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FOU'. th::e g Sanduﬁ:i ‘J}dl
Egyptian Bread

e Foul casserole with béchamel. -- 35 - Jelidl A~ (JJ-’ ool .

* Foul mehaweg 13 5 g5 Js -

® Foul with green salad 14 6 bl Jg -

‘ * Foul with linseed Oil 18 7 o ey -
7 e A i * Foul Alexandrian 16 6 Slalel Jgb
* Foul with red sauce 16 7 dalall g -

* Foul with olive oil 16 6 BTSSRSO PR

® Foul with ghee 18 7 Lrdl b -

* Foul with boiled egg 17 7 Galdl audl Job -

® Foul with fried egg 17 7 gﬁ-" gaudl Jod -

* Foul with sausage 21 8 Gl Jgb -

® Foul with pastrami 23 9 & Ll Jgb -

e Foul with pickled lemon 15 6 Aaall yondll o5 -

* Foul with falafel 15 6 aml dle o6 -

® Foul with fried eggplant 16 6 sla olsil Jad -

e Foul with pickled eggplant 17 7 Mo olssl Job -

_Allplates are served with Eqyptian bread . (S~as (S nd o ,....n:_{l_;!,.bin e
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Y Authentic Egyptian Breakfast

s

Falafel Plate
® Falafel plain / salad |
e Falafel with tomato slices 12
e Stuffed Falafel 14
¢ Falafel with mesh cheese 15
e Falafel with pickled lemon 13
e Falafel with fried eggplant 14
® Falafel with pickled eggplant 14
e Falafel with fried eggplant and 14
pepper with spices (Spicy)
® Falafel baba ghannough 14
® Falafel boiled egg 18

e Falafel White cheese with tomatoes 15

Egg i
¢ Boiled eqqg 12
¢ Omelet egg 12
® Omelet egg with vegetables 13
® Omelet egg with pastrami 17
* Boiled egg & fried with ghee 15
e Shakshoka 15

All plates are served with Egyptian bread
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Sandwich
Egyptian Bread
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' Authentic Egyptian Breakfast R
b (5l b
pOtatO Iﬁ- " Eandwich ‘Jn-lﬁuﬂ.!.”

Egyptian Bread

® French Fries 13 5 ali, u_bl.'a_, .

® Fries with Ketchup 14 6 it bl .
® Fries with Mayonnaise 14 6 el bollay o
® Fries with ketchup and mayonnaise 15 7 oaley lSE WLl -
* Fries with mesh cheese 17 8 aradl adl bl -
® Fries white cheese with tomatoes 16 7 .‘.bbh'L sbae aa Wbl -
® Mashed potatoes 14 b Qs e puollay o
® Mashed potatoes with boiledegg 17 8  Gsldl jadl duy . bl -

o . o LS"J'!JEL ATyl o P
Egyptian Bread

* Fried eggplant 10 5 wlis plsil -
e Fried eggplant and pepper spicy 10 5 AL Jabs ;,IL ulsil
* Fried cauliflower 13 6 slis g 3 -
e Baba ghannough 10 5 - ges Ll -
e White cheese with tomatoes 10 5 fbh-h-'l- shaw 4a -
® Mesh cheese 12 6 abldl drd @oa o
® Mesh cheese spicy 13 7 il daldl drws dia -

i All plates are served with Egyptian bread (Srle (Sl v Vot il JLb:Uléfﬁ :



Authentic Egyptian Breakfast

Sweet sandwiches _utiina (8 J.Hl ] Ao

French baguette Bun Bread
® Cream with honey 15 n Jall @lais o
® Cream with jam 13 10 SAL aais .
® Halawa with cream 16 12 E.h..‘.:.ﬁ.ll._ dsla -

Meals las
Happiness Box 29 Galacdl ufy

S i - as® - BLAIL B - Gl o - sl plgL, - ol - 3t - )
Foul - Falafel - Fries - Fried eggplant - Boiled Egg - Tomato Cheese - Tahina - Pickled

