
Lunch&Dinner 

STARTERS & THINGS 
TO SHARE 

BOWLS OF GREENS 

Dates, cashews, feta cheese & 
pomegranate dressing 

Pesto croutons 
Cup 225 Bowl 325 

 

COMBOS: 
Any soup cup & salad 450 
Any soup cup & sandwich 500 

Baby gem, parmesan, boiled egg & beef bacon 
with roast chicken or grilled shrimp 

HOT SMOKED SALMON 425 
Romaine lettuce, asparagus with boiled egg, pickled 
red onions, mustard & citrus dressing 

ASIAN BEEF NOODLE SALAD 375 
Grilled steak, mango, tossed greens, scallions, peanuts 
& sesame soy dressing 

 

 
OUR BURGERS 
& SIGNATURE FRIES 
All served with our house fries & a side of deli salad 

Dear guest, we kindly request you to advise us if you have any dietary restrictions & we will happily adjust our menu for you 
All prices are in Egyptian Pound, and subject to 14% VAT + 12% service charge 

THE CAMINO BURGER 525 
Angus beef topped with melted cheese on 
toasted bun 

 
MUSHROOMS & SWISS CHEESE ON 
OUR ANGUS BEEF BURGER 550  
Caramelized onions & rocca 

 

TRADITIONAL HOUSE FRIES 175 
Tossed in sea salt 

 

BUTTERMILK FRIED CHICKEN 
BURGER 550 
Avocado, beef bacon, tomato relish & chili mayo 

 

 

 



Lunch&Dinner 

WE DO PASTA REALLY WELL... 
JUST ASK NANNA 
SEAFOOD SPAGHETTI 600 
Shrimp, scallops & seafood served with 
marinara sauce & touch of cream 

TAGLIATELLE WITH CHICKEN & 
MUSHROOMS 550 
Parmesan cream sauce, spinach & toasted pine 
nuts 

BEEF RAGU WITH PENNE 525 
Gourmet take on a classic bolognese, with 
herbs & shaved parmesan 

HOUSE SPECIALS 

SWEET TEMPTATIONS 

BASQUE CHEESE CAKE 350 
Choice of caramel, pistachio, or chocolate sauce 

HAND SLICED TROPICAL FRUITS 350 
Coconut rice pudding, lime syrup 

CHEF`S SPECIAL TIRAMISU 350 
Finished at the table in front of you 

ARTISINAL CHOCOLATE MOUSSE 
Forest berry compote 350 
 

Dear guest, we kindly request you to advise us if you have any dietary restrictions & we will happily adjust our menu for you 
All prices are in Egyptian Pound, and subject to 14% VAT + 12% service charge 

SURF & TURF 
BEEF FILLET AND OMANI LOBSTER JUMBO PRAWNS 1100 
TAIL 1150 Jumbo Red Sea prawns, garlic and chilli butter 
Green peppercorn sauce, and citrus butter sauce 

BRAISED LAMB SHOULDER 950 
LOBSTER THERMIDOR “MAR- Caramelized onions, roasted potatoes, greens 

RAKECH” 1300 
Omani lobster tails, rich citrus butter sauce 

 

STEAK NIGHT IS EVERY NIGHT! 
Choice of three steaks New York striploin 250g 950 - Fillet center cut 200g 900 - Rib eye steak 300g 975 
Choice of sauce Mushroom - Pepper sauce 
Choice of side Mash potato - Hand cut chips - Mac & cheese 
Choice of garden vegetables Creamy spinach - Green beans with toasted almonds 

 

 

 



SANGRIAS 225 single 

EL CLASSICO 
Red wine, rum, orange, passion fruit 

P&P 
Chardonnay, peach, pineapple 

STRAWBERRY LIME ROSE 
Rose, rum, vodka, strawberry, lime 

GINS & TONICS 

HERB 275/495 
Mediterranean tonic, grapefruit, thyme 

ORANGE 275/495 
Premium tonic, cinnamon, orange 

CUCUMBER 275/495 
Indian tonic, cucumber 

GINGER 275/495 
Ginger beer, a slice of ginger 

All prices are in Egyptian Pound, and subject to 
14% VAT + 12% service charge 

cocktails 

CAMINO HOUSE-MADE  
COCKTAILS 
For 1 275/495 

ARABESQUE 
Rum, pomegranate, date honey, lemon 

TEQUILA SUNRISE 
Tequila , orange juice, grenadine 

CAMINO “MAI TAI” 
Rum, lime, orange liquor 

WATERMELON MOJITO 
Rum, mint, lime, sugar 

 



WINE BY BOTTLE / WINE BY THE GLASS 

SPARKLING 

Valmont 1000 
Fine bubbles and refreshing acidity. It showcases 
aromas of green apple, pear, and citrus, with subtle 

WHITE 

Shahrazade 175/800 
Thompson / chardonnay / vermentino, Egypt 

Beausoleil White 195/895 
Sultanine Blanche / Indigenous Bannati, Egypt 
Organic golden colour, spicy and vanilla aromas with 

Cape Bay 925 
Chardonnay, Egypt 
South African grapes, apple, pear and lemon 
aromas 

ROSÉ 

Castillo di Trevi Rose 200/895 
A delicate and refreshing rosé wine, made from a 
blend of red grape varieties. 

Chateau de Granville 1050 
Semillion, Egypt 
Deep gold with lanolin bouquet. Dry and lemony on 
the palate with good breadth and gratifying acidity 

with a crisp of acidity 

All prices are in Egyptian Pound, and subject to 
14% VAT + 12% service charge 

WINE , BEER , spirits 

RED 

Castillo di Trevi Red 200/915 Jardin Du Nil 950 
A bold and smooth red wine, crafted from a mix of Cabernet sauvignon / syrah / petit verdot, Egypt 
classic Italian grape varieties Organic and complex aromas of ripe berries, with 

Beausoleil Red (Merlot) 200/900 
A rich and velvety Merlot-based wine with dark fruit Cape Bay 925 

Merlot, Egypt 
South African grapes. Fruity with good depth, 
balancing acidity, with smooth texture 

BOTTLED BEER 330 ML 

Heineken 150 Stella 150 
   Sakara Gold 150 Draft Beer 180 

 



HOT AND COLD BEVERAGES 

Fresh juice 150 
Orange, Pineapple, Watermelon, Carrot, Lemon-Mint, Mango 

HOT & COLD COFFEE DRINKS 

Espresso 80 

Double Espresso 120 

Macchiato 80 

Cappuccino 100 

Americano 90 

FROZEN CAPPUCCINOS 

Caramel 125 
Coffee blended with caramel 
and whipped cream 

Freddo 110 
Cold cappuccino 
with milk froth 

Hazelnut 125 
Toffee nut syrup topped 
with hazelnut drizzle 

All prices are in Egyptian Pound, and subject to 
14% VAT + 12% service charge 

0% ALCOHOL 

SOFT DRINKS 70 

Cola, Diet Cola 7 Up, Diet 7Up Mirinda 
Club Soda 
Tonic water 
Red Bull, Diet Red Bull 100 Non-alcoholic Beer 100 

H2O 
Still Water Small 40 
Still Water Large 60 
Sparkling Water Small 50 
Sparkling Water Large 70 

TEA 80 

English breakfast 
Earl grey 
Moroccan tea 

HERBAL INFUSIONS 
Pure chamomile 
Pure peppermint 
Jasmine 

 

HOT CHOCOLATE 

Dark Chocolate 110 

 

/130 

 




