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Foul O s d).ﬂ.' I

Plate Egyptian Bread

e Foul casserole with béchamel. -~ 29 - Jelidl 2 Jod galb .
gy Js

Mo e Js? -
GLalel Jpb »

G Al o Jsd -
Galudl Jaudl Job -
olidl ol o -

® Foul mehaweg

® Foul with green salad 9
® Foul with linseed Oil 12
e Foul Alexandrian |

® Foul with red sauce ]

Jerlldl 2 g3 alb

Foul casserole with béchamel.

® Foul with olive oil 1
® Foul with ghee 12

— ¢ Foul with boiled egg 13
dsled] aedl: o3 &= Js? ® Foul with fried egg 13

® Foul with sausage 17 Gl Jg .
® Foul with pastrami 19 L oudl g -
* Foul with pickled lemon 10 Aaadl yorlll Jb
e Foul with falafel 1 A e U

bh - on N SN O O O OB B

* Foul with fried eggplant n olde plsil Joo -
o Foul with pickled eggplant 1 5 s olsil Jgd -

Foul with pastrami 4. la..JL d)ﬂ _ All plates are served with Egyptian bread St g‘..d.rq_.-.a. Fod l.-.nﬁ.'f ;_g"l.,b.".ﬂ d,_.r“
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g Authentic Egyptian Breakfast
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Falafel Plate
¢ Falafel plain / salad 8
e Falafel with tomato slices 9
e Stuffed Falafel |
¢ Falafel with mesh cheese 12
e Falafel with pickled lemon 10
* Falafel with fried eggplant 1
® Falafel with pickled eggplant |

® Falafel with fried eggplant and 1
pepper with spices (Spicy)

e Falafel baba ghannough |
e Falafel boiled egg 14
e Falafel White cheese with tomatoes 12
b
Egg State
e Boiled eqg 9
e Omelet egg 9
® Omelet egg with vegetables 10
® Omelet egg with pastrami n
e Boiled egg & fried with ghee n
e Shakshoka 9

All plates are served with Egyptian bread
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Eqyptian Bread o
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" Authentic Egyptian Breakfast

o Sl nd s

Fried eggplant : wlis ylsil

Plate " . Sandwich
Egyptian Bread

o Fried eggplant g 4
* Fried eggplant and pepper spicy 10 5
® Fried cauliflower 10 5
* Baba ghannough 10 5
® White cheese with tomatoes 10 5
¢ Mesh cheese 4
® Mesh cheese spicy 4
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ELdESZ" Variety G ik
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All plates are served with Egyptian bread Srde (Sab A & o 45 ;ji._..b.iJl c,f“

~
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Potato Plate _ Sendwich
Egyptian Bread
® French Fries 10 5 ala, jbolay -
® Fries with Ketchup N 6 SLiGE bl .
® Fries with Mayonnaise 1l 6 b bl .
® Fries with ketchup and mayonnaise 13 7 roailey OLGE Wbl o
* Fries with mesh cheese 14 7 Al adl bl .
* Fries white cheese with tomatoes 13 7 l‘.!pl.f-"‘-'-'l... slay @ bl »
e Mashed potatoes 9 4 il Ay e ubllay
¢ Mashed potatoes with boiledegg 14 7 J,I_"JI SRl Ay e bl -



~ Authentic Egyptian Breakfast

Sweet sandwiches e J_|J| Il e
® Cream with honey g Sl S5 ©
¢ Cream with jam 9 AL aks5 .
® Halawa with cream 9 il sslda o

Meals <la s

Happiness Box 23 Solacdl gl o
e i - @ = LA B - Gyl o = Gl ol L - bl - 3l - S
Foul - Falafel - Fries - Fried eggplant - Boiled Egg - Tomato Cheese - Tahina - Pickled

Super Box 23 eyl s
Laldl 4 Bs - i LL - Gug o (pbollay = (sl a3 - gl o - 2t - 3
Foul - Falafel - Omelette egg - Fried cauliflower - Mashed potatoes - Baba ghanough - Egyptian spicy cheese

Sokosl o = LA, dina = 5
Foul - Tomato Cheese - Omelet egg

Box 2 15 2l
LA g - 2h® - 5
Foul - Falafel - Tomato Cheese
. ——— =TT L T . Box 3 14 3 0_6‘
‘1_: Z : Super Box __,._-_,-J| ol &’_‘ LL - i bl - a,r"b

All meals are served with Eqyptian bread Snds Sab_nd Vol wla,ll Vol Falafel - Mashed potatoes - Baba ghannough
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ffer ~ Authentic Egyptian Breakfast
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Tray Contents: F il okl