Super Box 27 sl o F

Al 8 s - 6 L - A bl = (Sl fans 3 = ol i - AP - 5
Foul - Falafel - Omelette egg - Fried cauliflower - Mashed potatoes - Baba ghanough - Eqyptian spicy cheese

eyl e = LML s - U
Foul - Tomato Cheese - Omelet egg

Box 2 17 2 il
LS dis -2l - 5
Foul - Falafel - Tomato Cheese

. ; --""“ = - | Box 3 15 3
:‘ . Happiness Box oladl yuf Super Box eyl ol g LL = dus p pabliay - Ak
£ All meals are served with Eqyptian bread Srte Sabi nd ae oudi Olagll o Falafel - Mashed potatoes - Baba ghannough
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S o et 57 Authentic Egyptian Breakfast SN
Breakfast Tray Offer Nedll die 2 =
Tray Contents: t il Lyl
1. Foul gs= Jsb 1
2. Falafel a2
3. Tomato cheese .‘.bb-h’l: dia .3
4. Fried eggplant olie Jalss plsil 4
5. Mashed potatoes Ay e gl .5
6. Omelet or boiled egg  (Gsles 31 (ssue 31 cualsl jaw .6
7. Yogurt with cucumber A3l a7

k E'*‘ ' -. : ._ - : [ Lo | ,, oV '1 8. Fresh vegetables aalb ol ~2a .8
P// 9. 2 Egyptian bread St Sals nd ed, 2 sac .9
” 10, Mirerob-water JL 500 & ans ol Zala .10
1. Black tea istikana sle w1

- 2499 AED

sl elatt 5i (g 4l eoldlal g s Us ! Jals fah (2 all 18 -
S g oy D510 Sl akidl p L Lol Wla s

-This offer is only inside the restaurant and is not valid for

e\ delivery or takeaway orders.  If ‘ordered outside the
o restaurant, 10 dirhams will be added and served without tea.
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Sﬁup

® Orzo soup
® Noodle Soup
* Vegetables Soup
* Beef soup
® Boneless kowara soup
® Pigeon soup (Half Pigeon)
® Boneless duck soup
® Akkawi Soup
® Set El Kol Tasbira
(Soup with vermicelli rice and boiled chicken liver)

Beef Golash
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Cold Appetizers & Salads b Ul 6. LI o Uall

b A LU i La

Baladi Salad Besara Pickled Lemmon - meaasfar

JLs olsil Bl elar B, (gl Jalss ols L
Pickled Eggplant Kishk Almazya Eggplant & Fried
3 pepper with Dukka
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Cold Appetizers & Salads
6
ab e sl gy LL i la db il
Whiskey Salad Bab-Ghannough
(,IA fg_s.lll'.) L‘bL as' , ab . JI'..'.JL.' 'ESJL:J
Herring Salad with Tahim Yogurt with Cucumber Pickled Tomatoes
( Originaly Spicy)
o) abldl asd dia i la alaldl amis i Sals o yond
""3 8 Old Egyptian Cheese Old Egyptian Cheese Spicy Pickled Lemon - baladi
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Chicken trayin oven -5 Chicken

105

JLJ; 6=03 ;0w
3-6 people

eolsas L ao Al (solos m s oLS
gl g at LB tio b at oAt a4 Gl et 4 F &l G4
S abnia B e + i n e oLl i e a
1.25kg tray of mixed grills with stuffed mumbar and hawawshi

4 Kaofta's 4 ‘Shish Tawook « 4 Sausage + 4 Kebab « Z Tarh » Z Rish + 4 Hawawshi Beef «
4 MHombar« Oriental Rice with Nuts + & Bread » Tahini « Pickles « Green Salad

- 199 Aii4-3

wr 3-4 people

-5

b Tray Size 32 cm * 25 cm
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Bechamel pastawith minced beef tray

99

Muammar falahirice tray

Beef a_,.rUL
195

Whole small chicken with 1 KG mix mahashy
Served with tahini, green =alad and bread (g -ae L;.d.r_,.dg il ek 2 My 4—_#5' t""i!
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3-4 people

JI__,J! 64
4-6 people
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Potato tray in oven with beef

Plain 3 il -4 36 -4
BSJL- 4-6 people ]39 4-5 peaple
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a2y da S - o AL g1l ol Ao
Fattahtray with Kowara Fattah tray with fried beef

