
ROOM SERVICE MENU 
DINING IS AVAILABLE 24 HOURS A DAY 

ALL DAY DINING 
SERVED FROM 1:00 PM TO 10:00 PM
ALL ITEMS MARKED 0 ARE AVAILABLE UNTIL 4:00 AM 

Breakfast Served from 6:00 am to 10:00 am 

Appetizers

Sandwiches 

Burgers 

Pasta & Pizza Corner 

Salads

Chef's Specialties

Children's menu

Picnic boxes

BARON CONTINENTAL  -  600
Served with jam, marmalade, honey, and butter.

HEALTHY START Q Q. - 420
Fresh seasonal fruit plate, flavored yogurt dip, and freshly baked
banana bread.
 
CREATE YOUR OWN OMELETTE - 450 
Three eggs prepared with your choice of pastrami, mushrooms,
onion, green pepper, cheese, or plain.
 
ORIENTAL BREAKFAST - 700
A full Baron Continental served with your choice of three items from:
foul, shakshuka, falafel, feta cheese, hommos, moutabel, and labneh.

SHRIMP COCKTAIL "MARY ROSE" - 420
Marinated shrimps, served on a bed of lettuce and dressed with
cocktail sauce.

SCANDINAVIAN SMOKED SALMON - 650 
Slices of smoked salmon, served with onion rings and capers, dressed
with radish sauce. 

HORS D'OEUVRE PLATTER - 455 
Smoked beef, smoked salmon, vine leaves, chicken wings, kobebah,
and cheese. 

FRESH SOUP OF THE DAY - 200
Please ask for today’s flavor.

CREAM CHICKEN SOUP - 225
Served with fresh cream and tender pieces of chicken.
 
ORIENTAL LENTIL SOUP - 205
A local favorite prepared according to the original recipe, 
served with garlic.

CLUB SANDWICH - 365
Triple-decker sandwich with roast beef, chicken, fried egg, lettuce,
tomato, and mayonnaise, served with French fries.

THE ORIENTAL - 900 
Delicately spiced, juicy kofta, char-broiled to perfection and 
served in a pita pocket with tahina sauce.

All our hamburgers are made daily from freshly ground beef,
served on a grilled bun and garnished with lettuce and tomato.

PLAIN BURGER - 800
WITH FRIED EGGS - 900
WITH BEEF BACON AND SWISS CHEESE - 900
WITH ONION, MUSHROOMS AND SWISS CHEESE - 900

All burgers are served with French fries and coleslaw.

SPAGHETTI ALLA BOLOGNESE - 300 
Spaghetti with rich meat sauce, served with Parmesan cheese and
garlic bread.

SPAGHETTI AL PESTO - 255
Al dente spaghetti sautéed in a traditional basil pesto with
Parmesan cheese and extra virgin olive oil. 

PIZZA MARGHERITA - 300
A vegetarian classic with tomato, mozzarella, and oregano on thin,
crusty baked dough. 

PIZZA FRUTTI DI MARE - 500 
Topped with a rich tomato base, squid, shrimps, mussels, snapper
fillet, mozzarella, olives, and oregano. 

ASSORTED SALAD OF YOUR CHOICE - 170
Yogurt, baba ghanoug, tahina, or oriental salad.

GREEK SALAD - 200
Garden-fresh lettuce topped with feta cheese, tomatoes, cucumber,
onion rings, peppers, and olives, served with lemon and olive oil
dressing.

GARDEN SALAD - 200
Crisp lettuce and fresh seasonal vegetables, served with your
choice of fresh lemon and olive oil or cocktail dressing. 

ORIENTAL MIXED GRILL – 1200
Grilled shish tawouk, shish kebab, kofta kebab, and lamb chops,
served on a bed of oriental rice.

ESCALOPE VIENNOISE – 645
Breaded tender slices of veal, sautéed in butter, served with French
fries and fresh garden vegetables.

SHISH TAWOUK, LEBANESE STYLE – 550
Tender pieces of marinated chicken, skewered and grilled to
perfection, served with saffron rice and yogurt sauce.

GRILLED BEEF FILET – 1200
U.S. beef tenderloin steak, grilled to your liking, 
served with sautéed vegetables and roasted potatoes.

