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~ Authentic Egyptian Breakfast
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FO Ul Plate Sarfdwu:h d)ﬂJ
Egyptian Bread

e Foul casserole with béchamel. -~ 29 - Jwlidl o~ Jos alb .

&= Js .

abUJL Jao -

a — (JJ’ oi

él_,.ﬂ.c-l Jed o

dalall Jo -

sl com Jgd

Lrdl Jod o

Galud! aedl, Jo3 -

Gl Jgd -

 PRL- S| By e B

Aandl gerlll U5 -

4l (e Jgb o

lde olsil Jy® -

® Foul mehaweg 1
Jeolidl_rte Jgi galb ® Foul with green salad n
Foul casserole with bechamel. o. ‘Foul with linssed 0l 12

e Foul Alexandrian 13

® Foul with red sauce 12
® Foul with olive oil 13

® Foul with ghee 13

g Js
Foul with boiled egg Foul mehaweg ¢ Foul with boiled egg 13

® Foul with sausage 16
® Foul with pastrami 17
® Foul with pickled lemon 12
® Foul with falafel 12
® Foul with fried eggplant 12
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- All plates are served with Egyptian bread Sre Sals_~a & r-.-i.i‘ Gl ul c,.ﬁ
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Falafel Backet
4 ola s
5 Peace
6 <la 10
10 Peace

Jeo Ul s nall il

Authentic Egyptian Breakfast

b

Falafel Plate
¢ Falafel plain / salad 9
e Falafel with tomato slices -
o Stuffed Falafel 12
® Falafel with mesh cheese =
® Falafel with pickled lemon 10
* Falafel with fried eggplant -
e Falafel with pickled eggplant -
* Falafel with fried eggplant and -
pepper with spices (Spicy)

» Falafel baba ghannough -
e Falafel boiled eqqg -
o Falafel White cheese with tomatoes --

G
E g g Plate
* Boiled egg 12
® Omelet eqg 10
® Omelet egg with vegetables 1
® Omelet egg with pastrami 17
* Boiled egg & fried with ghee 13
e Shakshoka 12

All plates are served with Egyptian bread
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Sandwich

Egyptian Bread
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"~ Authentic Egyptian Breakfast
" L"-"'I'!' .*' B g
Potato e Sonavic gl

Egyptian Bread

e French Fries n 4 ads, bl -

® Fries with Ketchup ] 4 LGB bl .
® Fries with Mayonnaise 12 5 rowl bl .
o Fries with ketchup and mayonnaise 12 5 gy OLGE blay .
® Fries with mesh cheese - 6 aradl @dl bl -
® Fries white cheese with tomatoes -~ 6 .‘bl.rh'l.: sbae @ bl -
® Mashed potatoes 9 4 Qs e gl o
® Mashed potatoes with boiled egg 10 5 Gkl jaudl duy e bl -

w ® - L.s-‘]‘,'.}?;‘ U":'-"":_' - * #e
e Varle ty F‘;:;:E " Sandwich u""
Egyptian Bread

* Fried eggplant g 4 slis ylsil .

® Fried eggplant and pepper spicy 10 5 B Jals, 945_, olsil .
® Fried cauliflower 13 6 ol L 3 -
¢ Baba ghannough 10 5 : E,:.F. LL -
* White cheese with tomatoes 10 4 |_,.bl..-!ﬂ-'l.. sla. aa o
® Mesh cheese 12 5 LI 4nd La o
* Mesh cheese spicy 12 5 Jaldls rrbl-"h"l: drsd da o

All plates are served with Eqyptian bread s (S als md Al U :
L - A Sl L, gl <o geeVern
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All meals are served with Eqyptian bread

I A X

Jeo Ul s 2l _Lail) N & Q6 &%

Authentic Egyptian Breakfast

Sweet sandwiches B el J_|J,| Sl e
e Cream with honey 10 Sl «
e Cream with jam g Il abes s
e Halawa with cream n ABAIL Bl o