Potato tray in oven with 1.5 chicken)
-‘L—“EE 4 a 'iﬁ-‘i' g-1,
188 4-6 people ]59 4‘-;&:- peop?: 115 ;JE:I ;e;p*r;

it aud 1 b i b S o gl 2 o ALK Al Ao

white rice tray s with vermicelli Whole duck with 1KG Cabbage stuffed

s

_.—"'
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g Stuffed pigeons tray
+ -
19 S22 e with rice +2molokhia I 3 Pigeons tray 189 a4l 3 ai o
o\ S pRane 229 Apeopls 4 Pigeons tray 249+ LA 4 diws
:ﬁ? Tray Size 32 cm * 25 cm 25° 32 plis Jleall d_,.a > Pigeons tray 309 4.LA 5du.0
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Casseroles in the oven - Meals

AL Fl palt
Potato casserole Spinach casserole
~ glas asUL . sl ~~glas g sy dl

Fried Chicken Beef

dul palb

Plain. |

Plain

Fried Chicken ' Beef

sl_~da |-:||5 calb

Okra casserole Green Bean casserole

~~gls  aslL bl ~~glas asl L

::‘r Fried Chicken  Beef Plain Fried Chicken Beef Plain
9 64 59 - 26 57 52 20

GG VEIN /N The

Pea casserole with carrots

~olas gl
Fried Chicken Beef

dule
Plain

il palb
Mix vegetables casserole
~~ ey aslL o Gl
Fried Chicken Beef Plain
55 - 50 19
SYZANY

B i sty i) me e algall GL LT B8 ea me s SNyl ol r \(
plain casserole served with bread only, The rest served with rice , soup, bread and pickles /,: \\ // Q\
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White beans casserole

~~glas sl Gl

Fried Chicken Beef Plain

55 20: - 19

dalall, il seals dzif cyalb

Daoud pasha casserole'with

5 sauce
& 23
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las = ¢ AL alod

! Casseroles in the oven - Meals

Lo ol

Black eye beans casserole
~elas asl Gl
Fried Chicken Beef Plain
85 50 19

Moussaka casserole

s all asUL dale
46 Minced Beef ]8 Plain

\\l

(7

LN N\ X84
NYZANYINYANI T

b
|

-t e

Zucchini hummus casserole

~~ glas

i'l.ﬂ'!-lL dale

Fried Chicken Beef Plain

58 23" 19

£ s nhy gty i) pe ouii palydall L LT 8 i o i LI yal ol
g/:,; \:\\., ,ff,'ﬁt\l The'plain casserole served with bread only, The rest served with rice , soup, bread and pickles

paAbl AL L el
Zucchini with minced beef
"~ casserole

46
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dalall, g 1y palb : AL g1AL bl o
Kowara casserole with sauce Beef with onions casserole (‘h!l'-?ﬂ il E- )
l_,.l..-‘...Jl, als Potato tray with Half chicken in oven
62 With bones 86 boneless 6l 53

U asar qalb bladl ) &sar alb Ladl g.& el

Egyptian rice kofta casserole Egyptian rice kofta casserole Akkawi casserole with onions
e 49 with potato 79
9 49
Ve N VANT S 5 e Y Q559 i) po poalli palylall Bl LI B nd ae ouds S5l ol ol A/ AL/

"3 L -~ - : I~ e
g‘.ﬂ-"lg f R .-/,j "\ Theplain casserole served with bread only. The rest served with rice . soup. bread and pickles #-/ % /7 /\ %
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Casseroles in the oven

Muammar falahi rice
Muammar rice with meat
Muammar rice with boneless chicken

Muammar rice with pigeons (1 pigeon)

e Muammar rice with boneless duck

* Muammar rice boneless pigeons (2 pigeons)

)

Muammar rice

oy allastl fols @ O .
SLal U5l Jolty a3y L -
33 Gl Gl Sl @, L -

Béchamel pasta with minced beef

38

Béchamel pasta with alexandrian liver 28

Béchamel pasta with sausage

30
62
54
83
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Béchamel pasta
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Casseroles in the oven

feam

o -

Jeolidl, chi s all |

Béchamel Green wheat \\
T =

e Béchamel Green wheat 28 Jeolidl L s all .

