
 
 

  
 

 
 

  
 

 

  
 

 

 

 

 
 

  
 

 

 

 
  

  

 
 

  

 
 

  

 
 

  

 

 

    

  
 

 

 

  

  
 

 

  

 
 

 
 

 
  
  

S A L A D & A P P E T I Z E R

BARON CAESAR SALAD  350
Traditional Caesar salad with crispy lettuce leaves, garlic bread croutons, parmesan & Caesar dressing 
You can choose to add charcoal-grilled chicken breast or marinated shrimps

SEAFOOD SALAD  400
Masterpiece of the Red Sea: steamed & marinated shrimps, calamari, mussels, clams and fresh leaves mix

SCOTTISH SALMON  500
Slices of home-smoked Scottish salmon with avocado salad, garden cucumber & honey-mustard sauce

ARANCINI  260
Deep-fried breaded balls of seafood, crab meat, potatoes and dill, served with aioli sauce & sliced 
cherry tomato and herbs

S O U P S

SOUP OF THE DAY  170
Please ask your service team for today’s feature

S A N D W I C H E S

VEGETABLE CIABATTA SANDWICH  210
Crispy ciabatta, charcoal-grilled vegetables with tomato tapenade, melted mozzarella cheese & basil 
pesto

BARON CLUB SANDWICH  330
Triple-decker of grilled chicken with smoked beef, cheddar cheese, fried egg, crunchy iceberg lettuce,
sliced tomato & cocktail sauce

BARON-STYLE BEEF BURGER  480
Argentinian beef burger in sesame bun, topped with cheese, BBQ sauce, crispy beef bacon, tomato,
lettuce & balsamic-glazed onion

STEAK SANDWICH  480
Tender beef medallion, grilled with onion relish, mushroom and jus  sauce, in a crunchy baguette with 
cucumber pickles and onion ring

CHICKEN OR BEEF QUESADILLAS  420
Stripes of grilled chicken or beef, onions, three-colour sweet peppers, served with sour cream,
jalapeno escabeche  and guacamole (vegetarian option available)

All sandwiches are served with French fries

P  A S T A
PENNE ALL’ ARRABBIATA  210
Traditional penne pasta in fresh tomato sauce with garlic, chilli, olive oil & shaved parmesan

SPAGHETTI ALLA BOLOGNESE & NAPOLITANO  320

The all-time favourite pasta dish, spaghetti al dente, tossed with minced beef sauce or tomato sauce

FETTUCCINI POLLO ALLA VERDURE  320
Gently cooked fettuccini with chicken, peas, tomato & cream sauce

LINGUINE FRUTTI DI MARE  470
Pasta with red seafood  -  prawns, mussels, clams, calamari in cherry tomato sugo & fresh basil pesto



 

 
  

  
 

  
  

 

   
 

 

 

  

 
 

 
 

  

 
 

  

 
 

   
 

 

  
 

 

 
 

  
 

 

  
 

 

  
 

 

 
  

 
 

  
 

 
  

  

 
 

  
 

P I Z Z A
PIZZA MARGHERITA  240
The classic  -  fresh tomatoes, mozzarella cheese, fresh basil & oregano

PIZZA FRUTTI DI MARE  350
An array of red seafood  -  shrimps, calamari, mussels with fresh tomato, mozzarella cheese, olives & garlic

PIZZA QUATTRO STAGIONI  340
Neapolitan pizza topped with smoked beef bacon & Calamata olives, mushrooms & artichoke, tomato &
Mozzarella, chicken

BARON-STYLE VEGETARIAN PIZZA  280
Vegetarian pizza with fresh tomato sauce, mozzarella cheese, peppers, eggplant, mushrooms, fresh
chillies and garlic oil

M A I N   C O U R S E

RED SEA HAMOUR  500
Succulent filet of Red Sea humour, served with ragout of vegetables, carrots cream & tomato bronuase 
with basil, oregano & garlic

FAJITA MEXICANA  440
Marinated & grilled beef or chicken strips with sautéed peppers, onions & garlic, served with warm flour 
tortilla and traditional dip

VITELLO ALLA MILANESE  500
Milanese-style veal escalope, sautéed in clear butter, served with paprika potato and garden salad

GRILLED BEEF FILET MEDALLION  800
Charcoal-grilled beef filet medallion with potato cream, rustic veggies and pepper sauce

D E S S E R T

BARON BROWNIES  150
Warm dark chocolate brownie, served with vanilla ice cream & caramel sauce

CAKE OF THE DAY  160
Please ask your service team for our Pastry Chef’s choice of the day

SEASONAL FRUIT  170
Lemongrass-flavoured seasonal fruit salad, served with vanilla ice cream & almond cookies

E N H A N C E M E N T S
JUMBO GARLIC PRAWNS  2000
King prawns a la plancha with grilled garden vegetables, baked potato, garlic mayonnaise & herbs oil

RED SEA LOBSTER  3200
Succulent grilled lobster tail with Mornay sauce, served with roasted potatoes & glazed vegetables 
Please notify your service team of the preferred method of cooking

RED SEA SEAFOOD  MIX  3200
Succulent mix of grilled half lobster tail, king prawns, sea bass filet & salmon, served with sayadiyah rice,
grilled vegetables & lemon butter sauce

Prices are quoted in Egyptian pounds and are inclusive of taxes and service charge
  Please notify our service team of any food allergies


