panc vino

RESTAURANT AND TERRACE

Jilianll

gl

€00 Wyljignailn  £€0 ) ) pwgall dhlu ra0 @ (9 igyimiin
clynlill Jag phlnhll gn 0904l Jag JLaip joui,J2d Sy phaloh jla gus phlohg Lgnla go pugnll algpns
vro SHi pal guiibla  1£0 Llin spnag s)lodls OA- @ ) a1pay augain dygui
Jgnig glinjldin pap go pgig ggnyl dwgs go pady phlohll yagn ga i aly SH07 Jag)ld clow
£10 @ ) (@) gljrojl @ity go glaidli  0£0 gliy aias
pblah yagng gl go Jlg Jln)l aing phlahll ugn go
L1l ; il gl
: arwuipl gl
e 100- @ (@) @ gliy jpityn 920 ) @) @) yag)lé clow aglia
rq0 ® @'Jﬂzlﬁ ig;'-: 09a4g gljo)l ai (S b phloh 0 g0 pady phloh gging cu, pls yublhy Aili go pady
N I90- Sgila sley o, @ @) gagdjadill pal ailpis
Ll @ SHDI gigj) Jalall jngng gugaljuwll, giwg) yublhy go pad Sl phlnb 1342 g0 S i pal (ugljaii
yly) cljgygadl go IPO- 34991 guigi clinwhll pgng giliangl dir
Fq0 @ @ Lilyalyl Liy ligoyjll yogng phloh Aoyl Liidgy gag gugl .0, @ LP‘-DJ-ﬂ-D Ugallw ¢low
satetatizsnes | | neo ) sy culgslal ga s SR
££0 Lipiiigiya gn gaypall glaa LsJLnﬂb.Jbﬂ.Lsms-angJLad-?mw
mm@éﬂgdlﬂmm@ﬂﬁéﬂ wrgaljlwlg gublhy gilni o pady PO, B o g.Lu.lgj,Jan:{J
050 @ alaa Lilay s u.JngLa.ngJ.L!‘g_ng ajjgy u{fié}tu.gnplm.
phloh ngng gljojl di go
€0 jtiglgy ialuwl
phloh ngng s)ds pal gn u Ll
Jenhiullg jriglgul yagn, gljiagb ihyljign aig go @
) Fq0 liyja)lo  A90 jualallga gian ggollw clam
o , R phloh pgng gl yljigo di go J2u29 giwg) pgi ggupawln dita go
0904 pgigo jadlaly,s)lolls jho 03 ; ] )
anyall ppang yaigazs | | €10 © @ gupirua  v-o giwg) sH02

ML
NU

Jala il awgs 1ljign @il
phlohll ngn go wilje yic

£VO ljgatpla

lpe piie S ot illjign i gn
phlahil yagn go gl giwg) Jala ggi;j

Olyg Gl ailye gie yljign dit go

£10 Gl giteg Ailyw

Jaupicujggimg) pgi alya gljinjl llljign i go

£90 _Lojga gyilga
/41310 83¢7 ,yglgagy . 1yljign ailn
phlohll yagn go gljnjb

Alalwll glgii G4l L a doadiwall dygaell uliclllg algpaill piadil jléa gjljo ga ggleill 'gité gl' peho paay

@ Qlpiua oli Lle sgia

pgal le sgin

@y algslo L le sginy LﬂJ,AjJJl(gLL_bl

un.m @Jgﬁm'dﬂgib @@mww @ulwgusgw muuusm @umm

wlhll Jié dnehill gaes go dpubua pagal Jla 13] Jalill puc) sl

ool atially jlewill grod
éjpinll Qilpall groag %I duuiy @oaill pguyl gadiig




pane vino

RESTAURANT AND TERRACE

ilipads | Slavilens

Buffalo Mozzarella 455

Heirloom tomatoes, aged balsamic

Beef Carpaccio 725

Arugula, parmigiano-reggiano, lemon

Eggplant Parmigiana @ @ 465

Mozzarella, parmigiano-reggiano, basil,
tomato sauce

Seasonal Salad @ 445

Baby leaves, cucumber, cherry tomatoes,
radish, orange, citrus vinaigrette

Fried Calamari & Shrimp 645

Zucchini, lemon & garlic aioli

Veal Meatball 545

Tomato sugo, parmesan, basil

gpe | Sowp

Minestrone @ @ 295
Seasonal vegetables, beans, tomato broth
Seafood Soup@ 580

Seabass, shrimp, mussels, scallops, tomato broth

adla

Mushroom Risotto @ 395

Wild mushrooms, parmigiano reggiano

Prawn Risotto @ 630
Lemon, basil oil
Penne Arrabiata @ @ 395

Spicy tomato sauce

Chicken Fettuccine Alfredo () 445
Mushrooms, parmigiano-reggiano, cream
sauce

Beef Ravioli 475

Parmigiano-reggiano, tomato sauce

Spaghetti Bolognese 405
Beef & tomato ragu

Lasagna 485

Mozzarella, parmigiano-reggiano,
béchamel sauce, bolognese sauce

Seafood Linguine 675

Shrimp, scallops, calamari, mussels, lemon
b b i $l &l
parsley, garlic, cream sauce