GRILLED RED SEA SHRIMPS – 2000
Fresh giant Red Sea shrimps, grilled and served with saffron rice
and lemon butter sauce.

GRILLED OR FRIED FILLET OF SEA BASS – 625
Succulent sea bass fillet, grilled on charcoal with herbs or fried with
lemon butter sauce, served on a bed of ratatouille with oriental rice.

GRILLED OR FRIED SEAFOOD PLATTER – 3500
Shrimps, calamari, and sea bass fillet, served with oriental rice.

GRILLED RED SEA LOBSTER – 3500
Marinated Red Sea lobster, prepared chef’s style.

BIRDIE - 300
Golden, deep fried chicken nuggets and French fries, served in a
basket 

SUPERMAN - 450
Juicy mini beefburger topped with melted cheese, 
served with French fries and fresh coleslaw 

CALIMERO - 350
Oven baked pizza topped with turkey ham, mushrooms, tomato
sauce & mozzarella cheese 

LITTLE MERMAID - 300
Fresh fish fingers and French fries, served with tartar sauce
 
HOME RUN - 200
Al dente cooked spaghetti with an aromatic tomato sauce 

THE HULK - 210
Fresh fruit salad of the season 

RED SEA BREAKFAST – 400
Cold omelette, fruit yogurt, cheese selection, Danish pastries, rolls
and croissants, butter and preserves, fruit juice, and a bottle of
mineral water.

DIVER’S ALLEY LUNCHEON – 420
A whole wheat sandwich with roast beef, lettuce, and mustard
butter; a French bread sandwich with chicken and herb salad with
diced tomato; a roasted chicken leg; a hard-boiled egg; fresh fruits;
fruit cake; a soft drink; and a bottle of mineral water.

TURTLE BASKET – 550
A fine selection of international cheeses including Camembert, Bel
Paese, Emmentaler, Gruyère, blue cheese, and smoked Gouda,
served with a variety of breads and crackers, fresh fruits, fruit juice,
and a bottle of mineral water.

SAHL HASHEESH ISLAND LUNCHEON – 500
Platter of smoked salmon served with whole wheat bread and
condiments, air-dried beef platter with melon, German potato
salad, seasonal fruits, fruit cake, fruit juice, and a bottle of mineral
water.

Please allow twelve hours’ notice to prepare the picnic boxes.

Special Requests
Anything goes at Baron Palace Sahl Hasheesh, so please do not
hesitate to contact us should we assist with any arrangements during
your stay.

Birthday cakes • Barbecues • Boat breakfasts • Fruit baskets

• Private dinner parties • Sunset cruises • Desert dinners

All prices are in Egyptian Pounds and are inclusive of service charge and applicable taxes. 
An extra charge of 15 LE per order will be added for servicing in the room. 



ROOM SERVICE MENU 
DINING IS AVAILABLE 24 HOURS A DAY 

Beverages

APERITIF 
Vermouth, Ricard or Dubonnet - 900
Ouzo, Arak, Porto or Sherry - 800
Campari Bitter - 900

SPIRITS 
GinVodkaRum or Tequila - 800
Regular Whisky - 800
Special Whisky - 1000

COGNACS & LIQUEURS 
Cognac V.S. - 900
Cognac V.S.O.P. - 1400
Cointreau or Grand Marnier - 750
Drambuie or Tia Maria - 750
 
FROM THE EGYPTIAN VINEYARD (BOTTLE) 
Omar El Khayyam Red / Rose - 1800
Grand Marquis White / Rose - 1800
Obelisk Red / Rose / White - 1800
 
BEERS 
Stella Export - 280
Imported Beer - 300 
Non-Alcoholic - 150
 
SOFT DRINKS & JUICES 
Pepsi Cola - 120
Light Pepsi - 120 
7 Up - 120
Fanta - 120 
Sparkling Water - 130 
Soda Water - 120
Tonic Water - 120 
Orange, Lemon Juice - 150 
Grapefruit Juice - 250
Fresh Fruit Juice - 250 
Fresh Juice Cocktail - 300

HOT DRINKS 
Tea / Herbal Tea - 120
American Coffee or Nescafe - 120 

All prices are in Egyptian Pounds and are inclusive of service charge and applicable taxes. 
An extra charge of 15 LE per order will be added for servicing in the room. 


