








¿ƒª«∏dGh ¬æ«ë£dG ™e ¢üª◊G á£∏°S

Humus . L.E. 70
Chickpeas blended with tahini and lemon juice

Fatoush . L.E. 75
Tomato, cucumber, lettuce, radish, onion, 

sumac, lemon and olive oil dressing

Babaghanoug . L.E. 75
Charcoal grilled eggplant, capsicums, onion, pomegranate

Walnut Mutable . L.E. 75
Charcoal grilled eggplant, tahini, olive oil, crushed walnut

Humus Beiruti with Meat . L.E. 90
Humus blended with finely chopped parsley and garlic


πéa ,¢ùN ,QÉ«N ,ºWÉªW

 ¢üªëŸG õÑÿG ™e ¿ƒª«∏dGh ¿ƒàjõdG âjR ¬°ü∏°üH π°üH 


¿ÉeôdGh ¿ƒàjõdG âjR ,π°üH ,ƒ∏◊G πØ∏ØdG ™e …ƒ°ûŸG ¿É‚PÉÑdG


¢ThôéŸG πª÷G ÚYh ¿ƒàjõdG âjR ,¬æ«ë£dG ™e …ƒ°ûe ¿É‚PÉH


ºë∏dG ™£bh ΩƒãdGh ¢ùfhó≤ÑdÉH ¢üªM 




πÿGh ΩƒãdÉH ¿É‚PÉÑdG áWÓ°S


IôHõµdGh ΩƒãdÉH ºWÉª£dG áWÓ°S

Eggplant salad . L.E. 85
Eggplant salad with garlic and vinegar

Tomato salad . L.E. 60
Tomato salad with garlic and coriander



Tabouleh . L.E. 70 
Finley chopped parsley, granny smith, 

burghul, pomegranate molasses, lemon Juice 

Oriental Salad . L.E. 70 
Chopped tomato, cucumber, onion, lettuce,

 arugula, lemon and olive oil dressing 

Labnah with Mint . L.E. 70 
A thick creamy strained yogurt, dry mint, olive oil


´Éæ©f ,π°üH ,πZôH ,ΩhôØe ¢ùfhó≤H

¿ƒª«∏dGh ¿ƒàjõdG âjR ¬°ü∏°üH 


¿ƒàjõdG âjRh ¿ƒª«∏dG Ò°üY ™e ¬LRÉ£dG äGhö†ÿG ¬£∏°S 


¿ƒàjõdG âjRh ±É÷G ´Éæ©ædÉH ¬LRÉW ¬æÑd



Rocca Salad . L.E. 70 
Fresh rocca leaves, onion, sumac, 

pomegranate seed, lemon and olive oil dressing 

Paprika Cheese . L.E. 70 
Oriental spicy white cheese with paprika and olive oil 

Mohamara . L.E. 70 
Roasted red capsicums, chili, pomegranate molasses,

 olive oil, crushed walnuts     


¿ƒª«∏dGh ¿ƒàjõdG âjR ¬°ü∏°üH ¿ÉeôdG ÖM ,¥Éª°S ,π°üH ,ö†N’G ÒLô÷G ¥GQhG


¿ƒàjõdG âjRh √QÉM ÉµjôHÉH ,¬«böûdG πHGƒàdG ™e Ωó≤J AÉ°†«H ¬æÑL


¿ÉeôdG ¢ùHOh ¿ƒàjR âjR ,πªL ÚY ,QÉM πØ∏a ,…ƒ°ûe ƒ∏M πØ∏a

êƒæZÉHÉH ,¬dƒÑJ ,¢Tƒàa ,¢üªM

 ´Éæ©ædÉH ¬æÑd

Humus, fatoush, tabouleh, babaghanoug,

 labnah with mint





´Éæ©ædGh ¬æÑ÷ÉH √ƒ°ûfi √Ò¨°U ôFÉ£a

Cheese Sambousek . L.E. 70 
5 pieces of mini pies stuffed with cheese and mint

Spinach Fatayer (V) . L.E. 70 
5 pieces of spinach filled mini pastry triangle,

 onion sumac and lemon 