e Béchamel Green wheat w chicken 49 il pladl Jolidl ¢l alb -

» Béchamel Green wheat with beef 6] L Ll el palb -

asUL _dac oL alb
Orzo with Beef

49

el s pale

Green wheat

Green wheat plain 20

Green wheat with meat 51
Green wheat with pigeons 73
Green wheat with boneless duck 60

R ! o~
X % r r
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Ay
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oale d.‘uﬁ_,.i oalb

sl i alb

(ALK ala) AL el alb
S Bl el pall

adsll gL e s palb
Vine Leaves with bonelessKowara

85
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A1 A% G s 1. 4% G A A1 g% b
1KG 1% KG Plate ‘:.54" ""’-"'b {’,:; }j KG” Plate &s.."""" """'L"r 1KG %KG_Plate
212 13 75 Grilled tarab 25 10 .75 Grilled’kebab 162 89 60

R
- - <

r{lglé#dﬁ# H{:glﬁ#&ﬂm 4 4 A1 4 gb

1KG % KG Plate . 1KG ¥ KG Plate 1KG. ¥ KG Plate
155 85 sy Grilledsausage 153 83 53 Shishtawook 270144 100

iy Sl Uy 5 % bollasy dlala | g (o ‘,,ﬁu wsle oLzl

Charcoal grills served with mixed oriental rice, French fries and bread
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Grilled kofta

Lo
Lamb rips




A1 4% b

1KG WKG Plate Lﬂ-’m U"'"—'J ,.'-{1 PR h_.-l_.,.b; azaf

192 10

LAY G

160- 92 .. 59

..L‘
tg;ki

sify S

85 Kofta, Kebah 1KG" 15 KG "Plate 1KG ¥ KG Plate

& Shish Tawook 185 95 65 koftaand Tarab 207 106 73 kebab & kofta

Pl aas uLf'
e % b J
‘?Lﬁ s 2 Ir‘:;‘ fI(G Plate t...l_,#‘g

Kofta 250 145 100 Kebab & 220 120 .85 kebab, kofta
&Shish Tawook Lamb Ribs & Tarab

vy il Uy 5,07 uolinsy Alals it’ o s l,.‘-a'ul le ol

Charcual grills served wlth mlxed oriental rice, French fl‘lES and hread
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TKG 1KG Plate (3 8 9Ll Lty 9 1KG 12KG Plate
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= I e i~ 7~ Charcoal grills .,-f‘" Il sle wlolo = 5E 55 92
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Lif s ols
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1KG % KG Plate (8 2%

Kebab, Kofta,
Tarab &lamb ribs

QL g Al dalas Lai A AV G S PR

1KG - ¥ KG - Plate

: Kofta, Kebab
Half Boneless Chicken 235 135° 92 S hbap Ribs 220 129 9

iy o Uiy § 7 oy @lalas ) o s (55200 g3 4 e L) I,.-iu le OLyill et

All charcoal grills (except whole small chicken) served with mixed oriental rice, French fries and bread

Sasw Job &Aﬁ
39 = :
Whole small chicken
e (Sals s s\ s Ao Uy B o oy

Bt -
' Served with tahini, green salad and bread
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1KG Plate sty ffed mixed
65 28 dolma

Mix.4( vine leaves - cabbage -
eggplant - zucchini)

1KG Plate Cabbage stuffed
70 25 with rice

',J' 1 b
* ] & - & - &
16 Plate. (o = e G oo

75 29 Mix 2 (vine leaves -cabbege)

A1 ob cas (G s
1KG Plate  \inoleaves
80 32 stuffedwithrice

Ul - o = e Gy ) os”
33 Mix 3 (vine leaves -
cabbage-mombar)



(L ol #LaL ‘_|=_. d..,- i
G d“" o Mix mahashy with chicken

2 LUl e 45 . at aslL way p oven
Vine leaves with Cabbage with
beefcasserole beef casserole Al LA Lyfy ole il b Bino

Eggplant & zucchini with chicken
tray inoven

50
QAL gLAL o s Ao

Cabbage with chicken tray in oven

49
AL gLAL wue (5 (o Adeo

Vine leaves with chicken trayin oven

55

” s

TKG ke (g5 1KG Plate = L Al PLAIL oy e (i s i
: Mombar stuffed Vine leaves & cabbage with
2B 72: . Miximahashy 105 35 with rice | chicken tra;?rin o\?en
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Fattah aall

