
DINING
Menu



All prices are in EGP including service charge & taxes

BREAKFAST
served daily from 10:00am to 12:30pm

Eggs with Basterma 280
Three eggs cooked any style with basterma, served with baladi bread and 
mixed salad
Allergens: eggs, gluten

Oriental Breakfast 250
Fava beans with garlic tahini, tomatoes and cheese, roasted vegetable 
falafel with sesame, and French fries, served with baladi bread
Allergens: dairy, gluten, sesame

Avocado Toast with Eggs 240
Avocado on brown toast topped with poached egg, served with mixed 
green salad
Allergens: eggs, gluten

Eggs Benedict 260
Poached eggs on brown toast with hollandaise sauce, served with mixed 
green salad
Allergens: eggs, dairy, gluten

Smoked Salmon Ciabatta 480
Ciabatta bread with smoked salmon, cream cheese, onions, capers, and 
lemon juice
Allergens: fish, dairy, gluten

Tomato & Mozzarella Ciabatta 200
Ciabatta bread with mozzarella cheese, tomatoes, and pesto
Allergens: dairy, gluten, nuts



All prices are in EGP including service charge & taxes

SALADS

Greek Salad 240
Greek feta cheese, tomatoes, cucumber, onion, kalamata 
olives, and bell peppers with lemon dressing and oregano
Allergens: dairy

Quinoa Tuna Salad 420
Quinoa with tuna, sweet corn, onion, cucumber, chickpeas, and lemon 
olive oil dressing
Allergens: fish

Caesar Salad 250
Lettuce with Caesar dressing and croutons topped with parmesan 
cheese
Add Extra:
Chicken 90
Shrimp 120
Allergens: dairy, gluten, eggs
Additional allergens (shrimp option): shellfish

Rocket Salad 280
Fresh mushrooms with beetroot, arugula, walnuts, parmesan cheese, and 
honey balsamic dressing
Allergens: dairy, nuts

Burrata Salad 380
Burrata cheese served on tomatoes with balsamic vinegar, olive oil, and 
pesto
Allergens: dairy, nuts



All prices are in EGP including service charge & taxes

APPETIZERS
Chili Cheese Fries 370
French fries topped with chili con carne, cheddar cheese, 
tomatoes, onions, jalapeños, and sour cream
Allergens: dairy

Chicken Fingers 280
Golden fried chicken strips served with honey mustard 
sauce
Allergens: gluten, eggs

Crispy Shrimp 420
Breaded shrimp marinated with lemon, garlic, and spices, 
served with sweet chili sauce
Allergens: shellfish

Crispy Calamari 350
Fried calamari served with paprika aioli
Allergens: shellfish, gluten, eggs

French Fries 120
Crispy fries seasoned with spices, served with pesto 
mayonnaise
Allergens: dairy, eggs



All prices are in EGP including service charge & taxes

SANDWICHES 
&WRAPS
Served with French fries or mixed salad

Clubhouse Burger 450
Homemade beef patty on a soft bun with caramelized 
onions, lettuce, tomatoes, grilled mushrooms, pickled 
cucumber, cheddar cheese, and cocktail sauce
Allergens: dairy, gluten, eggs

Chicken Shawarma Wrap 280
Beef Shawarma Wrap 340
Marinated chicken or beef with tomato & onion sumac salad 
and toumeya garlic sauce
Allergens: gluten

Smoked Salmon Tortilla Roll 380
Crispy Chicken Tortilla Roll 350
Tortilla wrap with guacamole, tomatoes and sour cream
Allergens: gluten, dairy
Additional allergens (salmon option): fish



All prices are in EGP including service charge & taxes

PASTA

Penne Burrata Pomodoro 450
Homemade tomato sauce with basil oil and burrata cheese
Allergens: gluten, dairy

Spaghetti & Meatballs 430
Spaghetti in tomato sauce with minced meat, finished with 
olive oil and parmesan cheese
Allergens: gluten, dairy

Smoked Chicken Penne 420
Penne with smoked chicken, carrots, zucchini, and green 
beans in a creamy sauce, served with parmesan cheese
Allergens: gluten, dairy

Seafood Marinara 580
Spaghetti in creamy tomato sauce with shrimp, calamari, fish 
fillet, mussels, and parmesan cheese
Allergens: fish, shellfish, dairy, gluten

Smoked Salmon Penne 580
Penne in garlic cream sauce with smoked salmon and 
parmesan cheese
Allergens: fish, dairy, gluten



All prices are in EGP including service charge & taxes

PIZZA

Margherita 280
Tomato sauce, mozzarella cheese, olive oil, and oregano
Allergens: dairy, gluten

Seafood Pizza 450
Tomato sauce, mozzarella cheese, fish, shrimp, calamari, 
anchovies, olive oil, and oregano
Allergens: fish, shellfish, dairy, gluten

New Haven Pizza 420
Tomato sauce with burrata cheese, fresh basil, olive oil, and 
oregano
Allergens: dairy, gluten

Pepperoni Pizza 380
Tomato sauce, mozzarella cheese, pepperoni, olive oil, and 
oregano
Allergens: dairy, gluten

Funghi Pizza 350
Tomato sauce, mozzarella cheese, mushrooms, olives, olive 
oil, and oregano
Allergens: dairy, gluten

Hot Dog Pizza 360
Tomato sauce, mozzarella cheese, beef hot dog sausages, 
mushrooms, onions, and BBQ sauce
Allergens: dairy, gluten

Chicken BBQ Pizza 380
Tomato sauce, mozzarella cheese, grilled chicken, 
mushrooms, onions, and BBQ sauce
Allergens: dairy, gluten