Kibbeh . L.E. 90 
5 pieces of fried meatball stuffed

 with meat and pine nuts 

Meat Sambousek . L.E. 80 
5 pieces of mini pies stuffed with meat and pine nuts 



¥Éª°ùdG h π°üÑdGh ïfÉÑ°ùdÉH √ƒ°ûfi √Ò¨°U ôFÉ£a



ôHƒæ°üdGh ΩhôØŸG ºë∏dÉH √ƒ°ûfi ¬Ñc



ôHƒæ°üdG h ºë∏dÉH √ƒ°ûfi √Ò¨°U ôFÉ£a 





ƒ¡£ŸG ¬∏ÑàŸG êÉLódG √óÑc

¿ÉehôdG ¢ùHOh ¿ƒª«∏dGh ΩƒãdG ™e

Chicken Liver . L.E. 85
Sautéed chicken liver with pomegranate molasses

, garlic, fresh coriander, lemon juice 

Alexandria Liver . L.E. 150
Sautéed veal liver, garlic, chili lemon juice 

Fried Calamari . L.E. 155
Served with garlic sauce and lemon wedges 

Grilled Halloumi (V) . L.E. 145
Slices of grilled halloumi cheese and tomato 



QÉ◊G ¿ƒª«∏dG ¢Uƒ°U h ΩƒãdG ™e √ƒ¡£ŸG πé©dG √óÑc íFGöT



¿ƒª«∏dGh ΩƒãdG ¢Uƒ°U ™e Ωó≤j



¿ƒàjõdG âjRh ºWÉª£dG ™e …ƒ°ûe Ωƒ∏M ÍL





Kibbeh, cheese sambousek, meat Sambousek, Spinach fatayer 

ïfÉÑ°ùdG ôFÉ£a ,ºë∏dG ∂°SƒÑª°S ,Í÷G ∂°SƒÑª°S ,¬Ñc

Lentil Soup (V) . L.E. 120
Flavored with cumin, served with

 lemon and pita bread croutons  

Pigeon Soup . L.E. 140
Rich creamy blended pigeon with vegetables 

Orzo Soup . L.E. 105
Chicken broth with orzo pasta and vegetables

Kaware Soup . L.E. 135
Kaware Soup

Oriental Seafood Soup . L.E. 145
Prawns, calamari, mussels, fish,

 cooked in rich tomato and coriander broth

¢üªëŸG õÑÿGh ¿ƒª«∏dG ™e Ωó≤Jh ¿ƒªµdG ¬¡µæH



¬ÁôµdGh äGhGö†ÿÉH √ƒ¡£e ΩÉªM ¬HQƒ°T 



äGhö†ÿÉH QƒØ°üY ¿É°ùd ™e êÉLO ábôe áHQƒ°T



√È°ùµdGh ºWÉª£dG ¢Uƒ°U ™e ∂ª°ùdG ™£b ,ôëÑdG í∏H ,…QÉª«dÉc ,…ÈªL



´QGƒc áHQƒ°T









Pigeon (Per Piece) . L.E. 195
Butter fly marinated pigeon with oriental spices  

Chicken Flayet . L.E. 240
Tender strips chicken, marinated with yogurt and lemon 

Grilled Boneless Chicken . L.E. 255
Marinated in a zesty lemon, garlic and chili paste 

Shish Tawook . L.E. 285
Chargrilled chicken breast marinated with lemon,

 garlic and combination of Middle Eastern spices

Adana Kebab . L.E. 250
Turkish style minced lamb with red capsicums,

 onion, chili and parsley  

Tarb . L.E. 250
Minced meat with 7 spices, onion, parsley wrapped in fat

Shish Kebab . L.E. 290
Cubes of tender lamb, marinated with onion and chili paste 