Stuffed pigeons d&"JI '.pLaJ'l e Plain Fattsh 22 Gole azd -
#. Floson aufed with rice 70 (23) il gt LA - * Fattah with fried meat 66 & asUL a .
¢ Ploenstulfed withgreen wheat: 797 ( 3) dls SEe i . e Fattsh with lamb shank 86 Ll il s o

e Fattah with boneless kowara 79 Al s | a0 o

* Fattsh+Mix withLambfat 49 UL JKiv o & -

Mﬁlﬂkhya Served with rice & Bread -y ﬁ.'u-,n.i.lL_‘_,l & l.-aﬁ-?' #ﬂl

® Plain Molokhya - (Without Rice) 23 (“,i ) = ke @iagls o
e Molokhia with fried meat 67 il aa,l
e Molokhia with fried chicken 63 el aaL -
e Molokhia with 1/2 fried duck 110 6% aay dai oo dasls -
* Molokhia with 1/4 fried duck 73 i i o, po il
e Molokhya W Shrimp - (Without Rice) 40 (i i) = Al 2asls

o '||I b |y ” h 5 F .



1 %" o azk: (1A% 6b oy guad Joiew 1 4% gb o
‘('-:; it Platd o 5 r':‘; V2KG - Plate f" ; 1(:;5 }f;i(ﬁ Plate a*‘/"'.' a""!'r
129 67 39 Fried Brain Nz 58 35 MixLiver & Brain 9% 49 31 Liver With Bran

Salindy gy ol Lt Ao U Ris® ALl oo oty -tll abimig (s Ao sLads Aol Lias® Ao Ll 0 Ao Lo o e 2y ol
Brain Served with tahini salad, green salad, whiskey salad and bread. Liver and the mix Served with liver salad, tahini salad; green salad, whiskey salad and bread.

Shrimp and Fillet Fish ~~  audall cladly (s sl

1KG: 15KG Plate leﬁfﬁﬁ.sh 1KG % KG Plate o o 1KG 15KG Plate & E“"‘A

149 79 4] n2 e0 32 FriedFilletFish 185 98 49 Fried Shrimp

- & Shrimp

%2 iy K o 5 sl Aol Bans® Aol o oy Sy el

» Fish an-:ishrlmp served withtahini salad, green salad, mixed pickles andbaladi bread
iy T IS e L o o BT L Wi T | e OOl W =10 AU U TS 7 T . e T |t e TN ZTI™
7 - o N R oINS T gy, e / \ N IAN 70N \ TN \ S T Ay /X f Y
a2 VAZANVAZANN S TS AN ZANTZANRT AN ANV AT AV NI IANTT oW ANV IENTE AN
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TN TN TN TN ST EgYptians Ol e TN N TN/ TN RE N
= o | o | S 1L~ AT L | - | ~ 3L el | Bl ¥ -

S AL ki

(4 - G - 6uf - i)

Mix with Lamb fat g

i,
(K.ofta - Liver - Sausage - Lamb fat}

Served with salads and bread plate  _A3ly wib I & o Al
* Mix with Lamb fat 36 all K .

® Alexandrian liver 28 dlall] dus

® Alexandrian sausage 34 SLall] G o

® Chicken liver 28 b yua glasiad .

* Beef Grill 53 adai, .

® Beef Grill with potato 61 b ledl adas,, e

* Beef Grill with Mombar €] AL ada, .

: <R i e ® Liver grill 35 Gad a3 9 o

_. T Chicken liver * Sausage grill 37 G ds_g .
L};J-‘gﬁ" All Egyptians served with salads and bread Py il Ul po ot ol _nadl pr



Sl djﬁf
M EgyptianKoshary
Blals | JAldl L (ol By (i (Rl o oy

Served with-sauce, fried oniens, garlicsauce, peppered
tomatoes, and hot sauce

20: 7 15 %=

by Jie Yo po oy

Hawawshiserved with mixad pitkIE'_-: and tahini

v A . 58
\f\

r'f.f \ujf‘

i Alexandrlan Koshary

Aoty lis Juay ¢ Blly JAAL i OlEIL ¢ Balo ¢ gl g ke Gislor oy o oy

Served with boiled e&;gs rolled in ghee, sauce, fried eggplant with
pepper and dakka, fried onions and hot sauce.

