
APPETIZERS

Grape leaves, zucchini, eggplant with rice, tomato, celery, onion, and
garlic.

M A H S H I . . . . . . . . . . . . . . . . . . . . . . .  $ 1 0 . 2 5

ENTREES

S A M B O S A  ( V E G G I E  O R  B E E F ) . . . . .  $ 7 . 0 0
These elegant Sambosa’s feature a delicate pastry dough, stuffed with
meat or vegetables then fried and served with a lemony, vegetable based
green sauce. 
Choice: Spinach w/ onion, bulgar wheat & herbs (Vegan)

Beef w/ onion, carrots & herbs

Great at any time of day, this delightful dish has a bit of everything.
Three (3) fresh, crunchy Falafel balls, FUL Medames with olive oil,
soft Cheese wedges, Olives, Mediterranean Green Salad, Fried
Eggplant, two (2) hard boiled eggs and Pita Bread served with Red
Tea.

E G Y P T I A N  B R E A K F A S T . . . . . . . . . . . . . $ 1 9 . 5 0

L E N T I L  S O U P  ( V E G A N ) . . . . . . . . . . . . . .  $ 8 . 0 0
Egyptian lentil soup, it is creamy and delicious.  Made with Red Lentils,
Onion, Carrots and Cumin. Served with lemon & crunchy bread.

S H A W A R M A . . . .  C H I C K E N  $ 1 2 /  B E E F  $ 1 3 . 5 0

S E R V E D  W I T H  R I C E  &  M E D I T E R R A N E A N
G R E E N  S A L A D . . . . . . . . . .  A D D  $ 5

S E R V E D  W I T H  F R E N C H  F R I E S . . . . . . . . . . . . . . A D D  $ 4 . 5 0

This Mediterranean street food staple is made Alexandrian style,
with Chicken or Beef marinated in our secret spice blend,
roasted, sliced and wrapped in a fresh Pita with pickled and fresh
Cucumbers, Lettuce and Tomatoes with Garlic Sauce, Tahini,
ketchup and mayonnaise.            

Our fresh, homemade Falafel balls, made with Egyptian Fava
Beans & Chickpeas, Onion, herbs and spices fried crispy and
wrapped in a Pita with pickled and fresh Cucumbers, Lettuce,
Tomato with Tahini and Hummus sauces  

F A L A F E L  W R A P  ( V E G A N ) . . . . . . . . . . . . . . $ 1 0 . 0 0

Egypt's national food, this Koshary is a flavorful mix of Rice,
Brown Lentils, Pasta, Chickpeas and crispy onions topped with a
tomato sauce and sides of homemade garlic sauce and hot
sauce. 

B R O W N  L E N T I L  K O S H A R Y  ( V E G A N ) . . . . $ 1 3 . 0 0

$2  Add any extra sides of onion, tomato sauce or
lentils.

DESSERT

SIDES

This luscious, crunchy and buttery shredded phyllo dough is
stuffed with a creamy milk pudding or Pistachios and baked
into a sweet treat for your taste buds and your eyes!   

K U N A F A . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 3 . 5 0

Fluffy layers crisp phyllo pastry stuffed with pistachios and
dripping with honey. 

B A K L A V A . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 5 . 2 5

F A L A F E L  ( V / G F ) . . . . . . . . . .  $ 6

Six of our homemade fresh, crispy Egyptian Fava Bean &
Chickpea Falafel balls                              

A d d  v e g e t a b l e s  p i c k l e s . . .  $ 1 . 5 0 / $ 3

A d d  T a h i n i . . . . . . .  $ 1 . 5 0  

F R I E D  E G G P L A N T  ( V E G A N ) . . . . . .  $ 6

H U M M U S  ( V E G A N ) . . . . . . . . . . . . . . . . . .  $ 5

F U L  M E D A M E S ( V E G A N ) . . . . . . . . . . . .  $ 8
A creamy vegan treat of Egyptian Fava Bean cooked in
Olive Oil and Cumin. Served with warm Pita Bread. 

A d d  H u m m u s . . . . . .  $ 4 . 5 0

A d d  P i t a . . . . . . . . . $ 1 . 2 5

A d d  f r i e s . . . . . . .  $ 4 . 5 0

V I T A M I N  W A T E R . . . . . . . . . . . . . . . . . . . . $ 2 . 5 0
S O F T  D R I N K . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 . 5 0

A d d  P i t a . . . . . . . . . $ 1 . 2 5

P H O N E :  7 1 6  -  5 3 3  -  2 4 9 8


