cream. : earthy flavor.

A

&) croose vour cheEsE

MOZZARELLA ! SHREDDED BURRATA H RICOTTA { GORGONZOLA : PARMIGIAND SCAMORZA
Mild, milky & ; MOZZARELLA Creamy, delicate Light, creamy Bold, tangy & REGGIAND . Smoky, mild &
perfectly melty. | Melty, stretchy & & irresistibly & perfectly i full of character. | Aged to perfection. | deliciously
i always satisfying. ! fresh. ; balanced. H i Mutty, salty &  © melty.
unforgettable.
ﬂ CHOOSE YOUR TOPPINGS &

MEATS BISRNE vecoiEs SN S:AFO0D

* Pepperoni s |talian Sausage * Mushrooms  ® Bell Peppers i Shrimps  * Anchovies . * Oregano  * Basil * Arugula

* [talian heat ® Beef Bacon i e Red Onion ® Black Olives i e Tuna * Mussels . Parsley * Rosemary
® Smoked Turkey  ® Grilled Chicken i Capers

HOTHONEY : e BALSAMIC GLAZE

TRUFFLE 0IL GARLIC 0IL
Sweet heat Rich, tangy & A drizzle of luxury. Smooth, aromatic
that elevates perfect for Earthy, fragrant & packed with

the finish. 8 unforgettable,
“* Prices are subject’to tax and service fees. *

. REM. FOOD. REAL PEOPLE. REAL MOMENTS.
Born in Caire. Napali nel cucre. @

averything

rich garlic flavor. 9;




ITALIAN KITCHEN

EVERY BITE TELLS A STORY.

s MAKE vuuns‘,

BUILD YOUR OWN PASTA

g satid Zh il SO e L,,,, PREMSESS I L s S A A A i B Y
; € cHoosE YOUR PASTA ke CHOOSE YOUR SAUCE
| St IREGH PASTA s | __+— RED SAUCES

' . MARINARA ARRABBIATA 4 BOLOGNESE
Rﬁ'ﬂﬂll VERD] TﬁELIATEI.!.E GHUCCI‘" Classic tomato Spicy tomato Slow-cooked beef
Ricotta & spinach I sauce with herbs. sauce with garlic ragu with herbs.
= i and chili, {
N B WHITE SAUCES s
W f =Ty o
; . a)
LASAGNA SHEETS | o
'__‘ DRY PASTA T i ! GOR A
- | Creamy butter Rich gorgonzola
parmesan sauce. cream sauce.
ITALIAN CLASSICS -

I PENNE Il
i ! 4 Garlic, olive oil, Basil pesto in a _:'I
o ARG U s 0P R L __“‘_’T"_‘_“f*_i_ e
| 4@ S e W e
7 @ AonPROTEN ? - O Ao0TOPPINGS ¢ 1
. e Y 7 GRILLED CHICKEN ; MUSHROOMS !
| BEEF BACON . ; SUN-DRIED TOMATOES :
t ITALIAN SAUSAGE (] XA e I
|| o ¥ i e o BLACK OLIVES | I:!
l | MEATBALLS | | a PARMESAN !
| : | HI:_ o TRUFRLEOL
| o g & GARLIC OIL
' MIXED SEAFODD ; >

[
i |

' b FINISHIT 5 ‘
— : - I |

= HOT HONEY X BALSAMIC GLAZE : - TRUFFLE OIL -~ GARLIC OIL

= | Sweet heat Rich, tangy & : A drizzle of luxury. ] Smooth, aromatic |
that elevates : perfect for : Earthy, fragrant 1 & packed with
everythlng : the f’nlsh : & uﬂfcrgetlable i rich garlic flavor. .é
ST T o Prn::es are sul:Jen:t to tax and service fees. N@jﬁ

........... ¥ REAL FOOD. REAL PEOPLE. REAL MOMENTS. @ ...-...-.-
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ITALIAN KITCHEN 5

COMBOS :
ﬁ@wm@am@?em.*—

"B sow 0en. €T3 B o AMICI

® Half Hot Honey Pepperoni _ CHOOSE ANY 3 SIGNATURE PIZZAS

® Half Funghi al Tartufo o || and get all this, on the house!