" - i . s ks s
L’FC"‘"JLF'L.‘{,_S"J!J'“ el 23 f'J L“.i"'-’l."'ﬂ' Rk
Mix Hawawshi (beef 8sausage) Beef Hawawshi
il.r‘_;|u.f‘*' z_l'“'-‘{.r"'c"'t_.i"}ﬁ il 22 LEFLP':JI."& hjg‘ﬂ’u
Mleawawﬁhl chicken with salisage or beef SBUSF;QE Hawawshi
aledl s ol (ra (puls dilol 19 glas soslea il
Adding mix cheese to the hawawshi Chicken Hawawshi
.'I _H\ \ _r-# i 'l_‘-.-\ ‘T"\"‘\\ A ._.I rﬂ.,\ o aF # -;I 5
4 M/ N AL NI N R a5t )L
; W ) / I \‘- 'IJ I\l / -"I \x A i ! --"I I"'-._“‘.hl‘l {' s I‘I"\\‘Hl f} I"\.\l"l



oy (pollsy &ugls &S

Pasta with sauce with grilled

& dalall L 4y G

kofta, fries and drink

39

sld dalall L &g L
Penne Pasta With Red Sauce
18 %13 =

* Egyptian pasta red sauce

* Egyptian pasta with minced beef

* Egyptian pasta with Alexandrian liver

® Egyptian pasta with sausage

* Egyptian pasta with Daoud Pasha kofta

Egyptian pasta with sauce sandwich

29

29

12

24

24
24

avy ill aAYL, aalall @ a0 @iy L
19 Gl dalal & e 45 0

Gl dalall & e s C

Lol sohs @il dalall & e @iy L

dalall 4~ ais L gy

glﬁ."_j..a.:; %JM;EJJJQ - W3 jlﬁmtfﬂaﬁ)ﬂl

Pasta served with red sauce, half lermon, chili oil and fried onions




j-f’;Sall:ed Mullet and Herring as Jls 5 Ll -l

e ————

4l as,
Fillet herring
* Herring meal 38 as, day
e Salted mullet fish meal 59 6_, day *
® Herring with herring roe meal 38 (asL / al ) ZJLH.! &~ as, aay o
e Mix Herring & salted mullet with fries 48 5~ bl av sy &,-J s duas -
® Herring roe meal (sandy) 38 gl day
® Herring family box 63 as, alall Sy o
® Salted mullet fish family box 149 E"-. Aladl gl ps o
* King family box (Herring + Salted mullet fish 199 6'_' g 45, t"'f Alall iy o
® Herring salad with tahini (original/spicy) 33 Cla/usole) sl a5, ab i, »
® Herring hawawshy (original/spicy) 21 Cla/uale) a5, slea ad, -
= Herring family box i o
o Srde Sali nd po pdal Juas s s dalb Sy ndc sk po ol 35 Ny gl Sloay
e » _ P . = . : Salted.*-,-lu_llr.:%Fish arw_i_."ue_u'ir*.gn'ne.s‘is 5ewud-.w-_|r.hf'|plaaauf_mp_cadrues!w_yegetab:u an_d gn'eEr1o:ﬁig_|'|5 withEgy;.:Lmn bala_n:i:b_read



vt + bl il day lpla
Make It a Meal Add Fries + Drink

Beef Shawarma Sandwiches ‘JJ'UI Lol Olise

i * Sandwich - Egyptian Beef Shawarma 17 Srae ALl fisa .
st 37l iz il ¢ 5L Lla |

"Make It MangaiAdd fresh ® Quarter dozen - Egyptian beef shawarma 44 S.le (J L_sls az_. rot

Mango Juice ® Half dozen - Egyptian beef shawarma 95 Sl .‘J Lol s jai -

* Dozen - Egyptian beef shawarma 179 (Snle .,4 Lsls ac_y »