1. Foul g Js® 1

2. Falafel 4l 2

Jkall aco

3. Tomato cheese ',bl..-!ﬂ-ll._ a3

4. Fried eggplant Glie Jabsy olsiL .4
5. Mashed potatoes Ay o ublls .5

6. Omelet or boiled €99 5.1 i pee of culesl Jaw .6

_ﬂ 7. Yogurt with cucumber P TFIBN |

¥/ 8. Fresh vegetables dalb ol ~da .8
o ¥

9. 2 Egyptian bread Sntr (Sals_nd ik, 2 5489

10. Mineral water JL 500 dcie olo dala .10
11. Black tea istikana

o 28 re

S s i aladl g Lo lall Wla s

If ordered outside the restaurant, served without tea.
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' Saupm

® 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)

§5 9 i = o il UL, M
Beef Golash - Tray 9 Peace
69

10
15
19
24
19
16

10
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Baladi Salad Besara Pickled Lemon - meaasfar

S~ olsil, abUl elas BAL Sli Jiby olsiL

-\ Pickled Eggplant Kishk Almazya Eggplant &Fried
< pepper with Dukka
M |
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Whiskey Salad

19

Cla /sole) sl a5, ab i

Herring Salad with Tahini
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Bab:Ghannough

3L Sk

Yogurt with Cucumber

6

Pickled Tomatoes

Sl s (o

0t Al Lo

Liver Salad

aalb oy da b
Fresh Vegetables Plate

ila dbldl 4 >

Old Egyptian Cheese Spicy Pickled Lemon - baladi Tahini
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Chicken tray.in oven =1s Chicken

65 A6 =3

3-6 people

soalsas L po Al (saliv mip BlS

At A falea GA YL 2 ULl At Gem 4 Gaale At 4 i G4

da bl + et P o st oL ds it L

1.25kqg tray of mixed grills with stuffed mumbar and hawawshi

4 Kpofta's & Shish Tawook » 4 Sausage « 4 Kebab « 2 Tarb « 2 Rish « 4 Hawawshi Beef «
4 Mombar = Oriental Rice with Nuts « & Bread + Tahini « Pickles - Green Salad

fa. JI",.;i 4 =3 o
3 ]29 3-4 people

]

oy il sV Joolty @5 C Lo
Bechamel pasta with minced beef tray

59 Aile-4 .

4-6 people

- £ -
u"l‘b..r"."..i.ﬂl A
Muammar falahi rice tray
" s JL.‘ITG"‘U-!
Beef 4_,.f|.|L Plain gale . %2 bt

110 56
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Tray Stze 32 cm * 25 cm r"'" zs |,..32 U-I.n.. u;I,aJI c_r“
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Whole small chicken with 1KG mix mahashy

Saerved with tahini, green salad and bread  uate Ul oohy sldh b AL ? o
|__,J| 4'=3 (pe

65 3-4 people

aslL ol bl dio
Potato tray in oven with beef
Jl_dj]ﬁ-dlw

75 4-6 people

,f g \ J
/ J NN .." Z o LY A Nt ) # -~




y " N/ N NN Tk
Famlly trays alall 4l g0 | N7 S

RLER TS 5 sl as ais iy a5 - ¢ Al Gl ol o
Fattahtray with Kowara Fattah tray with fried beef Potato tray in oven with 1.s chicken)
Jljlﬁ L b6 =4 4
109 “spéopie 95 &5 baveie 69 A

di2yd cad i gt o A (s bf po Bayle 2 po ALK Ay dio
white rice tray s with'vermicelli Whole duck with 1KG Cabbage stuffed Stuffed pigeons tray
2. Ada-ze i U 3Pigeons tray 119 . aled 3 'ag.s
fol\ 2-3 people 119 AP0 4 Pigeons tray- 149 - &L 4 duiws
o5 ' “ : 5 Pigeons tray 185 4.la 540
P4 , | Tray Stze 32 cm 25 cm r,... 25 r,..zz_ U-Ln.. d.i,.a.ll C"’l & y Sl
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Casseroles in the oven - Meals

golay Galb | umJL zl— U‘“u’ AL calb

Potato casserole Spinach casserole Pea casserole with carrots
gy asly. al ~~ glas aslp Gl ~glas asU o Al
Fried Ch'u:ken Beef Plain Fried Chicken ' Beef _ Plain Fried Chicken Beef Plain

46 44 17

slada Lgols alb

Okra casserole Green Bean casserole Mix vegetables casserole
~glas  asU Al ~~elas aslL il gy asl . el
o Fried cr.i.;ken Beef - Plain Fried Chicken Beef  Plain Fried Chicken Beef’ ' Plain
2, RV 47 45 16 46 - 44 17
1-:=-w Q{?QE/ s by sy i g o palalt G, L a5 o s STyl R NE