i ® Amalfornia Drink g i @ 3 Mozzarella Fritta

et T P b T © 6 Patata al Forno Wedges

' @ Pesto Aioli Dip

©@ Hot Honey Dip
@ Marinara Dip

ﬂMlumlHl" @ 1 Liter Pepsi

= =R o |

|

|

I fE

i B TRIZZA DUO & PANUUZZU m n TRIZZA TRIO
|

® Hot Honey Peppereni Trizza

|

Margherita di Bufala Trizza 5 |

® Quattro Formaggio Trizza ; !
|

Hot Honey Pepperoni Trizza

® Panuozzo Caprese Funghi al Tartufo Trizza

2 DiPS (Marinara & Hot Honey)

ﬂ THE DAJE EXPERIENCE

i ® Lasagna Bolognese

|| @ Margherita di Bufala Pizza
:I @ Bruschetta Classica

|| ® 2 Ice Tea Peach
i with Lemon & Mint

& FRESH INGREDIENTS ; MADE WITH PASSION IMPORTED INGREDIENTS ' .
%’l MADE DAILY SERVED WITH LOVE FROM ITALY B
Foo ctiiie S Sy g W L,

. % Prices are subject to tax and service fees. *

’ REAL FOOD. REAL PEOPLE. REAL MUMENTS '
Born in Caire. Napele nel cusre. O




ITALIAN KITCHEN
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EVERY BITE TELLS A STORY.

—_——

o [ NOSTRI DOLCI

iz TIRAMISU COLLECTION

Made fresh, in true ltalian style.

EGP 195 EGP 185

s PANUOZZO DOLCI 355

Warm, soft & irresistible.

NUTELLA PANUOZZO

PISTACCHIO PANUOZZ0  BERRY PANUOZZD
Warm panurzo filled Pistachio cream, Mmarpone cream,
with Mutella & white chocolate mixed berries
crushed hazelnuts. & pistachios. & berry sauce.
EGP 13 8

EGP 180 EGP 215

& DOLCE GRISSINI TRIO

$DOLCI & BEVANDE?

m%,zecz&@ m:zwecz&p

l.-e»

Warm sourdough grissini tossed in cinnamon sugar,
served with three Italian dips. S e Y EGP 110
o v il
() ACQUA 600ml EGP 35
() SoFT DRINKS EGP 40

AMALFARINA FAMILY O

ltalian citrus refreshment. Fresh, Bubbly, Irresistible. & ’
|

AMALFARINA AMALFARINA

- AMALFARINA AMALFARINA |

, ORIGINAL LIMONATA ROSS0 PESCA |

CLASSIC TIRAMISU PISTACCHIO TIRAMISU  STRAWBERRY TIRAMISU Fresh cllnl;eju"c!. Fresh romlonndl. Orange, l"lln"h'ﬂ'y. Orange juice, |

Espresso-soaked Pistachio cream, Strawberry compote, seds, mint & Wdl:'"::“ & Wd_" mx"nl‘.& “d:'“.h I;T\I-'P‘ |

ladyfingers, mascarpone mascarpone 3 : e gl bt |

mascarpone cream, roasted cream, fresh EGP 85 EGP 110 EGP 110 il

cream, cocon, pistachios. strawberries.

EGP 175 EGP 205 EGP 195

. _ AMALFARINA AMALFARINA AMALFARINA
' . AZZURRO VIOLA TROPICALE
MANGO TIRAMISU LEMON TIRAMISU Orange juic, Orange juice, Orange juice,
Mango puree, Lemon curd, blue curacoo syrup, blueberry syrup, passion fruit syrup,
mascarpone cream, MALCATRONE Cream, soda, mint & lemon. sada, mint & lemen. soda, mint & lemen.
i LTy e o EGP 110 EGP 110

EGP110 J |

MOJITO CLASSICO |

Fresh mint. Zesty lime. Bubbly & fun.

CLASSIC MOJITO

Fresh mint, Testy lime,
soda & crushed ice.

EGP 60
- ADD FLAVOR + EGP 35
o Strawberry @

® Blueberry
® Blue Curacao g

® Peach
® Passion Fruit Q

TE FREDDO ALLA PESCA A

@ REAL FOOD. REAL PEOPLE.

=>>» Prices are subject to tax and service fees. ¢

@ oL

GP 100 ¢

REAL MOMENTS. @

Born in Caine. Napali nel cuare. @
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THANK YOU FOR BEING
PART OF OUR STORY.

-----------------------------------------

REAL FOOD.
REAL PEOPLE.
REAL MOMENTS.

FRESH INGREDIENTS MADE WITH PASSION IMPORTED INGREDIENTS
MADE DAILY SERVED WITH LOVE FROM ITALY

| REAL FOOD. REAL PEOPLE. REAL MOMENTS. A
My oo Cone. Tpeiet e & RS




