
original legendary® burger

hand-crafted

grill
burgersLEGENDARY

FRESH



signature

nachos

salads
jumbo combo

The best ingredients in authentic 
creations, handcrafted by artists 
formerly known as chefs. This is 
what you came here for. Let’s 
get this party started. 

STARTERS

jumbo combo jumbo combo 





HICKORY

BACON

legendary  ®

BURGERS
bbq

You know how phenomenal artists take 
something real and raw and make it 
legendary? Yeah, our burgers are  
like that. 

java lava burger



Upgrade any Legendary® burger 
with these premium sidekicks

BACON

atomic burger
hickory barbecue 
bacon cheeseburgercaulif lower burger

†Contains nuts or seeds.  *Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.   ** Beef Bacon 
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HICKORY BARBECUE BACON  
CHEESEBURGER   
Basted with hickory barbecue sauce and topped with 
caramelized onions, cheddar cheese, smoked bacon,** 
crisp lettuce and vine-ripened tomato.* 139.00 LE 

ATOMIC BURGER (new)
Topped with spicy fried onions, fried jalapeños, white 
cheddar cheese with arugula, vine-ripened tomato and 
sriracha mayo.*  129.00 LE

CAULIFLOWER BURGER (new)  
A house-made patty of cauliflower, garlic, egg, goat 
cheese, oregano & breadcrumbs topped with grilled 
zucchini and Swiss cheese with arugula, tomato and
garlic aioli.  109.00 LE

LOCAL LEGENDARY®  
Prepared with local flavor and flair, our "Local Legendary" 
is unique in each of our cafes!*  Ask your server for more 
details.  139.00 LE 

CLASSIC 6 OZ. BURGER  
The same great Hard Rock Legendary experience, just in 
a smaller size. A fresh beef burger, lightly seasoned and 
cooked to order.*  75.00 LE
Add American, Cheddar or Swiss cheese for  21.00 LE
Add Crisp seasoned bacon** for  25.00 LE 

 

ORIGINAL LEGENDARY® BURGER    
The burger that started it all! A juicy 1/2-lb burger topped 
with smoked bacon**, cheddar cheese, golden fried onion 
ring, crisp lettuce and vine-ripened tomato.*  139.00 LE

THE BIG CHEESEBURGER  
Topped with your choice of three thick slices of American, 
cheddar or Swiss cheese, served with crisp lettuce, 
vine-ripened tomato and red onion.*  129.00 LE
Add bacon** (25.00 LE)

JAVA LAVA BURGER (new)
Awakened with espresso rub and house-made lava sauce, 
crunchy java onions, melted cheddar cheese, smoked 
bacon**, crisp lettuce and vine-ripened tomato, garnished 
with a fried jalapeño.*  139.00 LE

Every fresh half pound burger is made with a proprietary blend 
of premium grade beef. Grilled medium well (unless you say 
otherwise) and served on a fresh brioche bun with seasoned fries.
Add a side Caesar or House Salad (45.00 LE). 

LEGENDARY ® BURGERS

     Bacon**                                  25.00 LE 
 Caramelized onions                                 15.00 LE  
 Sub onion rings                                   19.00 LE  

HARD ROCK'S SAVORY ARTISAN FRIES  
Choose from the following for just 25.00 more:

CHILI SPICED FRIES WITH CHIPOTLE GARLIC KETCHUP   
PARMESAN ROMANO FRIES WITH GARLIC AIOLI 
HERB & GARLIC FRIES WITH CHIMICHURRI MAYO  

Prices shown are in Egyptian Pounds
An additional 12% service charge and 14% sales tax will be added.



the texan

hand-crafted

HICKORY

BARBECUE

PULLEDsmokehouse



bbq chicken

hickory-smoked pulled lamb sandwich

SMOKEHOUSE
Get your napkins ready, because our fork-tender signature smokehouse  
specialties are marinated in awesomeness before they’re slow-cooked,  
right here in house.  

classic club sandwich

†Contains nuts or seeds.  *Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.     ** Beef Bacon

Served with seasoned fries, cowboy beans and citrus coleslaw. 
Complement with a Caesar or House Salad (45.00 LE).