Veal Milanese 1550

Arugula, cherry tomatoes, parmigiano-
reggiano, lemon

Grilled Rib-Eye 1950

Roasted potatoes, asparagus, pepper sauce

Osso Buco 1350

Creamy polenta, confit tomato, gremolata

Grilled Seafood & Fish 845
Seabass filet, shrimp, scallops, calamari,
fingerling potatoes, asparagus

Chicken Piccata @ 545

Linguine, parsley, capers, lemon

S)econdi / 777614” Z?omée

Seabass Filet @ @ 945

Baby spinach, la ratte potatoes, capers,
dill, cherry tomato sauce

Beef Tenderloin

Arugula, cherry tomatoes, parmigiano-

1150

reggiano, balsamic reduction

Procini Crusted Salmon (f)) 1050
Sautéed leek, celery, fennel, potato, dill,
mint, warm orange vinaigrette

Roasted Lamb Loin

Roasted garlic, potato puree, green beans,

2650

sundried tomatoes, lamb jus

Mozzarella, basil, tomato sauce

Mozzarella, zucchini, eggplant,
bell peppers, mushrooms, tomato sauce

Mozzarella, beef salami, mushrooms, olives,

ML
NU

roasted bell peppers, basil, tomato sauce

Mozzarella, provolone, smoked gouda,
parmesan, tomato sauce

jzre (
/i
Margherita @ 395

Vegetarian @ 415

Capricciosa 475

Quattro Formaggi 495

Ié

/i
Smoked Salmon & Caviar 895

Roasted garlic, mascarpone cheese, arugula

Roasted Prawn 705

Mozzarella, mushrooms, chili, basil

Spinach & Mushroom @ 465
Mozzarella, parmesan, shallots, roasted
garlic, truffle oil

Pane Vino Restaurant proudly serves valuable guests with Makar Farm's
hydroponically cultivated and organic certified vegetables and herbs

@ Vegetarian Contains Dairy Contains Meat Contains Seafood Signature Dish
@ Vegan @ Lactose Free @ Low Gluten Contains Nuts Contains Egg @ Alcohol

Kindly inform your waiter if you are allergic to any type of food

All prices are in Egyptian Pounds
and are subject to 12 % service charge & all applicable taxes




O O

€90 " @ © guuolpi
Ugigiaulnll yugo go guipul

10 ® Liilall Ligh Ll
auwgall agillg pugall asigd go

Fro @ ®© Gilwall gayyainwm
aylallg yliw Gagasn dnys go daldi dllhy] sgls

Kvo @® © dilgall da1s
Sl go Gaidl gl

rao Q) ablgall Al
gailng ggoul .dlglya en

daisblw Glgpuun

Sk
10- Sl dul l1o- gliwi
10- 2ilhjla 10 Jgodl
10- Januwly 10 paal sl
10- Sitail sbhiy 10- Qigilly sLu
oggdall
190 auill arala 190 giniilya
;00 ¢ljliinlg Akl il o guupw| Wl g pups gl Lild go aalauwi
(Lelild aap puys Glupl Jaalys (Gaiy)
. 190 O H 6gpd
190 giuiiilagn =
- 1l 20 dillcAul
yilllg guypnulll 2o dillgaunll 4jagy 190 Byildn Gggd
o iyl
bl gulll @0 guuyp] - 1A Guupiul
190 pwlilagn .. quapunl Jia

aillgauill yagng lll Gulll @o gupu)

@ Olmiaua UUJin_yLC(SQJ—“ poal le sgiu @ ayy aligale e sgi caill Glbl
URSNE] @JQDU-HQDUJD @ waadin Guiglell alpwao le (sginy ucwul-cégu @uwgﬂb

Spanll agiall jlowill graa
dyngall qilpall ginag 71T duniy o3l pguyl griaig




O O

@o[a’ % @essm?"

Tiramisu 495
Espresso, lady fingers, mascarpone mousse
Vanilla Panna Cotta 315
Passion fruit, seasonal berries
Semifreddo Al Pistacchio 335
Pistachio light and airy mousse
Chocolate Cake ®) @ ©) 375
Hazelnut praline, amarena cherry
Fruit Sorbet ) 295
Strawberry, lemon, Mango
DIGESTIFS
EARL GREY 150 PEPPERMINT 150
DARJEELING 150 LEMON 150
JASMINE 150 GREEN TEA 150
ENGLISH BREAKFAST 150 CHAMOMILE TEA 150
ASSORTED DILMAH TEA SELECTION
CAFE LATTE 195 FRAPPUCCINO 195
Espresso & hot milk, flavoured upon request: Nescafé, vanilla ice cream, cold milk
Hazelnut, caramel, irish cream,
e, vl TURKISH COFFEE 195
MOCHACHINO 195
Chocolate powder, espresso, milk FILTERED COFFEE 195
CAPPUCCINO 195
E . ESPRESSO 180
spresso, hot milk
ICED MOCHA 195 DOUBLE ESPRESSO 200
Espresso, cold milk, chocolate sauce
@ Vegetarian C Contains Dairy 6@ Contains Meat @E\J Contains Seafood @ Signature Dish

Vegan @ Lactose Free @ Low Gluten Contains Egg @ Contains Nuts

All prices are in Egyptian Pounds

and are subject to 12 % service charge & all governmental taxes

@ Alcohol