Kebab & Kofta . L.E. 285
4 pieces of kofta and 4 pieces of lamb kebab  

Lamb Chops . L.E. 260
Grilled tender lamb chops, marinated in onion and herbs

Mix Grilled . L.E. 395
Assorted of grilled chicken, kebab, kofta and lamb chops 

Kofta . L.E. 260
Minced meat with thyme flavor grilled on a skewer

¬«böûdG ¬≤jô£dG »∏Y …ƒ°ûeh πÑàe ΩÉªM



¿ƒª«∏dGh …OÉHõdÉH πÑàŸG êÉLódG Qhó°U íFGöT



QÉ◊G πØ∏ØdG h ΩƒãdGh ¿ƒª«∏dG ™e ¬jƒ°ûe ¬LÉLO ∞°üf



á«böûdG πHGƒàdG øe §«∏Nh ¿ƒª«∏dG h ΩƒãdG ™e á∏ÑàŸG ájƒ°ûŸG êÉLódG Qhó°U ñÉ«°SG



π°üÑdG ™e QÉ◊G πØ∏ØdGh ƒ∏◊G πØ∏ØdG ™e ¬«cÎdG ¬≤jô£dG »∏Y ¬àØc 



øgódÉH ¬aƒØ∏e ¢ùfhó≤ÑdGh π°üÑdGh πHGƒàdG ™e ºë∏dG ¬àØc



QÉ◊G πØ∏ØdG h π°üÑdÉH πÑàŸG ¿CÉ°†dG º◊G øe ™£b



¿CÉ°†dG º◊ øe ™£b ™HQGh ¬àØµdG øe ™£b ™HQG



ÜÉ°ûY’Gh π°üÑdG ™e ¢UÉÿG ¢Uƒ°üdÉH ¬∏Ñàe ¿CÉ°V ¢ûjQ



¿CÉ°V ¢ûjQ ,¬àØc ,¿CÉ°†dG º◊G ,êÉLódG øe ¬∏«µ°ûJ



ï«°ùdG »∏Y …ƒ°ûŸG ÎYõdG ™e ΩhôØŸG ºë∏dG 





Kabsa . L.E. 195
Traditional Saudi lamb Kabsa

, with fried onion served with yogurt and spicy tomato 

Hawawshi . L.E. 130
Stuffed local bread with minced meat and spices 

Egyptian Fatha . L.E. 195
Layers of rice and crispy bread,

 special tomato sauce served with lamb shank   

Stuffed Pigeon . L.E. 200
Filled with rice and spices 

Mixed Dolma . L.E. 150
Stuffed eggplant, zucchini, vine leaves and bell peppers 

¬jOƒ©°ùdG ¬≤jô£dG »∏Y ÊÉ°†dG √RƒŸÉH ¬°ùÑc

IQÉ◊G ºWÉª£dG ¬°ü∏°U h …OÉHõdG h »∏≤ŸG π°üÑdG ™e Ωó≤J



äGQÉ¡ÑdGh ¬ehôØŸG ¬ªë∏dÉH ƒ°ûfi …ó∏H õÑN 



¿CÉ°†dG √RƒŸG h ¢UÉÿG ºWÉª£dG ¢Uƒ°U ™e Ωó≤J ,¢üªëŸG õÑÿG h RQ’G áàa



πHGƒàdGh RQ’ÉH »°ûfi ΩÉªM



πØ∏a ,ÖæY ¥Qh ,¬°Sƒc ,¿É‚PÉH



MAIN COURSES



Okra with Lamb . L.E. 230
Okra stew cooked with lamb served with vermicelli rice

Akawi Tajine . L.E. 260
Braised beef oxtail cooked with vegetables served

 with vermicelli rice 

Moussaka with Minced Meat . L.E. 120
Fried eggplant with onion, capsicums,

 cooked in rich tomato sauce 

Vine Leaves (V) . L.E. 90
Stuffed vine leaves with rice and herbs 

Vine leave with Kaware . L.E. 110
Stuffed vine leaves with rice, herbs & Kaware 

Rokak with Meat

Potato Tagine (V) . L.E. 90

Rokak with Meat . L.E. 145

Slices of potatoes, onion,

 capsicums in rich tomato sauce 

¬jô©°ûdÉH RQG ™e Ωó≤J ÊÉ°V ºë∏dG ™e Iƒ¡£e ¬«eÉH



¬jô©°ûdÉH RQG ™e Ωó≤j äGhGö†ÿG ™e ƒ¡£ŸG



»æ¨dG ºWÉª£dG ¢Uƒ°Uh πØ∏ØdGh π°üÑdG ™e »∏≤ŸG ¿É‚PÉÑdG



ÜÉ°ûY’Gh RQ’ÉH ƒ°ûfi ÖæY ¥Qh 



´QGƒµdÉH ÖæY ¥Qh 



»æ¨dG ºWÉª£dG ¢Uƒ°U h ¿Gƒd’G πØ∏ØdGh π°üÑdG ™e ¢ùWÉ£ÑdG äÉ≤∏M 

áehôØŸG ºë∏dÉH ¥ÉbQ





Mouloukhia

Traditional green leaves cooked in 

chicken broth and garlic served with white rice 

Plain L.E. 90  -  Chicken L.E. 180  -  Prawns L.E. 250  

¢†«HG RQG ™e Ωó≤J , ΩƒãdGh êÉLódG ¥ôÃ √ƒ¡£ŸG ¬«Nƒ∏ŸG

 ٢٥٠ …ÈªL ١٨٠ êÉLO ٩٠ √OÉ°S




TAJINES





Mix Seafood. L.E. 465
Seabass, calamari, jumbo Prawns,

 served with potato tajine and rice   

Baked Whole Seabass. L.E. 450
Special flavor from the chef baked with special herbs,

 potato, tomato, capsicums, served with fries 

Large Grilled Shrimps. L.E. 495
Served with rice and sautéed vegetables 

RQ’Gh ¢ùWÉ£ÑdG øLÉW ™e Ωó≤j …ÈªL ,…QÉª«dÉc ,¢UhQÉ≤dG ∂ª°S



¬°UÉÿG ÜÉ°ûY’G ™e ∞«°ûdG øe ¬°UÉN ¬¡µf 

IôªëŸG ¢ùWÉ£ÑdG ™e Ωó≤j πØ∏a ,ºWÉªW ,¢ùWÉ£H



¬«Jƒ°ùdG QÉ°†ÿGh RQ’G ™e Ωó≤j



White Rice . L.E. 65

French Fries . L.E. 65

Batata Harra . L.E. 65

Sautéed Vegetables . L.E. 65

GrillED Vegetables . L.E. 65





THE CHARCOLL GRILLED OF SEAFOOD





KEBABGY DESSERT

Date Crème Burlee . L.E. 125


Rice Pudding . L.E. 95



Cheese Kunafa . L.E. 115


Cream Cramel . L.E. 115


Assorted of Oriental Pastries . L.E. 90


Fruit Salad . L.E. 80


Fresh Fruit Platter . L.E. 115


Vanilla, Chocolate, Strawberry 

¬dhGôa ,¬J’ƒcƒ°T ,Ó«fÉa

Selection of Ice Cream . L.E. 105



Um Ali . L.E. 125