HICKORY-SMOKED BARBECUE COMBO
Perfect for people who want it all — your choice of  
veal cutlets, chicken or pulled lamb. 

trio combo  299.00 LE         
duo combo  279.00 LE         

HICKORY-SMOKED BARBECUE CHICKEN  
Half chicken, brined then basted with our hickory barbecue 
sauce and roasted until fork-tender.   149.00 LE

HICKORY-SMOKED BBQ VEAL CUTLETS  
Fall-off-the-bone tender veal cutlets, rubbed with our 
signature seasonings and basted with hickory barbecue 
sauce.  279.00 LE

SANDWICHES

 
HONEY MUSTARD GRILLED  
CHICKEN SANDWICH  
Toasted brioche bun with honey mustard, topped with  
grilled chicken, smoked bacon**, melted cheddar cheese, 
dijon mayonnaise, iceberg lettuce and a slice of vine-ripened 
tomato.*  119.00 LE

THE TEXAN
Choice of hickory-smoked pulled lamb or chicken with 
chipotle barbecue sauce, mixed cheese, crispy fried 
jalapeños and onions, piled high on toasted brioche 
and served with cowboy beans.*  
The Texan          189.00 LE
Go big (10-oz)   249.00 LE
         
CLASSIC CLUB SANDWICH   
Grilled chicken, smoked bacon,** vine-ripened tomato,  
iceberg lettuce and rich mayonnaise on toasted sourdough 
bread.*  139.00 LE

Served with seasoned fries and citrus coleslaw. 
Sub onion rings (19.00 LE) or add a Caesar or House Salad 
for (45.00 LE).

Prices shown are in Egyptian Pounds
An additional 12% service charge and 14% sales tax will be added.



new york strip steak

hand-crafted

grill

FRESH
ENTRÉES

LEGENDARY



hand-crafted

grill
ENTRÉES

grilled norwegian salmon fajitas
twisted mac, chicken 
& cheese

SIDES

ENTRÉES
It doesn’t get any better than this:  
the freshest ingredients, sourced 
directly by our chefs and transformed 
into a feast fit for a rock star.  

†Contains nuts or seeds.  *Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.  

Prices shown are in Egyptian Pounds
An additional 12% service charge and 14% sales tax will be added.

FAMOUS FAJITAS
Your choice of grilled chicken, steak, vegetables or 
shrimp, served with pico de gallo, mixed cheddar 
cheese, fresh guacamole, sour cream and warm 
tortillas.* 
duo combo     229.00   LE 
trio combo     249.00   LE 
grilled steak     229.00* LE  
grilled chicken     179.00*  LE 
grilled shrimp     259.00*        LE
grilled vegtables      139.00*  LE  
 

TWISTED MAC, CHICKEN & CHEESE   
Cavatappi macaroni tossed in a three-cheese  
sauce with roasted red peppers, topped with 
Parmesan parsley bread crumbs and grilled  
chicken breast.*    139.00 LE 
Substitute Fajita Steak  45.00* LE

FISH & CHIPS 
Fish filet fried golden brown, served with fries, a citrus 
spiked tartar sauce and citrus coleslaw.†*   119.00 LE

Add a side Caesar or House Salad (45.00 LE). 

HERB GRILLED CHICKEN BREAST
 A boneless, marinated half-pound chicken breast, 
grilled and marinated with fresh herbs, garlic and 
pure olive oil. Served on top of  Gold mashed potatoes, 
with oven-roasted mushrooms, a light herb sauce and 
seasonal veggie.*  139.00 LE

NEW YORK STRIP STEAK   
Big and juicy 12-oz New York strip steak, seasoned and 
fire-grilled. Topped with herb butter and served with 
Gold mashed potatoes and seasonal veggie.*   
379.00 LE -  10 oz 299.00 LE 
Add a shrimp skewer  109.00* LE 

