HOTEL AL MOUDIRA

LUXOR
Starter & Salads

Quinoa salad with chickpeas and falafel ...
Zucchini hummus with green asparagus and grilled duck breast ..o
Fresh Egyptian salad, goat cheese, tomatoes, cucumber, onions, olives and mint.......c..c.ccceeveenennen..
Foie gras with cumquat confit and pickled red cabbage........ccuecoeeeeeciieice e,
Soups
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Local lentil soup with crunchy sesame bread ...t s
Roasted sweet potato & DEET FOOT SOUP (V) ... e eeeeee ettt eet et s eeeseeeeseeseesereeneeraeresreeraenas
GAZPACNO OF ThE JAY ettt st st st st s st e e e e e e e e s e sansentas
Pasta

Whole grain, gluten free options are available.

RIZAtONI @rrabbiata ...coooceeceeceeeee ettt e eaeeaeeae et eee
Homemade ravioli in ParmMeSan SAUCE .......coceverierieierierie et eteev et es st et ese s s e eeaseeneeneaseesesseanes
Spaghetti aglio, 0li0 Y PEPPEIONCING .....oceieieeicteee et st st sre st s e e e sreens
Main Courses

Grilled beef fillet, beet root cOUS COUS aNd MINT ..c..ocviiiie it
Lamb loin filet in a crushed nut crust, gravy, burghul and dried fruits .......cccccooveneveeeiecccecceceas
Duck confit on orange-thyme-jus, potato puree and marinated red cabbage .........cccevvvecrvrenenen.
Lemon risotto with Parmigiano Reggiano with or without grilled salmon fillet ........................
Fresh Nile perch sauteed with pistachio, vegetables and oriental rice .......ccoveevvveee e,
Egyptian Freekeh, barbeque pumpkin, vegetables with or without shrimps ........ccccccevevrenne.
Eggplant and bell pepper filled with couscous, chickpeas, dried fruits and roasted nuts V) ............
Desserts

L@ =Y 0 (TS or- [ =1 5 1 1= OO
Triple chocolate Moudira brownie with mango and iCe Cream .......occvveeiecieiese e
Homemade iCE CreamMS PEI SCOOP .ieiviiieeieeiietietteeesteeteete et et aes e e e stestesaeaeseesbesaeessestesebeansaesaessensneseeseeans

Flavours: Lemon, mandarin, mango, yoghurt, mastika, chocolate hazelnut

\) Vegan