Meals <l s

S Yl - Bs? - BLAIL Ba - Gyl e, = Sl Ol - bl - 3l - 3

Foul - Falafel - Fries - Fried eggplant - Boiled Egg - Tomato Cheese - Tahina - Pickled
Super Box 23 wzdl I

Qaldl 4 At - gy LL - g (ol = (Sl Yo - colosl o - aurt? - Uy

Foul - Falafel - Omelette egg - Fried cauliflower - Mashed potatoes - Baba ghanough - Egyptian spicy cheese

Soelesl o, = LI, B - b
Foul - Tomato Cheese - Omelet egg

15 2 yS
LI dna - 2 - 5
Foul - Falafel - Tomato Cheese
- | I Box 3 14 3y
Super Box 4...,.JI L &,.:LL-LW u—”“*-“:*‘"”
Snls Sab_na & i oladl &t Falafel - Mashed potatoes - Baba ghannough
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" Authentic Egyptian Breakfast ~ ~~ " 7
¢ sl SLoL
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Aol oy ndd = L3l ol = Gyl 31 (19 o clesl o
Srae Sl ~a Ak, 2 sus
Tray Contents:
Foul - Falafel - Tomato cheese - Fried eggplant - Mashed potatoes

Omelet or boiled egg - Yogurt with cucumber - Fresh vegetables
2 Egyptian bread

28 AED

drad da dens
G o oty o) oy sty LA ol 3 Ba
Srds nd 29 pla Jaly Jasy Lis na s dalb Oy Ada
Old cheese with tomatoes, tahini, boiled eggs and served with a
fresh vegetable dish, arugula, cucumber, onion, chili pepper and

2 Egyptian bread
17 e
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® Orzo soup

® Noodle Soup

® Vegetables Soup

e Beef soup

® Boneless kowara soup

® Pigeon soup (Half Pigeon)
® Boneless duck soup

®  Akkawi Soup

e Set El Kol Tasbira

(Soup with vermicelli rice and boiled chicken liver)

Beef Golash

s

859 e - s A s, G Mp
Beef Golash - Tray 9 Peace
69
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Cold Appetizers & Salads

® Green Baladi Salad 6 Sl slda abll, -
* Green Baladi Salad Spicy b ila sabs sl~da dbll.
e Besara 8 ila o
e Kishk Almazya 9 abUi cler .
¢ Eggplant & Fried pepper with Dukka 7 UL Gli Jaby glsil -
¢ Pickled Eggplant 7 Je ylsil -
¢ Pickled Lemon - meaasfar 7 Adne i yord o
e Pickled Lemon - baladi 6 Sal o Gt -
¢ Bab Ghannough 7 gré bl -
® Yogurt with Cucumber 7 M3l ol -
¢ Tahina 8 Ls® .
¢ Pickled Tomato 6 alls (blfb .
¢ Old Egyptian Cheese 10 abldl 4rd o -
¢ Old Egyptian Cheese Spicy 10 ila daldl avd dia -
e Liver Salad 7 fadab . o
* Herring Salad with Tahini ( Original/ Spicy) 20 (la /csilke) as®L a5, AU «
¢ Fresh Vegetables Plate 9 dalb ols ~da Gubo -
= e Whiskey Salad 5 abll Ly -
‘:55”95“' % \ / “IN % r T 3 ,/ .\ ¢




whaiy 4 - ¢y Al f15 A
Chicken tray in oven - 15 Chicken

65

.ﬂ_,ii 6 -3
3-6 people

u".‘._;l_,.a_;_,l..f & 4K, ;_5}1.‘."-.- e‘;,].f
4+|,Jw,|,gu4+.,.,hz+...ru4+u.p4+ Gl it d7F &ir 54
shoadi AU+ Jlee + a__.b+_,.,.s+.;|,_ﬂr._‘_3,_4_i+,l,.-

1.25kg tray of mixed grills with stuffed mumbar and hawawshi
4 Kofta « 4 Shish Tawook « 4 Sausage « 4 Kebab + 2 Tark « 2 Rish =4 Howawshi Beef «
4 Mombar « Oriental Rice with Nuts + 6 Bread + Tahini « Pickles « Green Salad