FILET MIGNON
A 8-oz center cut, perfectly seasoned tender fillet, 
grilled just how you like it, topped with Gold mashed 
potatoes and seasonal veggie.*  
(810 CAL)   389.00 LE
Add a shrimp skewer   109.00* LE

GRILLED NORWEGIAN SALMON   
8-oz filet, grilled tender and drizzled with sweet  
and spicy barbecue sauce with herb butter.  
Served with Gold mashed potatoes and seasonal 
veggie.*  26900 LE

PASTA ARRABIATA   
Penne pasta tossed with fiery fresh tomato & garlic 
sauce with seasonal vegetables, fresh chili and olive oil. 
Served with Parmesan cheese and garlic toast.  79.00 LE 
Add grilled chicken  39.00* LE
Add Fajita Steak  85.00* LE

SEASONED FRENCH FRIES  25.00 LE
FRESH SEASONAL VEGETABLES  19.00 LE
TWISTED MAC & CHEESE    49.00 LE 
ONION RINGS  25.00 LE
GOLD MASHED POTATOES  25.00 LE 
SIDE HOUSE SALAD    45.00 LE 

SIDE CAESAR SALAD  45.00 LE 

HARD ROCK'S SAVORY ARTISAN FRIES 
CHILI SEASONED FRIES WITH  
     CHIPOTLE GARLIC KETCHUP  29.00 LE

PARMESAN ROMANO FRIES WITH  
     GARLIC AIOLI    29.00 LE

HERB & GARLIC FRIES WITH  
     CHIMICHURRI MAYO   29.00 LE



fresh

SHAKES
DESSERTS

delicious

COFFEES
Rich gooey chocolate, creamy  
ice cream. Nothing says rock‘n’roll 
like a sweet lick. 

hot fudge brownie



cheesecake made with  
oreo® cookie pieces homestyle cobbler

†Contains nuts or seeds. 

Prices shown are in Egyptian Pounds
An additional 12% service charge and 14% sales tax will be added.
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DESSERTS
HOT FUDGE BROWNIE   
Vanilla ice cream and hot fudge on a dense 
chocolate brownie, topped with chopped walnuts, 
chocolate sprinkles, fresh whipped cream 
and a cherry.†   89.00 LE (enough to share) 

HOMEMADE APPLE COBBLER
Thick, juicy apples are mixed with finest spices and 
baked until golden brown. Our apple cobbler is so 
good you’ll think your grandmother made it! 
Served warm with vanilla ice cream, topped with 
walnuts and caramel sauce.†  89.00 LE

ICE CREAM
Choose from chocolate, vanilla or strawberry. 
Small  54.00 LE    
Large  64.00 LE

CHEESECAKE MADE WITH OREO®  
COOKIE PIECES
A rich and creamy NY-style cheesecake baked with 
a generous helping of Oreo® cookies, drizzled with 
chocolate sauce with a decadent Oreo® cookie 
crust.   89.00 LE 

CLASSIC DINER-STYLE MILK SHAKES  
Your choice of vanilla, chocolate or strawberry  
ice cream. Another Hard Rock Cafe legend. 64.00 LE 
Put it in a souvenir 23 oz. hurricane glass or 20 oz. pint 
and keep the glass (additional fee).



bahama mama

big kablue-na

hurricane
mai tai one on

fruitapalooza

SIGNATURE COCKTAILS  
300.00 LE INCLUDES YOUR COLLECTIBLE HURRICANE GLASS

BAHAMA MAMA
Rum, Malibu Coconut Rum, crème de Banana, pineapple 
and orange juice.  169.00 LE

BIG KABLUE-NA
Malibu Coconut Rum, blue curacao, piña colada mix and 
lime juice. 169.00 LE

HURRICANE 
Orange, mango and pineapple juice, infused with Rum, 
Black Rum, Amaretto and Grenadine. 169.00 LE

MAI TAI ONE ON
Rum, Cointreau Orange Liqueur, Monin Orgeat and a 
splash of lime and orange juices.  169.00 LE