‘-5*"'@"' 0’ Q\ /jt\, The plain casserole served with bread only, The rest served with rice . soup. bread and pickles /72\3/7{;\
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Casseroles in the oven - Meals -

skay Lyl (palb Ly ol
White beans casserole Black eye beans casserole Zucchini hummus casserole
~~glas aslL Gl ~~ glas asUl Al ~~glas sl il
Fried Chicken Beef Plain Fried Chicken - Beef Plain Fried Chicken Beef Plain

43 4 15

dalall Lol sasls @af alb : il el Lo alb
Daoud pasha casserole with sauce Moussaka casserole Zucchini with minced beef casserole
fio\ .y all asly 6ol
% 40 33 Minced Beef ]3 Plain 33
N R s 7 . S § T -~
A NN ity by s L] e o oty Gl L 1 h e i ] ol R

‘-":’"’ W ;ﬁ \\\/7{\\1 Theplain casserole served with bread only. The rest served with rice . soup. bread and pickles /jr\:\ //Q\
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~ Casseroles in the oven - Meals

£},

WL ,bfoélb

Kowara casserole with sauce Beef with onions casserole Potato tray with Half chicken in oven
46 e 59 nne 45 39
ith bones boneless

) sl alb bl | ) aar alb
P Egyptian rice kofta casserole Egyptian rice kofta casserole with potato Akkawi casserole with onions

b 39 39 59

B N 2/ \ ' ;:’" (o3 s sys o po oais yalytall B, LT 10 i o sy 5k yal A/ \NE/
™ 1= Py [ & - - el _.-‘”;_ = -.T =
W'W v/ \:\ £ 7NN Theplain casserole served with bread only. The rest served with rice . soup. bread and pickles /; C\ /f ‘x:\‘ﬂ
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Casseroles in the oven

Muammar rice

e Muammar falahi rice 21

* Muammar rice with meat 40 asll jj .

® Muammar rice with boneless chicken 37 ‘_,l.i-ll gladl oo #i

e Muammar rice with pigeons (1 pigeon) 50 (aLF ala) r.l.a-"l., .
e Muammar rice with boneless duck 46 gl.i-ll Ll i .

* Muammar rice boneless pigeons (2 pigeons) 85 (d.l 2)‘_‘[5-‘[ '..I.,JL e #i .

Joolis 35 £

Béchamel pasta

* Béchamel pasta with minced beef 7 26 il sl ol @y O .
® Béchamel pasta with alexandrian liver |5 23 JdLuLul 5L Joliy @y L -

e Béchamel pasta with sausage 17 26 ;?L.a..f.-.?l ol Jolis 3y L -
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e Béchamel Green wheat 20
o Béchamel Green wheat w chicken 35 gI.iJI gladl Jolidl cl s alb
e Béchamel Green wheat with beef 40

AL alyb

Casseroles in the oven

Jelidl el 3 alb

Béchamel Green wheat

Jeolidl el palb

UL Jolidl el alb

35

Green wheat plain

Green wheat with meat

Green wheat with pigeons

fal
. . N8
m‘uhl)mguwlb )

Orzo with Beef

19
39
49
Green wheat with boneless duck 43

<l galb

Green wheat

osle b3 alb
aslL el palb
(ALk ala) AL cb s alb
S Ll el el

' alsd s M0l cac Gy palb

Vine Leaves with boneless Kowara

59



Fattah

Stuffed pigeons e Plain Fattah

ga.rll LA

Pigeon stuffed with rice 45 (.3) (4 s LA

Pigeon stuffed with green wheat 49 (s.3) &)w‘“’r““ .

e [attah with boneless kowara

e Fattah + Mix with Lamb fat

Molokhya Served with rice & Bread
e Plain Molokhya - (Without Rice)

® Molokhia with fried meat

® Molokhia with fried chicken

® Molokhia with 1/2 fried duck

® Molokhia with 1/4 fried duck

e Molokhya W Shrimp - (Without Rice)

e Fattah with fried meat

e Fattah with lamb shank

17
45
45
72
49
29

17
39
65
57
35
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IROSRSRR Charcasl grils ol e byl S IR DRI
Kofta 39 gl a2if
Tarb 49 S &b
Kabab 58 Sader Lo LS
Lamb Rips 75 Lyl Blo (L,
Shish Tawook 36 Sader G3lb fut.
Sausage 36 (S s (5™
Mix Kabab & Kofta 52 aafy ol Ko
Mix Kofta & Tarb 45 WPUTR S Tgy 5%
Mix Kabab, Kota & Tarb 52 by aafy ol Kl
Mix Kota & Shish Tawook 38 Gaslb it e azar Ko

Mix Kabab, Kofta, Shish Tawook 49 (iaslb it s ols aar Kl

Half Boneless Chicken 36 L gis Al dalas Bai
Whole Farrouj (small chicken 750gm) 36 AaTs0 (Sedew JoB &A;’
e by Ao U o s o) (e Ly

Charcual gri.lls 5erved with Salads and bread
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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



