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LAGOON TERRACE A LA CARTE MENU
FROM 12.00 PM TO 03.00 PM

CAESAR SALAD WITH A TWIST D I H • 575
Crisp romaine lettuce tossed in a light miso Caesar dressing, topped with juicy tomatoes, 

cracked black pepper, and sea salt. Served with a tender organic chicken and 
pineapple skewer for a tropical twist.

GREEK SALAD I i • 465
A crisp blend of cucumbers, tomatoes, red onion, and green peppers, tossed with briny 

olives, creamy feta, oregano, and a drizzle of rich olive oil for a true Mediterranean 
taste 

THE MEZZA D H • 410
A flavorful assortment of Middle Eastern favorites, including creamy hummus, fresh 

tabbouleh, crisp fattoush, rich labneh, smoky moutabal, and tangy pickles. Served with 
warm Egyptian bread, golden kibbeh, and cheesy sambousek - perfect for sharing

BURRATA CHEESE SALAD I • 590
Creamy burrata cheese paired with sweet cherry tomatoes, fresh arugula, and fragrant 

basil, drizzled with rich balsamic dressing for a perfect harmony of flavors

ROASTED BEET AND ORANGE SALAD D i • 490
Oven-roasted beets paired with juicy orange segments, fresh rucola, and crunchy nuts 

for a delightful mix of flavours and textures

QUINOA RUCOLA SALAD  j •490
A vibrant blend of nutty red quinoa and peppery rucola, lightly tossed in rich olive oil 

and a refreshing squeeze of lemon juice—simple, wholesome, and bursting with flavor

VEGAN SALAD  j • 490
A colorful medley of earthy beetroot, crisp broccoli, tender green beans, and hearty 

chickpeas, paired with crunchy carrots, refreshing cucumber, cauliflower, and crisp red 
cabbage. Finished with sweet cherry tomatoes and a drizzle of tangy balsamic dressing 

for a perfectly balanced, wholesome delight

SOUP

CRÈME OF WILD MUSHROOMS I H i • 445
A rich, wild mushroom soup, elegantly topped with delicate Chateaubriand carpaccio 

and a hint of white chocolate for a touch of indulgence

ITALIAN MINESTRONE SOUP  j • 300
A hearty, slow-simmered soup brimming with seasonal vegetables, fragrant basil, tender 

white and red beans, and pasta, capturing the true essence of Italian comfort
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STEIGENBERGER 
SANDWICHES & WRAPS 

Sides: Choose from Fried Potato Wedges or Seasonal Garden Greens

CLASSIC CLUB SANDWICH I H • 685
Layers of tender chicken breast, crispy beef bacon, smoked turkey, and melted 

mozzarella, stacked with fried eggs, crisp iceberg lettuce, and ripe tomatoes for the 
ultimate classic bite

MAUI WANI BURGER I H • 645
Succulent king prawns glazed in teriyaki, paired with caramelized grilled pineapple and 
crispy fried banana. Served with a side of perfectly baked sweet potatoes for a tropical 

twist on a gourmet delight

TEXAS WRAPPER I H • 865
Juicy grilled beef fillet strips tossed with seasonal vegetables and creamy herbed cheese, 

wrapped in a warm tortilla and served with a bold, spicy salsa for a true Texan kick

SHAWARMA H • 600
Tender grilled chicken wrapped in soft, traditional Saj bread, served with tangy Arabic 

pickles for an authentic Middle Eastern flavor

AMALFI PANINI H • 460
A perfectly grilled sandwich filled with ripe tomatoes, creamy mozzarella, roasted bell 
peppers, peppery rucola, and bold black Kalamata olives, capturing the flavors of the 

Italian coast
SMOKED SALMON H • 1005 

Silky smoked salmon on crisp sourdough, layered with creamy avocado, tangy capers, 
fresh onion, lettuce, and a hint of zesty horseradish

STEIGEN-BURGER I H • 900
A juicy beef patty topped with crispy bacon, melted cheddar cheese, and sautéed 
mushrooms, served on a toasted brioche-sesame bun with fresh lettuce. Paired with 

golden chips and a side of indulgent truffled mayonnaise

SWEET POTATO RED BEAN BURGER  j • 360
A flavorful fusion of creamy sweet potato, hearty red beans, and wholesome oats, 

perfectly seasoned with zesty mustard, warm ground cumin, and freshly grated ginger. 
Topped with tender asparagus for a deliciously nourishing bite