_:|_,.i'i4-3a.-

]29 3-4 people
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Ly allasll Job &, Caio
Bechamel pasta with minced beef tray

69

»Lﬁl =4
4-6 people
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Muammar falahi rice tray
Beef a_,.rLIL Plain L.
88 58

A6~ 4
4-6 people

Tralyr Stze 32cm* 25 cm = 25" 32 el Slaall pur

*"‘W""}U{: Sy JoB g2

Whole small chicken with 1 KG mix mahashy

Served with tahini, green salad and bresd

Unte ol iy il &J.JL...BI:.,.A.
Ll 4-3 5
3-4 people

65

sl o L bl Lico
Potato tray in oven with beef

75 SAI6-4 0

4-6 people
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Fattahtray with Kowara
al |E 4
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Fattah tray with fried beef
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75 4-6 pmpgl':
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Potato tray in oven with 1.5 chicken)

AAl 623,
59 3-6 peopLI:
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whiterice tray / with vermicelli

A5le-2,
12 2-3 peo p‘i;
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Whole duck with 1 KG Cabbage stuffed
with rice + 2 molokhia il

]39 4people

Tray Size 32 cm * 25 cm e 257 32 wrlis dlyall el
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Stuffed pigeons tray

3 Pigeons tray ‘129
4 Pigeons tray. 175
5 Pigeons tray ' 215 LA 5 qduce
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Potato casserole

&~ glasdia aslL o Gl

Half Fried Chicken Beef Plain

45 40 - 14

Al gl
Okra casserole
~ glasdiai sl il

‘:":E'T Half Fried Chicken Beef = Plain
‘:;0 A 49 44 717
e NAZANYSY
ilge

whas = g AL alb

Casseroles in the oven - Meals

AL FL palb

Spinach casserole
o~ glasda CaslL o Gl
Half Fried Chicken ~ Beef - Plain

45 40 16

slrda Lgols yalb
Green Bean casserole
~~ glas i asUL o Gl

Half Fried Chicken Beef Plain

45 40 16

Ebs s Wsts ) o s alsall BL LT o na we s 3L cyalslall

N/ NG NN\ ST
ANYANYIANVIANT I - 7,

Pea casserole with carrots
~ glasda AUl il
Half Fried Chicken Beef Plain

45 40 17

sy galb
Mix vegetables casserole

=~ glas Gai "4.r"uL ]
Half Fried Chicken - Beef Plain

45 40 17
NENE

/7(\\0?\ The I:;Iain casserole served with bread onlv, The rest served with rice , soup. bread and pickles /}r\\. //-TQ‘



AVZANVEANTSENT 5 L TIENY whay = g AL allb NN N \NNOKE

_ ¢ e
NN N Casseroles in the oven - Meals ONCONO\NONE S

+
skay Lsols alb Lol alb
White beans casserole Black eye beans casserole Zucchini hummus casserole
7 glasdiai asUL il ~ glasdai aslL Gl ~~ glasda sl L
Half Fried Chicken Beef = Plain Half Fried Chicken Beef Plain Half Fried Chicken Beef Plain
45 40 14 45 40 14 46 4] 15

dalall, Lil, 499l a2if alb , oAb asl Loys all
Daoud pasha casserole with sauce Moussaka casserole Zucchiniwith minced beef casserole
ff-\ Loy bl a=ll, pake
:.f? 40 33 :‘::::d Beef : 13 Plain 34
e NN NNLT (e s At i o e oalytall Bl U 5 na e S Skl pa el QA N

Glge /?‘Q“wﬁ'\\\ The‘falain casserole served with bread only, The rest served with rice , soup, bread and pickles /;r\\ ///7\\
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gelal phfpal Joadl @ ol (Rnlas i oo ) el PLAIL Gl i
Koward casserole with'sauce Beef with onions casserole Potato tray with Half chicken in oven
46.r 2 59 M 44 39

With bones boneless

i) &af alb obladl ) adf alb Jadl sake alb

P Egyptianrice Kofta casserole Egyptian rice kofta casserole with potato Akkawi casserole with onions
9
A . ’_ =, P .._
| e \ / \31/ ‘_gu,bj -y d-,_,...‘;#l & i oyl glall dL L bds A & eaidi Gkl cyalsall \LL{,” \ :H”/

