STARTERS

Guacamole 300

Creamy avocado mixed with onion, tomato, coriander, cheese, tortilla

Tacos Beef 300

Soft corn tortilla filled with avocado, lettuce, grilled peppers, and beef

Sea Bass Ceviche 350
Thin cubes of Red Sea fish with citrus vinaigrette, onion, tomatoes, cucumber and cilantro

Quesadillas Chicken 650

Crispy corn tortilla with cheese and chicken

Nachos (Beef/Cheese) 400

Crispy corn tortilla chips topped with white sauce, cheese, sour cream

Shrimp Chimichangas 445
Shrimp stew with onions and peppers, wrapped in a flour tortilla, fried coriander, mayo,
served with guacamole and salsa spicy

Tostadas de Carne 250
Fried tortilla topped with beef in a mild salsa, onion, lettuce, halloumi cheese

Tacos de Rajas con Crema 250
Soft tortilla with sour cream, peppers, onions, and cheese

Tacos Dorados de Papa 150
Fried rolled tortilla filled with potato, served with sour cream, red salsa, and cheese

Molotes de Platano 350
Fried banana purée with cheese, red salsa, and sour cream

SOUPS

Corn cream 270
Roasted sweet corn, cream, herbs, and roasted peppers

Tortilla Soup 250
Fried tortilla in a rich tomato soup, topped with guacamole, sour cream, and halloumi
cheese

Chili con Carne 250

Ground beef, red beans, and tomato sauce

Crema de Calabaza 250
Creamy zucchini soup with herbs and crispy tortilla

SALAD

Mexican Salad 350
Almonds, grapes, beetroot, cabbage, sour cream dressing, pineapple, red apple,
orange, and lettuce

Ranch Salad 350

Mi ranch dressing with grilled chicken.xed lettuce, sweet corn, red beans, tortilla strips

Esquite Salad 300

Sweet corn, lettuce, zucchini, peppers, Pico de Gallo, cheese, and lemon juice

Shrimp and Mango Salad 450

Shrimp cooked with mango cubes, orange juice, and arugula

MAIN COURSE

Sonora Burger 405
Juicy grilled meat cheese gratin, mushroom lettuce, tomato, caramelized onion,
guacamole and french fries

Polo al Pibil 450

Chicken breast in a medium spicy red sauce with onion, lemon, and chili

Burrito Chicken 500
Chicken fajita with melted cheese in a flour tortilla

Burrito Beef 650
Beef fajita with melted cheese in a flour tortilla

Pollo con Mole 650

Grilled chicken with traditional mole sauce
(almonds, chocolate, bread, banana, peanuts, nuts, sesame) served with Mexican rice
Tomato sauce, sour cream, lettuce, and halloumi cheese

Enchiladas Rojas 450
Rolled tortilla with chicken, topped with spicy tomato sauce, sour cream,
and halloumi cheese

Beef Tenderloin 1050
Grilled beef tenderloin, mashed potatoes, butter vegetables and chipotle sauce

Fajitas (Beef/Chicken/Vegetarian) con Queso 750
Tender grilled strips of chicken, beef, or shrimp with caramelized onion and peppers,
served with guacamole, sour cream, and red sauce

Pescado Empapelado 450
Wrapped fish with chili, tomato, and peppers, drizzled with olive oil

Pescado Zarandeado 450
Fish filet with mustard, mayonnaise, chili, and garlic

Pescado a la Veracruzana 900
Fish filet with traditional sauce (tomato, garlic, olives, capers, peppers)

Shrimp a la Diabla 700

Sautéed shrimp with garlic and onion in a spicy traditional sauce

Alambre de Pollo 500
Chicken breast with peppers and cheese

DESSERTS

Churros 210

Fried soft dough rolled in sugar and cinnamon, served with caramel sauce

Corn Cake 300

Dried corn with flour, milk, and vanilla ice cream

Pie de Limén 350

Lemon pie with cheese and cookie crust

Capirotada 350
Fried bread with caramel syrup, cheese, and dried fruits

ENHANCEMENTS

Puerto Nuevo Lobster 3500
Grilled lobster with guaijillo butter, served with rice and vegetables

Camarones Jumbo en Salsa de Queso 2000
Grilled jumbo shrimp with garlic butter, served with cheddar cheese
sauce, jalapefios, baked potato, and steamed vegetables

Medallones de Aton Pacifico 2200

Tuna medallions with mango and cilantro sauce,
served with potato cake and buttered vegetables

All prices are in Egyptian pounds and
inclusive of applicable taxes and a 12% service charge.