VEGAN WRAP SANDWICH  j • 400
Soft Syrian bread enveloping a vibrant mix of peppery watercress, creamy avocado 

purée, roasted sweet potato, crisp red cabbage, fresh red pepper, and crunchy lettuce. 
Served with a bold and spicy cashew dressing for the perfect plant-based bite
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STEIGENBERGER ITALIAN FAVORITES

PIZZA “FUSION” I H • 650
A bold blend of flavors with spicy chili, savory ground chicken, zesty lemon, and crisp 

bell peppers, all topped with fragrant coriander and melted mozzarella. A perfect 
harmony of heat, zest, and cheesy indulgence

PIZZA MARGHERITA I H • 650
A timeless Italian favorite with a golden, crispy crust, topped with rich tomato sauce, 
creamy melted mozzarella, and fresh aromatic basil—simple, authentic, and utterly 

delicious

PIZZA SALAME I H • 700
A gourmet delight featuring smoky salami, rich tomato sauce, and creamy mozzarella 

cheese, finished with fresh basil for an exquisite balance of flavours

VEGETARIAN PIZZA i I H • 680
A delightful medley of seasonal vegetables, paired with savory olive tapenade and 

fragrant herbs, all atop a rich tomato base and gooey melted mozzarella. A fresh and 
flavorful bite in every slice

SALMON TAGLIATELLE  I • 850
Silky tagliatelle pasta tossed with tender, fresh salmon and vibrant spinach, all enveloped 

in a rich, velvety cream sauce for a perfectly indulgent bite

SPAGHETTI BOLOGNESE I H • 510
Al dente spaghetti coated in a rich, slow-simmered Bolognese sauce, topped with a 

generous sprinkle of aged Parmesan for a truly comforting Italian classic

RIGATONI ALLA NORMA I H • 535
A classic Italian dish with al dente rigatoni tossed in a rich tomato and garlic sauce, 

topped with crispy fried eggplant, black olives, fragrant basil, and a sprinkle of aged 
Parmesan

MUSHROOM RISOTTO I i • 495
Creamy Arborio rice slowly cooked in a flavorful vegetable broth with fresh mushrooms, 
finished with rich cream and a touch of aged Parmesan for an indulgent Italian classic
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STEIGENBERGER 
STEAKS AND MAIN DISHES

We use only the best mouth-watering prime grade feed young beef, 
“DELIZIO,” which was imported from Holland. 

FILET MIGNON / BEEF TENDERLOIN I • 1450
Premium 200g lady’s cut of tender, juicy filet mignon, expertly 

prepared to perfection for a refined dining experience.  Served with rich creamy 
potato puree, vegetables sautéed and mushroom sauce.

SURF & TURF I P • 1650
A luxurious combination of a tender 200g beef tenderloin and 

Succulent Jumbo shrimp, perfectly cooked for an exquisite land and 
sea experienc. Served with Sautéed Vegetables, potatoes wedges, Pepper Sauce 

and Saffron Sauce. 

SALMON PLANCHA • 870
A perfectly pan-seared 200g fillet of salmon, golden crisp on 

the outside, tender and flaky on the inside - simple, elegant, and 
bursting with rich flavor. Served with mixed aromatic vegetables & potatoes, scented 

with herbs, with aromatic saffron sauce.

FRITTO MISTO I P • 795
A crispy, golden assortment of tender shrimp, delicate sea bass fillet, and succulent 

squid, lightly fried to perfection for a taste of the Italian coast in every bite

ORIENTAL MIX GRILL H • 1015
A mouthwatering trio of tender beef kebab, juicy Shish Tawook, 
and flavorful Egyptian kofta, expertly grilled to perfection for an 

authentic taste of the Middle East. Served with oriental Khalta rice with nuts, and 
grilled vegetables.

GRILLED SHRIMP P • 1735
Perfectly grilled Black Tiger shrimp, delicately seasoned to enhance 

their natural sweetness and succulent texture. Served with white rice, sautéed 
vegetables & natural lemon butter sauce.

GRILLED HALF CHICKEN • 850
Juicy, marinated half chicken, perfectly grilled and glazed with a 

rich, smoky BBQ sauce for a flavorful dining experience. Served with grilled 
vegetables, herbal parsley potatoes and herbal scented butter.