G2 ’C:“ \ *‘/ AN The plain casserole served with bread onlv, The rest served with rice , soup. bread and pickles ,/; \\ ’f’ \‘
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Casseroles in the oven i
- o
Muammar rice
* Muammar falahi rice 21 i .
e Muammar rice with meat 40 i..-l'ul.: - .E.;i .
e Muammar rice with boneless chicken 37 ‘_gl.iJl gladl _r~ _,ui .
e Muammar rice with pigeons (1 pigeon) 50 (ALK a.L=2) I..I.r"l, B T
e Muammar rice with boneless duck 46 gﬁJI LIl _~ .
® Muammar rice boneless pigeons (2 pigeons) 85 (Lo 2]g|.i1l r,.l,..JL o _gi .
& ths
‘J‘-" I"‘"! q"JJL
Bechamel pasta
ey S
e Béchamel pasta with minced beef 7 26 Ly il aslL Joly @ O -
o Béchamel pasta withalexandrianliver 15 23 dLslM il Joli @y O -
® Béchamel pasta with sausage 17 26 JLalol el Jolis @y L«
0
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Casseroles in the oven

*

LL el s als

chamel Green wheat

b salb

Green wheat

e Béchamel Green wheat 20 Jeolidl el s yall « ¢ Green wheat plain 19 0ok b S all

* Béchamel Green wheat w chicken 35 g!.i-‘l gladl JolidL cl i alb «  © Green wheat with meat 36 asll el s palb -
e Béchamel Green wheat with beef 39 UL e ¢l galb o ® Green wheat with pigeons 49 (aLk aL2) ,-LJL b yalb -
o Green wheat with boneless duck 43 gl.i‘l L el s palb -

[
A X R -
MULJ,MQLJ{;,@I.E

Orzo with Beef Vine Leaves with boneless Kawara

36 59
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Stuffed pigeons ué’..fll ral.;J'l
* Pigeon stuffed with rice (s2) ‘;_,i?&r'r.hﬂ .

¢ Pigeon stuffed with green wheat 49 (5.3) el b s oL

MO'.O khya Served with rice & Bread

Plain Molokhya - (Without Rice)

Molokhia with fried meat

Molokhia with fried chicken

Molokhia with 1/2 fried duck

Molokhia with 1/4 fried duck
Molokhya W Shrimp - (Without Rice)

Fattah
e Plain Fattah

Fattah with fried meat
Fattah with lamb shank
Fattah with boneless kowara

Fattah + Mix with Lamb fat

16

A S S

26

17
39
59
57
38
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A M NALPCSNEA P N NE NACA- R
;:f\x, Cf”*lif\. I r\ Charcoal grills ',.f"’l sl u...tl..,.....- AN TN B

Kofta 39
Tarb 49
Kabab 58
Lamb Rips 5
Shish Tawook 36
Sausage 36
Mix Kabab & Kofta 52
Mix Kofta & Tarb 45
Mix Kabab, Kota & Tarb 52
Mix Kota & Shish Tawook 38

Mix Kabab, Kofta, Shish Tawook 49
Half Boneless Chicken 36
Whole Boneless Chicken 56

Whole Farrouj (small Chicken 750 gm) 36

Saier b

Sar Jlo oS
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Syt B3l fuct,
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aafy ol Kis

o by aar

oy auify ol JKio
sl oty s JE2
Gaslb fut s ol adf K,
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Lyis Alsr ALE dalas

aT50 Sy JoF g;)

3! iy MM o ol r,.'ﬂl sle oLyl
"’l 6 Charcoal grills served with Salads and bread
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Aoy 0 5 . 31 Gb g y
1KG Plate Abis dbos  ois” 1KG_Plate o A s’ 1KG-Plate et (90 (g5

Rl

49 19 = stuffed mixed dolma 45 16 . Cabbage stuffed with rice 55 20 vineleaves stuffed with rice

