
 Fairmont Lifestyle Cuisine 
Created using fresh and nutritionally balanced ingredients,  

Fairmont Lifestyle Cuisine dishes contribute to optimal health and wellness 
* Contains Alcoholic  

 

All prices are in Egyptian Pounds and exclusive of Municipality Fees and 12% Service Charge 

 

NUESTRAS FAMOSAS BOTANAS 
SHARE OUR FAMOUS STARTERS 

 
 

 GUACAMOLE “ MARIA’S” 
AVOCADO DEEP PREPARED TABLE SIDE 

WITH YOUR CHOICE OF TOPPINGS 
65 

 
 

AUTENTICOS NACHOS 
TORTILLA CHIPS, REFRIED BEANS, MIXED CHESSES, OVEN BAKED 

TOPPED WITH GUACAMOLE, SOUR CREAM, PICO DE GALLO  
AND SLICED JALAPENO CHILI 

 

SHREEDED CHICKEN “TINGA” 
90 

 

SHREEDED BEEF “MACHACA” 
95 

 
 

LAS QUESADILLAS 
FLOUR TORTILLA STUFFED WITH REFRIED BEANS, MIXED CHEESES 

PICO DE GALLO, SOUR CREAM, GUACAMOLE AND SPICY SALSA 
 

GROUND CHICKEN “CHORIZO” 
90 

 

GRILLED BEEF STEAK 
125 

 

SHRIMP IN ADOBO 
135 

 
 

TAQUITOS DORADOS 
CRISPY FRIED TACOS STUFFED WITH PICO DE GALLO,  

SOUR CREAM & FRESH CHEESE WITH YOUR CHOICE OF  
 

SHREEDED CHICKEN “TINGA” 
80 

 

SHREEDED BEEF “MACHACA 
90 

 
 

CEVICHES~ 
CITRUS MARINATED MEXICAN  

SEAFOOD COCKTAILS 
 
 

ACAPULCO TRADICIONAL 
LIME BOUILLON POACHED SEA BASS  

TOMATO TANGY SAUCE, ORANGE AND GREEN OLIVES 
90 

 
 

AGUACHILE MAZATLAN 
GREEN CHILI & LIME MARINATED SHRIMP  

CORN, CUCUMBER, PICKLED ONION 
90 
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RASURADO XNIPEC @ 
SHAVE LOBSTER AND SCALLOPS, RED ONION, HABANERO  

SAUCE, AVOCADO, GUACAMOLE AND CILANTRO 
165 

 
 

ENSALADAS~ 
SALADS 

 

 

SALMON CRUJIENTE Y VINAGRETA  
DE TOMATE VERDE 

CRISPY SALMON BLADES CRUSTED IN BLUE CORN “MASA” 
OVER RADISH AND CUCUMBER LIGHT SALAD  

AND GREEN TOMATILLO VINAIGRETTE 
95 

 
 

CAESAR CLASICA CON ADEREZO PICANTE 
THE CLASSIC SALAD WITH A MORITA CHILI DRESSING AND SPICY  

PUMPKIN SEEDS 
60 

 

GRILLED CHICKEN 
80 

 

GRILLED PRAWNS 
95 

 
 

TACO SALAD 
CONO OF FLOUR TORTILLA STUFFED  

WITH FRESH LETTUCE PICO DE GALLO, RED BEANS 
 AND BLACK OLIVE SERVED WITH CHIPOTLE DRESSING  

AND SOUR CREAM BEEF OR CHICKEN 
90 

 
 

SOPAS ~ 
SOUP 

 
 

SOPA DE TORTILLA 
SMOKY BLEND OF DRIED  

PASILLA CHILI, TORTILLA AND CHICKEN BOUILLON 
FRIED TORTILLA SHARDS, FRESH CHEESE, SOUR CREAM AND AVOCADO 

40 
 
 

CALDO DE MARISCOS 
CHILI AND GARLIC BRAISED SEAFOOD  

IN EPAZOTE AND TOMATO BROTH 
65 

 
 

CREMA DE ELOTE CON POLLO 
CREAMY BLEND MADE WITH SWEET CORN GRAINS,  

SAUTEED WITH BUTTER, CREAM AND MILK  
SERVERD WITH CUBES OF CHICKEN 

40 
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PLATOS FUERTES ~ 
MAIN COURSES 

 
 

LAS CANDENTES FAJITAS 
“SMOKED CHIPOTLE CHILE MARINATED” FAJITAS  

SERVED OVER GRILLED BELL PEPPERS “CHARROS” BEAN STEW,  
SOUR CREAM, PICO DE GALLO, GUACAMOLE AND WARM TORTILLAS 

 

GRILLED CHICKEN 
110 

 

ANGUS RIB EYE 
160 

 

FRESH JUMBO SHRIMP 
190 

 
 

BURRITOS DE MARIA 
MEXICAN RICE, REFRIED BEANS, LETTUCE, GUACAMOLE,  

PICO DE GALLO ALL WRAPPED IN GIANT TORTILLA COATED  
WITH GREEN TOMATILLO SAUCE AND MELTED CHEESE 

YOU’RE CHOICE OF 
 

GRILLED CHICKEN 
110 

 