LENTIL AND VEGETABLE CURRY  j • 380
A hearty blend of black lentils, caramelized onions, fresh ginger, and assorted 

vegetables, slow-cooked in aromatic spices for a rich and comforting dish

KIDS MENU 

BAKED CHICKEN TENDERS H • 310
Oven-baked to golden perfection, these crispy breaded chicken tenders are served 

with a flavorful dipping sauce

MINI BURGER I H • 530
Juicy grilled cheeseburger served with crispy French fries, accompanied by 

mayonnaise and ketchup for a classic delight

SPAGHETTI BOLOGNESE I H • 390
Spaghetti served with Bolognese Sauce and Parmesan Cheese
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STEIGENBERGER DESSERTS

CAKE OF THE DAY • 360
Assortment of Fresh Steigenberger Cakes

THE LOCAL TOUCH I W • 275
Duo of Dates with Tart and Ice Crème and Homemade Selection Oriental Sweets

TRILOGY OF CRÈME BRÛLÉE I • 400
Chocolate, Vanilla, Lemongrass

FRUIT PLATTER  j • 400 
A refreshing selection of assorted seasonal fruits, elegantly 

served for a naturally sweet and vibrant treat.

HOT BEVERAGES
AMERICAN COFFEE • 210

ESPRESSO • 210

NESCAFÉ • 210

CLASSIC CAFÉ LATTE • 210

CLASSIC CAPPUCCINO • 210

TURKISH COFFEE • 210

VARIETY OF TEA • 210

HOT CHOCOLATE • 210

MILK HOT OR COLD • 170

FLAVORED COFFEE
CARAMEL LATTE • 245

Espresso, Caramel Syrup, and Milk

ICE COFFEE • 245
Vanilla Syrup, Espresso and Milk

WATER
BRITA STILL FILTER WATER LARGE 1.0 L • 95

BRITA WATER SMALL 0.5 L • 75

BRITA SPARKLING WATER LARGE 1.0 L • 145

BRITA SPARKLING SMALL 0.5 L • 120

PUVANA WATER LARGE 1.0 L • 275

PUVANA WATER SMALL 0.5 L • 215

DETOX WATER 1.0 L • 150

DETOX WATER 0.5 L • 75
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SOFT DRINKS
PEPSI / DIET PEPSI • 160

7UP / 7UP DIET • 160

MIRINDA • 160

SODA WATER 250 ML • 160

TONIC WATER 250 ML • 160

RED BULL ENERGY DRINK 250 ML • 260

CANNED JUICE • 200
MANGO, ORANGE, GUAVA, PINEAPPLE, APPLE, TOMATO

SEASONAL FRESH FRUIT JUICES • 300
As Per Seasonal Availability

SMOOTHIES

MANGO SMOOTHIE • 425
A luscious blend of ripe mangoes, creamy banana, milk, and yogurt for  

a smooth and refreshing treat

EGYPTIAN LOCALS’ DRINKS

KARKADE • 120
Karkade or hibiscus juice is a refreshing drink that was thought to be popular with the 

ancient Egyptian Pharaohs, and it’s the perfect drink for a Hot day

TAMARIND • 120
It is a traditional Egyptian drink that is mostly prepared during the holy   month of   

Ramadan. Besides its delicious taste and sweet aroma and it has many health benefits

SOBIA • 120
Egyptian drink is produced from Rice, coconut powder and dairy. 

The drink is widely produced and consumed during Ramadan

BEER
STELLA 500 ML • 350

SAKARA GOLD 500 ML • 350

HEINEKEN 330 ML • 350

BIRELL NON-ALCOHOLIC BEER 330 ML • 170

HEINEKEN DRAUGHT BEER 250 ML • 300

HEINEKEN DRAUGHT BEER  500 ML • 350
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STEIGENBERGER COCKTAILS
All Pitchers are made with Local Premium Spirits

PITCHERS 1.0 L

STEIGENBERGER PITCHER • 1250
Vodka, Passion Puree, Triple Sec Syrup, Lemon Juice, Cranberry Juice, and Fruits with Mint

SANGRIA PITCHER • 1320
Seasonal Fruits, Cinnamon, Cinnamon Syrup, Peach Syrup, Red wine

GIN & TONIC CORNER •
All cocktails made with Local Premium Spirits

G&T EL GOUNA • 400
Gin, Hibiscus, Egyptian Basil, Pomegranate, Tonic

G&T CAMPARI STYLE • 400
Homemade Campari, Gin, Passion Fruit, Tonic

G&T BERRY •
Gin, Berry Syrup, Thyme, Ton 400 ic

SIGNATURES
All cocktails made with Local Premium Spirits

100% RED • 400 
Vodka, Strawberry Puree, Raspberry Puree< Cranberry Syrup, Lemon sec, Simple Syrup

