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English Breakfast
il jlaal

Healthy Breakfast
gua JUnal

French Breakfast
yuasipa jlad

Egyptian Breakfast
srao jlhdl

American Breakfast
ysyol jlhdl




1 SABTPAK

-~ Basata Special Breakfast p-t-s
+% White cheese with tomato, Smoked

« - Turkey, Edam cheese, Omelet, Falafel,
§ Foul, Mixed vegetables, Pickles

-+ English Breakfast E-G-D

» & Consists of ( Sausage , Egg Of Your Choice, Grilled
Tomato,Sauteed Mushroom, Toasted bread, Jam,
» ¢ DButterand Honey)

o' AHITIMNCKUM 3ABTPAK

Cocwucka, anua (MpurotoBieHHbIe Ha Bal BbIBOp), MOMUAOPSI
® @ rpunb, rpubel, ToCcTOBLIV XNeb, Macno, Meq,
®

+ French Breakfast G-D

Bread basket, Butter, Jam, Honey

PPAHLIY3CKUNM 3ABTPAK
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B € [ nebHas Kop3uHKa, Macno, gxxeM, Mep,
°~ American Breakfast E-D-G
:0: Smoked beef, Scrambled egg, Toasted bread, Butter, Jam

.. AMEPUKAHCKW 3ABTPAK

» & KonyeHas rosaguHa, AnuHuua, Toct, Macno, BapeHbe
v,e Healthy Breakfast E-D-G
o%

Boiled eggs, Olives, Tomato, Cucumber, Toasted bread,
Yogurt and selection of fruits
340POBbLIN SABTPAK
BapeHble aiiLa, 0MBKM, NOMUAOP, OrypeL, MoAXKapeHHbIN
®». @ xneb, iorypT u Beibop dppykTOB
) .
.~ Egyptian Breakfast S-D
» @ Foul Beans with butter, Falafel, White cheese,
Fresh Vegetables, Arabic bread
LX)
o’
£} Foul Madames s

® € Beansofall j,4s. Alexandrian-egg-mix-lemon-

tahina-oil
L R 4
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Falafel S

Fried Egyptian style

¢
% Egg E
Cooked to your choice

ANLO

°
» a
G [oToBUTCA Ha Ball Bbibop
¢
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Manakeesh / MAHAKELL

»  Zaatar/ 3ataap
§ Cheese / Coip
» e Meat/ Maco

0‘0
ﬂ Labneh /J'Ia6He
» a

® Chees Zaatar Manakeesh / Cblip 3aTaap MaHakell
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Basata Seafood Soup
dhluy 394 Guu dyygan

Cream of Chicken

Lentil Soup
uuc diygan

Mushroom Soup
E9puall diyguu

Shin of Beef soup
&loddl diyguu



» a
-~ Basata Seafood Soup C-F-D
:0: Fresh Sea food cocked with fresh cream

-~ CVI BACATAC
{'5 MOPEMPOLAVKTAMU

CMmecb KpeBeTOoK, pbl6bl, MOJIJ1IIOCKOB

-+ Cream of Chicken D
§ Chicken soup with Cream
9

CVMN-MIOPE N3 KVPULbI
§ KypuHbIi cyn co cnvBKaMm 1 CbipoM

»« Lentil Soup v
.' Traditional meddle east lentil soup

% CVIT N3 YEYEBULU b
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Clear Vegetables v
Diced Mixed Vegetables Cocked in

vegetables stock Garnished with a Dash
a

G of chopped Coriander
¢ OBOWHOW BVJIbOH
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=% Mushroom Soup D

(X Mushroom with fresh cream

*<* r'PUBHOWU CVN

[ ]
[punb co cBEXMMYU CIMBKaMK

{.'? Egyptian Noodles G

#.¢ Pasta, onion,celery,chicken stock

L EFTUMETCKAS JTAMLA

. Jlanwa, nyk, cenbaepeit, KypuHbiii bynboH
[

% Shin of Beef soup
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~ FATOUSH
Uligia dhlu