(Lgf = Ol il mec F = e G ) (s 1KG Plate (o = cas () (gis” Ul = o - e Gn ) o=
Mix 4( vine leaves - cabbage - eggplant - zucchini) 50 19 Mixz(vine leaves -cabbege) Mix 3z (vine leaves - cabbage - mombar)

A1 g

5 L~
1KG Plate oo o f:('j g
ompar stuired wi rce
69 24
sy, | : ' by - I _z‘; N ¢ 7 b o . \" ! . ! ] »
‘-5‘5’9}“” ? / , /r/-l‘ h Y4 A £ \



oAk sl cue Gy s alb

Vine leaves with beef casserole

oAl AL o fe all

Cabbage with beef casserole

ﬁ.gir

Mix mahashy ’
1KG 41
20 -

e Mix mahashy with chicken tray in oven 38 QAL AL i s Ao -
e Eggplant & zucchini with chicken tray in oven 35 AL LA Ly plsil (s Ao -
* (Cabbage with chicken tray in oven 34 QAL gLAL o f s Ao -
e Vine leaves with chicken tray in oven 4 QAL pLAL cas (5 (s Ado -
L]

Vine leaves & cabbage with chicken tray inoven 38 _alL LA o s as (9 i Qo o
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%2KG Plate 1KG % KG Plate 1KG %KG Plate
78 42 25 Fried Brain 72 39 ' 24 MixLiver &Brain 65 36 23 LiverWith Bran
Sabndy sy Aol sl ndh AL Bis® AL o r.;a_éu Salinds oy Aol ol ndh Aol Bie® ALl ouf Aol po s JE2M5 0l
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 =~ 4Ll clndls (s 3l

AV G GRS 1 i b (lh el el T T

1KG: %2 KG Plate M]x F|||et F|Sh 1KG %L KG Plate = * . . 1KG . ‘% KG Plate -
”“,;, Salondy o s 5 snda Ao U 3 Bis® A po oy S nsHly L]
5 » Fish and shrimp served withtahini salad, green salad, mixed pickles and:haladi bread
| ua T S J,-‘": '.‘__", 4 ",. 4 W T‘\\‘ _/"" ! Vs '.I i \ / Ve ] ~ / Ii'. \ I\ S ] r,ll"'\ r.—‘"'IH Y. ~ K= 7!'. ., o 'r"- \ J_J-"l.i Y 2 T
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Alexandrian liver Mix with Lamb fat

{Kofta - Liver - Sausage - Lamb fat) : - (ad = Gow = Guuf = @zar)

Served with salads and bread ~ Plate  _~3ly wlb ULl ol el

® Mix with Lamb fat 28 alL ke .
SLwle) e ® Alexandrian liver 21 BLal] 6 o
Alexandrian sausage -

® Alexandrian sausage 25 Al G e

® Chicken liver 26 Gl jua glas iad o

e Beef Grill 46 ad @y

* Beef Grill with potato 49 obladl ad &, .

* Beef Grill with Mombar 54 AL ada,, .

¢ Liver grill 26 Gad @8 9 o

,ﬁ{ ol IF s pla il ® Sausage grill 28 Rk R
A Chicken liver All Egyptians served with salads and bread  _dly wilb Ul &0 s SLnall e
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N Koeshary & Pasta iy Oy s 20 T o IRETN 7

[/
Koshary e s S

L M -
* Egyptian pasta red sauce 20 15 Snts (S
* Egyptian pasta with minced beef 21 16 Sl s Af
* Egyptian pasta with Alexandrian liver 6 él_,‘..;.l:.! Sa BL| o

Served with sauce, fried onions, garlic sauce, peppered tomatoes, and hot saucé

M}@P:ﬁdeﬂdLEﬂE—gb’)Lcﬁ.ﬂLﬂ: U"JL&J"*L;JJ—'Q'“?&'#*EE?IJ-‘LHLGJJI

Served with'boiled eggs rolled in ghee, sauce, fried eggplant with pepper and dakka, fried onions
and hotsauce,

e e
L MJ r'w‘?lq'ufc'

