
PLATEAU

MEDITERRANEAN RESTAURANT



SOUPS

Clear Vegetable - 2
Clear broth with seasonal vegetables, 
champignons, julienned vegetables, 
and vermicelli noodles

Seafood Chowder - 10
Rich and aromatic chowder with shellfish, 
fresh cream, and garlic bread

SALADS & APPETIZERS 

Quinoa & Vegetable Salad - 5
Steamed quinoa, cucumber, cherry tomatoes, 
sweet peppers, carrots, chickpeas, black olives, 
red onion, basil, and lemon vinaigrette

Rucola Salad - 5
Crisp rucola leaves, sundried tomatoes, 
goat cheese crumbles, toasted walnut kernels, 
olive oil, and balsamic vinegar

Plateau’s Seafood Salad - 7
Calamari, shrimp, black mussels, lettuce, 
tossed with Mediterranean herbs, and a garlic 
vinegar dressing

Beetroot & Salmon - 7
Beetroot carpaccio topped with salmon tartare, 
capers, lemon zest, and olive oil

Calamari  - 7
Crisp fried calamari, served with tabbouleh 
salad, and aioli mayonnaise

All prices are quoted in Euro and inclusive of service charge 
and applicable taxes

Kindly inform our service teams of any allergies or dietary 
requirements



PASTA

Fettuccini Pesto - 5
Homemade fettuccini in pistachio basil pesto 
with crumbled feta cheese

Spaghetti Marinara - 7
Spaghetti with calamari, shrimp, and black 
mussels stewed in a rich tomato herb sauce with 
garlic, and olive oil

SIGNATURE DISHES

Red Sea Lobster Thermidor - 80
Spiny lobster in creamy sauce, ratatouille 
vegetables, and garlic mashed potatoes

Port Said Shrimp - 15
Grilled shrimp marinated in lemon, garlic, 
cumin, coriander, and chili, served with 
sautéed vegetables and saffron rice

Plateau’s Signature Grill - 15
Serves 2 persons
Grilled crab, calamari, shrimp, sea bass, 
grilled eggplants, zucchini, lemon butter sauce, 
and assorted potatoes

All prices are quoted in Euro and inclusive of service charge 
and applicable taxes

Kindly inform our service teams of any allergies or dietary 
requirements

MAIN COURSES 

Mediterranean Seafood Tajin - 12
Tajine-stewed shrimp, clams, calamari, tomatoes, 
onions, olives, garlic, and fresh herbs, 
served with warm flatbread

Sea Bass Fillet - 12
Pan-seared sea bass fillet with capers, anchovies, 
garlic, lemon zest, and parsley butter, 
served with vegetables, and mashed potato

Marinated Chicken - 10
Grilled marinated chicken breast, sautéed 
vegetables, rosemary potato wedges, and 
ladolemono sauce

Fillet Mignon - 12
Grilled beef fillet with green peppercorn sauce, 
sautéed mushrooms and vegetables, 
and garlic mashed potatoes



DESSERTS

Lemon Meringue Tart - 3
Crispy short crust pastry, lemon curd, and 
caramelized Italian meringue

Mint Chocolate Cake - 4
Minted chocolate fudge cake with chocolate 
chip buttercream

Fruit Platter - 4
Seasonal fresh fruits

All prices are quoted in Euro and inclusive of service charge 
and applicable taxes

Kindly inform our service teams of any allergies or dietary 
requirements
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