Tequila, Lemon sec, Mango Puree, Slices of Chilli, Tabasco

Homemade Aperol, Sparkling wine, Wheel Orange

EGYPTIAN FLAVORS
All cocktails made with Local Premium Spirits

REDSEA PALOMA • 400
Tequila, Hibiscus juice, Lime juice, Simple Syrup Filled with soda, Salt rim

SOBIA MULL • 400
Vodka, Sobia, Coconut Milk, Coconut Syrup, Fresh Pineapple, Juice

CLASSICS
All cocktails made with Local Premium Spirits

CAIPIRINHA • 600
Rum, Lemon Wedges, Sugar, Soda Water

CLASSIC MOJITO • 600
Light rum, mint leaves, Simple syrup, club soda, lemon wedges

LONG ISLAND ICED TEA • 600
Vodka, Gin, Rum, Tequila, Sweet and sour mix, Topped with Cola

BLUE LAGOON • 600
Vodka, Blue Curacao, Lime juice topped with Lemon Lime Soda

PINA COLADA • 600
Light Rum, Pineapple juice, Coconut Milk, Coconut Puree, Simple syrup

SHOTS
All Shots made with Local Premium Spirits

POM POM • 400
Tequila, Strawberry Syrup

BLUE KAMIKAZE • 400
Vodka, Blue Curacao Syrup, Lime Juice

MANGO CHILI • 400

APEROL STYLE SPRITZ • 600
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APÉRITIF 4 CL
KESERWAN ARAK • 400

Local Premium Arak

MARTINI, CINZANO • 900
Bianco, Rosso or Dry

CAMPARI • 900
RICARD • 900
OUZO • 900

SPIRITS 4 CL
ID BLUE 40 • 400
Local Premium Vodka 

ABSOLUT • 900
FINLANDIA • 900
SMIRNOFF • 900

STOLICHNAYA • 900

GIN 4 CL
BUTLERS • 400
Local Premium Gin

HARRYS • 400
Local Premium Gin

GORDON Dry • 900

RUM 4 CL
CUBANA • 400
Local Premium Rum

HAVANA CLUB • 900
BACARDI GOLD • 950
BACARDI WHITE • 950

CAPTAIN MORGAN • 950
MALIBO COUCONT • 950

TEQUILA 4 CL

MALVADO GOLD • 400
Local Premium Tequila

OLMECA SILVER • 1050
SAUZA GOLD • 1050

REGULAR WHISKEY 4 CL
DEVLIN •450

Local Premium Single Malt Whisky

AULD STAG • 400
Local Premium Whisky 

GRANTS • 1500

CANADIAN CLUB • 1500

READ LABLE • 1500
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SPECIAL WHISKEY 4CL
CHIVAS REGAL • 1800

JOHNNY WALKER BLACK LABEL • 1800

LIQUEUR 3 CL
COINTREAU • 1500

AMARETTO • 1500

CHERRY BRANDY • 1500

CRÈME DE CASSIS • 1500

CRÈME DE CACAO • 1500

CRÈME DE BANANA • 1500

CRÈME DE MENTHE • 1500

PEACH SCHNAPPS • 1500

COGNAC 3 CL
COURVOISIER VSOP • 2100

RÉMY MARTIN VSOP • 2100

BRANDY 3 CL

ZOTTOS •400
Local Premium Brandy

MOSAIC GRAPPA • 400
Local Premium Grappa

BARDINET FRENCH BRANDY VSOP • 1500

STEIGENBERGER MOCKTAIL

STRAWBERRY SLING • 400
Apple Juice, Strawberry Syrup, Pineapple Juice, Soda

VIRGIN MOJITO • 400
Mint Leaves, Crushed Lemon, Sugar, Soda Water

COCONUT KISS • 400
Pineapple juice, Coconut Milk, Grenadine Syrup

FRESH SUNSET • 400
Mango Juice Fresh, Strawberry Juice Fresh, Banana Fresh  Juice

GINGER ALE • 400
Homemade Ginger, Lemon juice, Soda

ICED TEA • 400
Homemade Iced Tea Choose from Peach or Lemon Flavor

DIMPLE • 2100