Basata Salad
dhluu dhlw

Greek Salad
uiligy dhlu

IELL T ERELET
dloy dhl

Hawai Salad
slolo dhlu




™

CAJIATbI

Basata C-F-E

Avocado, lettuce, capsicum, lemon, shrimps , mayonnaise,
smoked salmon

BACATA

ABoKafo, NUCTbsi canaTa, KpaCHblﬁ nepew, TMMOH,
KpeBeTKu u ManoHe3

Greek D

Tomatoes, cucumber, green pepper, lettuce, onions, black
olives, thyme and white cheese

TPEYECKUU

MoMugopebl, orypubl, 3efieHbli nepeL, MUCTba canaTa, NyK, MaciauHbl,
TUMbSIH 1 Cbip deTa

Caesar Salad D-G-E

Lettuce, Caesar sauce crouton, parmesan cheese (add chicken
baed) (add pawns 15aed)

LUE3APb

JlucTba canara, coyc Liesapb, rpeHku, napMesaH (gobasuts kypuuy - 6
avipxamos) (fobasutb KpeseTku - 15 fupxamos)

Hawaii E-D
Sliced chicken with pineapple, apples, lettuce, mayonnaise and
fresh cream

FABAVNCKUN

Kycouku kypuubl ¢ aHaHacoM, 610K, TMCTbs canaTa, MalioHes 1
cBeXue CnBKU

Caprese Salad S

Mozzarella, sliced tomatoes and fresh pesto

KATIPE3E

Mou,apenna, JIOMTUKKM noMuaopa mn CBEXWIA NecTo

Arabic Salads

Romaine Lettuce ,cucumber, tomato and dry mint in lemon
olive dressing

APABCKUW CATIAT

CanaeT POM3H, OrypeL, MOMWUAOP W Cyxasi MATa B JIMMOHHO-0/IMBKOM
coyc

Fatoush G

A refreshing Mix of Tomato, cucumber, lettuce,Parsely,
Radish,watercress with fresh thyme served with lemon-olive oil
dressing, Crispy Bread

PATVL

OcBexatoll,as cMecb TOMaToB, OTypLIOB, canarta, peauc, Kpecc-canar co
CBEXUM TUMbSIHOM, NOAABaeMbIii C IMMOHHO-0/IMBKOBbLIM COYCOM,
XpycTaLumi xneb

Tabbouleh G

Fresh Parsley,mint and tomato with Bulgar wheat seasoned
with lemon -olive and herbs dressing

TABBVIJIE

Csexas neTpyLika, MaTa v moMmzop ¢ 6ynrapckoi neHnLewn,
MNPUMNPaBAEHHbIA JIMMOHHbLIM COYCOM 1 COYCOM W3 TpaB

Rocca Salads D
Fresh Rocca Leaves Topped with white chees served with
lemon-olive oil dressing

POKA CANAT

CBexun nuctbsa poka, yBeH4aHHble CbIpOM,NoAaeTcs C IMMOHHbIM
0JINBKOBbIM N TpaBAHbIE COYCOM

Zataar Salads

Fresh Thyme, Lettuce, Tomato, onions in lemon olive oil
dressing

3ATAAP CANAT

CBeXMWIn TUMbSH, canat, moMUAOop, NyK B COyCe U3 JIMMOHHOMO
0JIMBKOBOrO Macna
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C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame



Hummus

CELERCHENT]]

agic bl

Yallange (Vine Leaves)
e 99

Hommos Beirute




COLD APPETIZERS

62)WI =3 udoll

XOJ1I0ZAHbIE SAKVCKW

Hummus S

Chickpeas blended with tahini, olive oil and lemon juice

XVYMVC

HyT, CMelLlaHHbIN ¢ TaXUHW, ONINBKOBbLIM MacJioM Y IMMOHHbIM
COKOM

Hummus Beiruti S

Hummus with Garlic and Parsley

XVMVC BEMPVYTCKWUNIA

XyMycC € YeCHOKOM U1 NeTPpyLIKON

Motabel S-D
Chargrilled eggplants Blended with tahini and lemon juice
MOTABEJIb

BaknaxaHbl rpunb, CMelWaHHble C TaXWHU U JIMMOHHbBIM COKOM

Walnut Motabel S-D-N

Chargrilled eggplant topped with walnut and lemon juice

MOTABEJIb CTPELUKNMU OPEXAMU

EBKIﬁ)KaHbI rpuib, CMelWaHHble C rpeukKrnMm opexamm v JIMMOHHbIM
COKO

Baba Ghanoj
Chargrilled eggplant, tomato, bell piper, onions finished with
pomegranate seeds