Chicken Shawarma Sandwiches &L‘d' I-'...:Jli c—'mj-ﬁ—r

® Sandwich - Egyptian Chicken Shawarma 13 Sonde PL3 L sle is
® Quarter dozen - Egyptian Chicken shawarma 37 e flAL ks @z &
® Half dozen - Egyptian Chicken shawarma 72 Snde PlaL gl dz o ai o
* Dozen - Egyptian Chicken shawarma 138 S &L.'l L als a ., »
Mix Shawarma Sandwiches u...(.,. LJ}L’J Q’ij.ﬁ_
® Half dozen - Egyptian shawarma 3 + 3 83 3+t3 sna bl gled s jai e

® Dozen - Egyptian shawarma 6 + 6 159 E+BE§,¢LAL2 s .




Jo dlig olay Wy 5K S K K

Business lunch boxes

* Alexandrian liver - vermicelli rice - green salad - tahini - bread 29 A - @s® - ) ada abl - a2l ..E..fi - gL-I—C-! bad o
* White beans - quarter fried chicken - vermicelli rice - green salad - pickles - bread EL RS QR TF P -7 7)) S BPLY | BRI S0 PO o = sl Lyl «
* Beans - quarter fried chicken - rice with vermicelli - green salad - pickles - bread 31 d = i = ol ada AU - At i - 5 da pmlesd o
® Dawoud Pasha Kofta - Rice with Vermicelli - Green Salad - Pickles - Bread 32 d = i - o) dA db UL - %_,-..ﬂl:_;_j = LiL sl dzdf o

* Rice kofta - vermicelli rice - green salad - pickles - bread 37 = Yl - sl nda b - & Ll - % e ;) azdr o
* Oven potatoes - quarter fried chicken - vermicelli rice - green salad - pickles - bread 33 A= J.I.r" - sl_~da abll. - 1: ,-.:!JL#i -5 aad - A g-blhr 4
* Peas with carrots - quarter fried chicken - vermicelli rice - green salad -pickles-bread 1 = Yl - Sk A - a5 B g, - AL AL

® Grilled kofta - vermicelli rice - green salad - tahini - bread 3 sk = gl Takk AL 3 et - dupts i

* Alexandrian liver - pasta with sauce - green salad - tahini - bread 33 A - &ie® - sl da bl - dalall &5 L - il sl -

* Fried tilapia - Sayadeya rice - green salad - tahini - bread 38 nd = As® - sl ada db U - Ailo - adi, TR T



SN NI NALANN slially sliddl OLise p G >, & %%-‘i’j Pt
/NN NM NNEANSE N Lunch & dinner sandwiches ANTEANTIANTIL - 7%
¢ Grilled Kofta sandwich 7 U gds QAT Liaainy
* Shish Tawook sandwich 7 ijj;[b ety gaiaal, e
. Grilled Kebab sandwich 29 Samer oL Ligin o
*  Grilled Sausage sandwich 7 (Sader (3 pTgain
* Grilled Tarab sandwich 24 a0 Liau -
¢ 4 Mix Grill Sandwiches Offer 62 Joa el s 4 g2 2 s
e Liver with bran sandwich 14 00 Al cud piaii -
* Brain sandwich 7 z Tkl
= Mix Liver and brain sandwich 16 5 LIV S-S | LI
* Alexandrian liver sandwich 13 Blall) s Siga o
s Alexandrian sausage sandwich 15 a;b*f'! | i, o
* Chicken Liver with pomegranate molasses 14 Ol dl e glas suad fisu =
* _Fried Fillet Fish sandwich 15 als clre Liai e
* Fried shrimp sandwich 22 Sl St s
= Mix Fillet Fish And Shrimp sandwich B St als cler Ko fsain o
¢ Beef grill sandwich 22 ad @, s
* Beef grill with mombar sandwich 27 JL.pJL ada L i

Chicken pane acl glas

Served with French fries + your choice from rice or pasta ﬁ.};,ﬂl_,l’,—,bl o cLilsal +i .~ ella Foud pr A

