SKIDDAW HOTEL

MENd

MAINS

DUKKAH-CRUSTED PRESSED LAMB SHOULDER
Egyptian nut, seed & spice crust, parsnip & cardamom purée,
wilted swiss chard, dried fruit couscous, hibiscus lamb jus

TAHINI & LEMON-GLAZED SEA BREAM
warm freekeh salad (roasted green wheat, fresh herbs & spices),
coriander-seed-braised fennel, preserved lemon salsa

KOSHARI-STUFFED AUBERGINE (V)
an Egyptian-style filling of mixed lentils, chickpeas & pasta,
topped with spicy tomato sauce & crispy onions

PESSERTS

HIBISCUS & POMEGRANITE DELICE
pomegranate mousse, orange blossom sponge,
rose petal jelly, crushed pistachios

AROMATIC WARM RICE PUDDING
coconut flakes, baked figs, apricot jam

UMM ALI
a classic Egyptian bread pudding with soaked bread, dried fruit,
mixed nuts, crisp filo pastry & set spiced custard