FRUITAPALOOZA
Malibu Coconut Rum, crème de Banana, sweet & sour and 
strawberry purée, topped with lemon-lime soda.  139.00 LE

BANANA BERRY COLADA
Malibu Coconut Rum blended with fresh bananas, 
strawberries and piña colada mix.  169.00 LE

STRAWBERRY DAIQUIRI
A frozen blend of Rum and strawberries.  139.00 LE

PIÑA COLADA
Frozen concoction of Rum and piña colada mix.  139.00 LE

Prices shown are in Egyptian Pounds
An additional 12% service charge and 14% sales tax will be 

this momentRELIVE with your own 
             collectible glass



white sangriapomegranate mule

ultimate  
long island  

iced tea

purple haze
electric blues

southern rock

JAM SESSIONS
300.00 LE INCLUDES YOUR COLLECTIBLE MASON JAR

POMEGRANATE MULE
Vodka and Monin Pomegranate mixed with 
ginger ale.  139.00 LE 

SANGRIA
Available by the pitcher or glass. Choose from RED: Merlot, 
Rum; or WHITE: Rosé and vodka. Both made with fresh 
fruit and tropical juices. Glass  79.00 LE   Pitcher  249.00 LE

LONG ISLAND ICED TEA   
Vodka, Gin, Rum and Cointreau Orange Liqueur with 
sweet & sour and a splash of Coca Cola®.  139.00 LE

SEX ON THE BEACH
Vodka, peach schnapps, orange and cranberry juice.   149.00 LE

PURPLE HAZE  
Vodka, Gin and Rum mixed with sweet & sour, topped 
with lemon-lime soda and Chambord Black Raspberry 
Liqueur.  135.00 LE

ELECTRIC BLUES  
Vodka, Rum, Gin, blue curacao and sweet & sour, topped 
with lemon-lime soda.  135.00  LE 

SOUTHERN ROCK  
Jack Daniel’s Tennessee Whiskey, Southern Comfort, 
Chambord Black Raspberry Liqueur and Vodka, mixed 
with sweet & sour and topped with lemon-lime 
soda.  199.00 LE

Prices shown are in Egyptian Pounds
An additional 12% service charge and 14% sales tax will be added.



MAKE YOUR NEXT TOAST

WATERMELON RITA 
Tequila and Cointreau Orange Liqueur mixed with 
Monin Watermelon. 159.00 LE  /  with glass  300.00 LE

TRIPLE PLATINUM MARGARITA
Tequila, Cointreau Orange Liqueur and Grand Marnier.
169.00 LE /  with glass  300.00 LE 

EXOTIC MARGARITA
Tequila and Cointreau Orange Liqueur mixed with 
Monin Pomegranate. 159.00 LE  /  with glass  300.00 LE

MANGO TEQUILA SUNRISE
Tequila, Sailor Jerry Spiced Rum, orange juice, mango 
purée and Grenadine.  159.00 LE  /  with glass  300.00 LE

MOJITO MOJO 
300.00 LE INCLUDES YOUR COLLECTIBLE PINT GLASS

MARGARITA MADNESS

magical mystery 
mojito

strawberry mojito

mojito
pineapple coconut  

mojito

Prices shown are in Egyptian Pounds
An additional 12% service charge and 14% sales tax will be added.

triple platinum
margarita

exotic  
margaritawatermelon  

rita

mango tequila 
sunrise

MAGICAL MYSTERY MOJITO 
Gin and Elderflower syrup muddled with lime juice, 
mint and Monin Cucumber.  135.00 LE

STRAWBERRY MOJITO
Rum muddled with strawberries, mint and lime, topped 
with club soda. 135.00 LE 

MOJITO
Rum muddled with fresh mint and lime, topped with club 
soda.  135.00 LE

PINEAPPLE COCONUT MOJITO
Rum, piña colada mix, pineapple, mint and lime, topped 
with club soda and toasted coconut.   135.00 LE

EPICwith your own 
       collectible glass