® Chicken pane (Original/Spicy) 32 Cla/gole) acL glas -
® Add one peace of pane chicken 13 L plas dakas BLo| -
' . o ' : M, I PR T
g F | 1 -,_.I ‘.I- I .’: \\ § . %

: = S~ = .. e B



I ST TN RS T Sandwich Box fiswcudl fes

Box of 6 Alexandrian liver 44 ALil] 546 (gl o
Box of 4 Alex. livers and 2 Alex. sausages 48 Sl Gow 2+ I cll| 54 ufy o
Box 2 Egyptian beef shawarma, 2 Alex. liver, 2 Alex. sausage 54 Ejl,.uﬂ.! G2t ,.;L.;.L! daf2F (5 nau .,J Lsle 2 Sy o
Box 2 Egy. beef shawarma, 2 grilled kofta, Z breaded chicken 62 acl &I_,.l 2+ ii.;,.f.. qara2 + (S .,J Lsls 2 yufy »
Box of 6 charcoal-grilled kofta 66 N & gl W6 s
Box of 3 foul and 3 falafel or 6 mix foul and falafel 24 LAl e Jo3 6l aaL 3+ S 3 ol o
Box of 8 breakfast sandwiches of your choice 35 Jlzal e lad Sliisin 8 e o

a5l )| gl an ol LI & r...ﬁ:f 3] W g | é.,rﬁ
All boxes are served with salads as shown in the pictures.
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= = 2 T e N~ N -~ o | e Ty T | T
TN TN TN A 2T T Side Dishes awlsl Gl Yl S5 5% S I Ao 270
P SN NAEA N2 N Y DB : L j AL NN :

* White rice 12 A i

e Rice with vermicelli 12 eIl ol

® Oriental rice with nuts and raisins 17 < Jls ol | AL dlaldl ;,i

* Sayadia rice 15 aolo i

e French Fries - Plate 13 b = 8~ bl .
o French Fries - Packet 10 oAl -5~ ublay .
e White rice with alexandrian liver 18 3Ll Ul sl jau) i «
e White rice with minced meat 22 daablasUL ali i .
e White rice with chicken liver 19 gladlinl o e

® Sauteed vegetables 12 A g L2



i 7 Sweets & Juices  _Slaally wlddl 5 = S L

3 sl wilol 112, gudas 12 ldL aLL 2 w=Blaa

Milk:add on Couscous Wheat with milk Yermiceii withmilk

Om alicasserole 39 gl.: '..l crall 5} Aials da b s GLU D 018
B | == These dishes are served fresh and hot,
ForzPersons  w.2 ‘_,.n.G

7 ol 2

g e 0 e Rice with milk . :ﬂiﬁsly
Drinks & Juices Alaalls C:JL:JJ&J'

- j oy : ® Pepsi 7 e ® Mangoluice 20  aub o5l _nac o
g’f‘r u-:&:-' e (r;_‘; ® Seven Up 7 yiﬂoi. . * Orange Juice 12 g:'o‘-"b JIE . _ac

iy - i ® Miranda 7 LI;IJ? = [ ] lemgnjuir_-e 12 U".‘.'ﬁ'b Q_’J‘,:'Jrﬂl
- .. .. . 7 olslphe gmy - ® Royeblaban 8 ebiol, ol
% ® Mineral Water 5 T Egyptian Sobia 9 s Loy

\ B I I " - A A i . Fal b " i . ¥ ; a5 | y A 4 ‘ - §on \ R S F I e
\ g rx ./ F\ g ' h W . W ALY o \ / Vg r\ . T 0 % A AN &t PN N A \ V.
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- * Pepsi /Seven Diet



MASRY AFANDI

sl i all LU = b = (3Llel) 43 Raly 12 g5 sl A all SLLYI = b = sldl g L5 = Jyo uwiadl : 1 55
Branch 2 : Dubai Silicon Oasis, Dubai - United Arab Emirates Branch 1: Al Hudaiba Mall - Mina St., Dubai - United Arab Emirates

;ﬂ.“l'liiiidlUAIE
For Orders and Delivery: gty olllall

® 04 3431993 o7 056 18 188 62

Or Scan Here i _'ji A eu!_ji
B
.Dnl.lnﬂ'.;rdur

4 www.masryafandi.ae