All prices are in EGP including service charge & taxes

MAINS

From the Grill 
Beef Tenderloin (220g) 680
Half Grilled Chicken 470
Choose two sides: sautéed spinach, mashed potatoes, white 
rice, grilled vegetables, or French fries
Add a sauce: mushroom, peppercorn, mustard, or blue 
cheese
Allergens: dairy (sauces)

Veal Milanese 460
Crispy breaded veal served with spaghetti in tomato sauce 
and parmesan cheese
Allergens: dairy, gluten, eggs

Salmon Teriyaki 680
Norwegian salmon fillet glazed with teriyaki sauce, served 
with sautéed spinach and potato purée
Allergens: fish, gluten

Seafood Platter 720
Shrimp, calamari, and fish fillet served grilled or fried with 
saffron rice
Allergens: fish, shellfish

Chicken & Vegetable Fried Rice 350
Basmati rice with carrots, red onions, bell peppers, fried 
eggs, sesame seeds, garlic, and soy sauce, served with 
chicken
Allergens: eggs, gluten, sesame

Chicken Pané 400
Pan-fried breaded chicken served with spaghetti in tomato 
sauce and parmesan cheese
Allergens: dairy, gluten, eggs



All prices are in EGP including service charge & taxes

DESSERTS

Pistachio Tiramisu 300
Classic tiramisu layered with pistachio cream
Allergens: dairy, eggs, nuts, gluten

Creamy Cheesecake 250
Classic cheesecake served with mixed berries sauce
Allergens: dairy, eggs, gluten

Chocolate Nut Brownie 250
Warm chocolate brownie with mixed nuts, served with 
vanilla ice cream
Allergens: dairy, eggs, nuts, gluten



All prices are in EGP including service charge & taxes

BEVERAGES
SOFT DRINKS

Coca-Cola, Cola Light, Sprite, Fanta 80
Schweppes Tonic, Soda Water 80
Red Bull 150

WATER

Mineral Still (Small) 35
Mineral Still (Large) 55
Sparkling Water 80

JUICES

Canned 60
Mango, Orange, Guava, Apple, Pineapple, Tomato

Freshly Squeezed 120
Strawberry, Mango, Guava, Orange
Selection may vary according to seasonal fruits.

SIGNATURE MOCKTAILS

Island Glow 250
Pineapple juice, lemon juice, ginger syrup, fresh mint, orange 
juice

Peach Wave Iced Tea 250
Cold brew tea, apple juice, peach purée, lemon juice

Blue Breeze 200
Blue curaçao, lemon juice, soda, orange blossom water

Virgin Piña Colada 200
Pineapple juice, coconut purée, lemon juice, coconut milk

Everyday Sunshine 120
Sprite, lemon juice, and a splash of grenadine



All prices are in EGP including service charge & taxes

HOT DRINKS

Espresso, American Coffee 100
Cappuccino, Caffè Latte, Macchiato 120
Turkish Coffee, Turkish Coffee with Milk 90
Double Turkish Coffee, Double Espresso 120
Nescafé, Selection of Tea 80
Plant-based milk available upon request.

Design Your Coffee 180
Hot or iced with your choice of flavor:
Caramel, Popcorn, Hazelnut, Vanilla, Toffee, Berries

BEER

Sakara Gold 180
Stella 180
Heineken 180
Meister Max 180

LOCAL SPIRITS

Vodka
Blue40 200

Rum
Cubana 200

Gin
Butler’s 200

Tequila
Malvado Gold 200

Whisky
Auld Stag 240
Devlin Single Malt 350
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CLASSIC COCKTAILS

Mojito 340
Classic or seasonal twist.
Virgin 240

Smoothie 340
Blended smoothie made with your choice of seasonal fruit juice.
Virgin 240

Tequila Sunrise 340
Tequila, orange juice, and grenadine

Gin Basil Smash 340
Gin, fresh lime, sugar syrup, Egyptian basil

Piña Colada 340
Rum, pineapple juice, coconut purée, citrus

AZHA SIGNATURE COCKTAILS

Strawberry Current 350
Vodka, lemon juice, strawberry purée, fresh mint, apple juice

Passion Horizon 350
Vodka, passionfruit purée, lemon juice, pineapple juice

Azure Lagoon 320
Gin, blue curaçao, orange blossom water, lemon juice, soda

Wild Berry Oak 350
Whisky, blueberry purée, lemon, pineapple juice

SPARKLING WINE

Le Baron White – Chardonnay, Egypt 1500

Le Baron Rosé – Chardonnay, Pinot Noir, Egypt 1500

Valmont White – Viognier, Marsanne, Roussanne, Egypt 1200

Valmont Rosé – Viognier, Marsanne, Roussanne, Egypt 1200

Lavita White – Vermentino, Egypt 1100

Lavita Rosé – Montepulciano, Egypt 1100
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WHITE WINE

Layali – Chardonnay, Vermentino, Egypt 950

Omar Khayyam – Sultanine Blanche, Egypt 1200

Shahrazade – Chardonnay, Vermentino, Egypt 1200

Cape Bay – Chardonnay, South Africa 1600

Château de Granville – Sémillon, France 1800

RED WINE

Layali – Cabernet Sauvignon, Merlot, Egypt 950

Omar Khayyam – Bobal, Egypt 1200

Shahrazade – Grenache, Montepulciano, Egypt 1200

Cape Bay – Merlot, Syrah, South Africa 1600

Château de Granville – Cabernet Sauvignon, Merlot, France 1800

ROSÉ  WINE

Layali – Grenache, Montepulciano, Egypt 950

Omar Khayyam – Sultanine Blanche, Bobal, Egypt 1200

Shahrazade – Grenache, Montepulciano, Egypt 1200

Beausoleil d’Égypte – Merlot, Egypt 1200