GRILLED RIB EYE STEAK 
160 

 

GRILLED SHRIMP 
190 

 
 

LOS TACOS DE BARBACOA 
SLOW ROASTED LAMB “BARBACOA,SERVED IN FLOUR TORTILLA 

“CHARROS” BEAN STEW, PICO DE GALLO AND OUR SPECIAL GREEN CHILI 
“SALSA TAQUERA” 

160 
 
 

LOS ESPECIALES DE CASA~ 
THE HOUSE SPECIAL “BEEF AND POULTRY” 

 
 

HUARACHES CON NOPALES 
OPEN FACE BLUE CORN “SANDAL” TORTILLA TOPPED WITH  

REFRIED BEANS, BEEF STRIPLOIN, PAD CACTUS, MUSHROOMS 
 SOUR CREAM AND FRESH CHESSE 

160 
 
 

FILETE  EN MOLE DE MORAS Y ALMENDRAS 
BEEF TENDERLOIN FILLET WITH SALPICON “TAMAL”  

COATED WITH OUR SPECIALCHILE ANCHO SAUCE 
210 

 
 

FLAUTAS DE BORREGO 
SLOW ROASTED LAMB “BARBACOA” WITH AVOCADO 

 AND BANANA LEAF “FLUTES” SHREEDED LETTUCE, SOUR CREAM,  
FRESH CHEESE, AVOCADO AND GREEN TOMATILLO SALSA 

160 
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POLLO ESTILO “MAYA” 
HALF ROASTED CHICKEN MARINATED IN YUCATAN AXIOTE,  

ORANGE JUICE AND AVOCADO LEAVE OVER BLACK BEAN  
PANUCHO AND CHUNKS OF ROASTED PINEAPPLE 

90 
 
 

ENMOLADAS DE POLLO 
SOFT ROLLS OF CHICKEN TINGA STEW AND CORN TORTILLA COATED  

WITH PUEBLAS “MOLE” SAUCE OVER MEXICAN RICE,  
SOUR CREAM AND TOASTED SESAME 

90 
 
 

LA PARRILLA DEL PESCADOR~ 
“FISH AND SEAFOOD” 

 

WHITE HAMMOUR FILLET 
155 

 

FRESH SALMON FILLET 
170 

 

GULF JUMBO SHRIMPS 
210 

 

SEA SCALLOPS (200 GMS) 
245 

 

LOBSTER TAILS (TWO) 
295 

 

SELECTION OF SEAFOOD 
250 

 

SERVED WITH A CHOICE OF THE FOLLOWING SAUCE’S 
 
 

A LA TALLA 
MARINATED WITH DRIED CHILIES, GRILLED  

WITH MAYONAISSE AND BUTTER 
 
 
 

ESTILO MAYA 
MARINATED IN AXIOTE “ANNATO PASTE”, ORANGE JUICE,  AND AVOCADO 

LEAVES GRILLED AND ROASTED WITH CHUNKS OF PINEAPPLE 
 
 
 

A LA VERACRUZANA 
BRAISED WITH TOMATO, OLIVES, CAPERS, 

JALAPENO CHILI AND CORIANDER 
 
 
 

AL MOJO DE AJO 
PAN SEARED AND COATED 

WITH A GARLIC LEMON BUTTER SAUCE 
 
 
 

AL AJILLO 
PAN SEARED COATED 

WITH DRIED CHILIES AND GARLIC BUTTER 
 
 
 

ALL SERVED WITH BLACK BEAN AND WHITE RICE PILAF AND SEASONAL 
VEGETABLES 
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DULCE FINAL~ 
THE SWEET ENDING 

 

 

FLAN JAROCHO 
BAKED CARAMEL FLAN INFUSED  

WITH VERACRUZ COFFE AND CINNAMON ORANGE CONFIT 
45 

 
 

TAMAL DE MANTEQUILLA Y COCO 
BUTTERY COCONUT WARM “TAMAL” 

 WITH PINEAPPLE AND 3 SPICE COMPOTE 
45 

 
 

QUESADILLA DE PLATANO 
BANANA, PEANUTS AND CHOCOLATE QUESADILLA  

AND VANILLA ICE CREAM 
55 

 
 

NIEVE DE MANGO Y PIQUIN 
MANGO SORBERT  

WITH A HINT OF LEMON JUICE, SALT & MEXICAN CHILE 
45 

 
 

HOT BEVERAGE 

COFFEE 
Café Latte, Cappuccino 

30 

 
Café Americano, Espresso 

30 
 
 

FAIRMONT TEA SELECTION 
 

BLACK 
Fairmont Breakfast Tea, Organic Earl Grey 
Kenmate Ceylon, Empress Orange Pekoe,  

Willow Stream Decaffeinat 
30 

 
 

GREEN 
Organic Jasmine Butterfly 

     30 
 

 

HERBAL AND FRUIT INFUSION 
Berry Berry, Cherry Rose, Lemon Rooibos, Cascade Peppermint, 

Egyptian Camomile, Organic Vanilla Orchid, Kea Lani Orange Pineapple 
30 

 

 