* Egyptian pasta red sauce 6 " 12 Lrae @iy L o

* Egyptian pasta with minced beef 22 1/ il a4 e 3y Lo

* Egyptian pasta with Alexandrian liver 20 16 gLty 5L, A 4y O

* Egyptian pasta with sausage 23 .18 Sl @nas 4y L o
* Egyptian pasta with Daoud Pasha kofta 22 17 Lol als &0 & _naw &g L o
¢ Egyptian pasta with sauce sandwich 7 i.: e &y L -7 P

E’IL d..:.!_,.:.._‘; aaly dign) duaiy sl o l_l..ﬂl-ecoraaii' ais Ll
Pasta served with red sauce; half lemon, chili oil and fried onions

L M
® Penne pasta red sauce 18 13 Al e b &g L o




N ';_jlf;-{;"f;Salted Mullet and Herring 35 Jj, .e__m |

Fillet herring
® Herring meal 26 as_ day
® Salted mullet fish meal 35 C"‘" aay *
¢ Herring with herring roe meal 26 (asL /&l o) &,Lh.! & is_ d.ay o
* Mix Herring & salted mullet with fries 44§57 bl & as s 5"-’ gl 2ay o
® Herring roe meal (sandy) 26 z__,l.‘a.' day
® Herring family box 48 as, dlall S ¢
¢ Salted mullet fish family box 89 f"-’ alal Sy -
¢ King family box (Herring + Salted mullet fish 119 E':-’ )y A5, c,_f Al Sy o
e Herring salad with tahini (original/spicy) 20 Ula/ssle) aus@L a5, ab e -
a5, alall ® Herring hawawshy (original/spicy) 18 (la/ssle) a5, g‘vjbﬂ Ak e
Herring family box Snte Sy o _nil o 3 WeEs Bl Slsndi Gl o il 35 My il las
3 Salted Mullet Fish and herring meals served with a plate of mixed fresh vegetables and green onions with Egyptian baladiBread
- \ i
‘-'5""".-5‘3‘ ; f} ’ 3 : Pt
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Lunch & dinner sandwiches

Grilled Kofta sandwich

Shish Tawook sandwich
Grilled Lamb Kebab sandwich
Grilled Sausage sandwich
Grilled Tarab sandwich

Liver with bran sandwich
Brain sandwich

Mix Liver and brain sandwich
Alexandrian liver sandwich
Alexandrian sausage sandwich
Chicken Liver with pomegranate molasses
Fried Fillet Fish sandwich
Fried shrimp sandwich

Mix Fillet Fish And Shrimp sandwich

Egyptian beef shawarma sandwich
Egyptian chicken shawarma sandwich

Add Fresh Mango Juise

Beef Hawawshy
Chicken Hawawshy
Sausage Hawawshy

Add Cheese

14
13
25
13
19
10
1
N

10
14
10
13
12

13
N
14

20
16
20
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Business lunch boxes

vt I

v ="

* Alexandrian liver - vermicelli rice - green salad - tahini - bread

L

White beans - quarter fried chicken - vermicelli rice - green salad - pickles - bread

Beans - quarter fried chicken - rice with vermicelli - green salad - pickles - bread

Dawoud Pasha Kofta - Rice with Vermicelli - Green Salad - Pickles - Bread
Rice kofta - vermicelli rice - green salad - pickles - bread

Oven potatoes - quarter fried chicken - vermicelli rice - green salad - pickles - bread

Peas with carrots - quarter fried chicken - vermicelli rice - green salad -pickles-bread
Grilled kofta - vermicelli rice - green salad - tahini - bread
Alexandrian liver - pasta with sauce - green salad - tahini - bread
Fried tilapia - Sayadeya rice - green salad - tahini - bread

Half oven chicken meal - Rice with Vermicelli - Green Salad - Pickles - Bread

Penne red sauce + grilled kofta + fries + Pepsi

Chicken pane + French fries + your choice from rice or pasta

25
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Double box offer Box Price

