
	
  

	
  
	
  
	
  
	
  
	
  
	
  
	
  

Abu Tig Marina 
 

El Gouna 
	
  
	
   	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  

 



	
  

Signature Starters 
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Beef Carpaccio   ,- 
(Truffle Oil & Shredded	
  Parmesan)	
  

Le Carpaccio de boeuf 
(Huile de Truffes et Copeaux de Parmesan) 

 
Shrimp Cocktail   ,- 

Le Cocktail de Crevettes 
 
Small Fish (fried) with Tartar Sauce  ,- 

La Petite Friture de Poissons Sauce Tartare 
 
Shrimps with Garlic Butter   ,- 

Les Crevettes sautées à l’Ail 
 
Smoked Salmon with Toasts   ,- 

Le Saumon Fumé et ses Toasts 
 
Mushroom Toast with Garlic Butter  ,- 

Toast aux champignons de Paris – Beurre à l’Ail 
	
  

	
  
	
  

No Credit cards - Pas de cartes de credit 
14% Sales Taxes and 12% Service Taxes to be added 
Owner’s card discount: 10% (card holder + 1 guest) 

Valid cards only - cartes en cours de validité 



	
  

	
  

Main Courses 
	
   	
   	
   	
   	
   	
   	
   EGP	
  

	
  

Beef fillet “Chantal ,- 
(black pepper, cooking cream, flambé with whisky) 

Filet “Chantal” 
(Poivre noir, crème fraiche, flambé au whisky) 

 
Beef fillet “Escoffier” ,- 
(fresh mushrooms, tarragon, tomatoes and fresh cream) 

Filet “Escoffier” 
(Champignons, estragon, tomates, crème fraiche) 

 
Veal Escalopes with Roquefort cream ,- 

Escalopes de veau - crème de Roquefort 
 
Chicken skewers from the grill ,- 

La Brochette de Poulet Grillé 
 
Skewers of large Gambas from the grill ,- 

Les Brochettes de Gambas Grillées 
	
  
	
  
	
  
	
  
	
  

No Credit cards - Pas de cartes de credit 
14% Sales Taxes and 12% Service Taxes to be added 
Owner’s card discount: 10% (card holder + 1 guest) 

Valid cards only - cartes en cours de validité 



	
  

	
  

Desserts 
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Dame Blanche ,- 
(vanilla ice cream, whipped cream, Belgian chocolate sauce) 

La Dame Blanche 
(Glace vanille, Chantilly, Chocolat belge chaud) 

 

Coupe Colonel ,- 
(Lemon sorbet with Vodka) 

La Coupe Colonel 
(Sorbet citron et Vodka) 

 

Crêpes Suzette ,- 
(French crêpes flambées in Grand-Marnier with Vanilla ice cream) 

Les crêpes Suzette 
(Crêpes flambées au Grand-Marnier, glace Vanille) 

 

Belgian chocolate mousse ,- 
La Mousse au Chocolat belge 

	
  
	
  
	
  
	
  
	
  
	
  
	
  

No Credit cards - Pas de cartes de credit 
14% Sales Taxes and 12% Service Taxes to be added 
Owner’s card discount: 10% (card holder + 1 guest) 

Valid cards only - cartes en cours de validité 



	
  

Soft Drinks 
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Coca-Cola (regular or diet) ,- 

Sprite, Fanta, Tonic, Club Soda ,- 

Mineral Water (small) ,- 

Juices (Orange, Mango, Lemon, Apple, Guava, Pineapple) ,- 
 

Beers 
Sakkara, Stella, Heineken ,- 

Sakkara Weizen  ,- 
 
 

Hot Drinks 
Tea, Espresso  ,- 

Double Espresso  ,- 

Coffee, American coffee ,- 

 

Cork fee:  Wine:   ,-  Other Alcohol:   ,- 
	
  

No Credit cards - Pas de cartes de credit 
14% Sales Taxes and 12% Service Taxes to be added 
Owner’s card discount: 10% (card holder + 1 guest) 

Valid cards only - cartes en cours de validité 



	
  

Wines produced in El Gouna 
	
   	
   	
   	
   	
   	
   	
   EGP	
  

 
Jardin du Nil – red or white         ,- 
 
Beausoleil – red, white or rosé         ,- 

Shahrazade – red, white or rosé Glass ,-  

  Bottle ,- 

Le Baron (methode champenoise) ,- 
 
 

Wines bottled in Egypt 
 
 
Omar Khayyam red  Glass ,- 
   
  Bottle ,- 
 
Cape Bay red or white   ,- 
 
Chateau de Granville   ,- 
 
Valmont (sparkling white)  Glass ,- 
   
  Bottle ,- 
	
  

No Credit cards - Pas de cartes de credit 
14% Sales Taxes and 12% Service Taxes to be added 
Owner’s card discount: 10% (card holder + 1 guest) 

Valid cards only - cartes en cours de validité 
	
  