Box of 3 foul and 3 falafel or 6 mix foul and falafel +16 24 il s Jo 6 9 b3+ Jh3 e
Box of 6 Alexandrian liver +23 32 Gl 3486 Sy
Box of 4 Alex. livers and 2 Alex. sausages +24 34 SLal) Gaw 2 F GLall 6ud 4 (ufy
® Box 2 Egyptian beef shawarma, 2 Alex. liver, 2 Alex. sausage  +26 36 gl‘,_....f..! G2t QL*L,! fad 2% S s r‘J b_sli 2 fe
® Box 2 Egy. beef shawarma, 2 grilled kofta, 2 breaded chicken  :3] 38 algli2t Qgls d2if 2 + e fJ Lsle 2 ufy
* Box of 6 charcoal-grilled kofta +33 39 A & gt &6
® Box 2 Grilled beef kofta, 2 Alex. liver, 2 Alex. sausage +29 36 g!,,-..ﬂ.! g2t ‘?L_._L! bud2+ &gl &2 2 (ulyy

o\ il ol gl s M) o 05 Sy | gt

P N All boxes are served with salads as shown in the pictures.
v # e o L i ST, e I I e P B R | B ~I=
ilr"'h'_‘-:-"'\ e \ \.I‘ ."f' I'\__ \".. ."’ . ; ‘ ) F./ ‘\_ \ .’( I'\ ..". _"-I \/ P "'/ -l'\ \/ ,-"- I'-L \\"' rd "~, A\ .'-- l"\ X7

el ] L AL M~ et | et | 1 gy o o | ] L =~ 1 T Al L

77 A\ R 7 N

FeE " P

s e & .

o5 ] T AT TS Y [, T T ] T, e I AT 2 T, Y AT T T L =] T ,_-"5"—--.. :
oo N o N N \J

-
. 2 ./ J\ \ -/ P S S\ B ¥ \ 4 Fih." \ 4 F L w P \ SR k. ./ FE" \ Y \
VI 4 " "u L S Sy S “ Ay " \ w L[ -/ “ -AS S “ A F S . ‘LS “ F S YW A . . 3T “w Ay - b R /_"(



\-, / ,r‘.l Ih\i‘.""_ ,i”f I.'I II'-\ 7-\\' .’.‘H f \ \‘u / |" A ‘\‘\, ."-r f I" -\

) S ‘h-.i:'_,/ NN L \\Jf_ff N
Y O = = ~IT o =Y r
7o S NALA N Jd A

* White rice i
¢ Rice with vermicelli 7
® Oriental rice with nuts and raisins 12
e Sayadia rice 10
® French Fries - Plate 10
® French Fries - Packet a
¢ White rice with alexandrian liver 11
e White rice with minced meat 13
* White rice with chicken liver 12

e Sauteed vegetables 12
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Sweets & Juices

3 wda @lol 10 gL

£48 p
. L = 10 h":.'IJL' 4"'.'."" : 8
Milk add an Couscous

Wheat with milk

— o Raly Aal ks GLb U 0d
===> These dishes are served fresh and hot.

{

il 5 aslsglla
Rice with'milk Strawberry jelly

Drinks & Juices

Aladly &Ly Ll

3 &y _ ® Pepsi 7 S ® ® Mangoluice 20  saub o5l nac -

&y S i p ¢ SevenUp 7 ..:iu.n.. . ¢ Orange Juice 12 u;.,gpdl.ﬁ PO T

ﬁ#{‘ enre -.'5-7".?"" " HTH g

=55 e ® Miranda 7 [PE] AR ¢ lemon juice 12 l;’.-_b U)’-‘-’ - T
:’; . B ¥ * Pepsi/ Seven Diet Tl o * Rayeb Laban 8 U'"-'-"b . U"'l .
- g ® Mineral Water 5 Aoaas el a & nae by @
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MASRY AFANDI

dusd dn all SLLYI - 4 - sl gl = Uy d2dl
BAL Hudaiba Mall - Mina St., Dubai - United Arab Emirates

@masryafandiUAE @masryafandl @masry.afandi
For Orders and Delivery: t o gilly Ll

©[] 056 752 7995

Or Scan Here

unum urde:

A www.masryafandi.ae