BABATAHHYXX

BaknaxaHsbl rpune, Momupop, bonrapckuii neped, nyk, c ceMeHamu
rpaHaTa

Yoghurt with Cucumbers D

Yoghurt blended with cucumber and mint

NOrVPT C OrVPLUAMMU

MorypT, cMelaHHbIVi C 0rypLIOM 1 MATOM

Lebneh G
Fresh lebneh
JTABHS
cBexui nabHs
Lebneh with Mint D

Fresh Lebnh with mint

JIABH3 C MATOMN

cBeXuit nabHa ¢ MATown

Yallange (Vine Leaves) S

Vine leaves stuffed with rice and tomato cooked in olive oil

JOJIMA N3 BUHOIPAZAHbBLIX JTIMCTHLEB

BuHorpagHblie nucTbs, dapluinpoBaHHbie pUcoOM 1 MoMUA0PaMK,
NPUroTOB/IEHHbIE B ONIMBKOBOM Macie

Pickled Tomatoes

Fresh tomato topped with garlic, lemon ,olive oil Garnish with
parsley

MAPNHOBAHHbLIE MOMUNAOPHI

CBexuit ToMaT ¢ YeCHOKOM, JIMMOHOM, OJIMBKOBbIM MacyioM C
neTpyLLIKOn

Mohamara G-N-
Bread crumbs, pomegranate molasses, chili past topped with
walnut

MOXAMAPA

XnebHble KPOLIKK, FpaHaToBasi NaToka, nepeL, Ynuu ¢ rpeLkum
opexoMm

Tahina S
TAXUHA
Fresh Vegetables Platter V

Seasonal fresh vegetables

ACCOPTU N3 CBEXXUNX OBOLWEWN

Ce30HHble cBeXMe 0BOLLM
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HOT APPETIZERS | aisludl Oilusall
FTOPAYMUN SAKVCKU

Fried Chees Sticks G-D déoll aall gilal
Deep Fried Breaded Mozzarella Served with Salsa = = T - = #
YXAPEHBIE CbIPHbIE MAJIOYKM A SO ALE P A 5
YKapeHas naHnpoBaHHas Moliapenna, nofasaeMas ¢ canbCoil ooahall pally

Grilled Chicken Wings

Grilled Chicken wings Marinated in Garlic Lemon Juice

KVPUHBIE KPbIJIbILLUKW FPUTb

KypVIHbIe KPbIbIWKY TPpNb, MapUHOBaHHbIE B Y€CHOYHOM
JIMMOHHOM COKe

pacg pgill dlio alas ailga
ool

Spicy Potatoes J 6jla Ualhu
Pan Fried Diced Potato with Garnished with coriander “ A s .
green chili 0)—!—‘-'-15-”80 Ua Ul uDCLLIQ.DuLLQ_io

NPAHBI KAPTO®PENb

KapeHbli kapTodenb ¢ KopuaHAPOM, 3efeHbIi NepeL, Yuau

Jall pasdl Jalallg

Grilled Halumi Chees D uUwola diua
Halumi Sliced Grilled a “Lﬂ-OQJA-”C'U_!A,

XXAPEHbIV CbIP X371YMU

SAUSAGE WITH : :
POMEGRANATE SAUCEI Liver Alﬁxa.“drl'?'ld
Oyl yaga go Gaw uilyaidaul 834

Fried Kibbeh MEAT SAMBOUSKA




aisbudl 1o oll

58 HOT APPETIZERS
X FTOPAYMU SAKVCKUW

- Basata Hot Appetizers N-G-D

S 5Fried Kebh+ 5Samboska Chees+ 5 Sambuskeh Meat+5 Freid
.’. Chees Sticks+ 5 Onion Rings
BACATA T'OPAYAA MA33EX

JKapeHblin kebx —cblp caMbycka — caMbycka ¢ MACO —>KapeHbli Cbip
B @ «onbla nykoMm

Chicken Liver
Marinated chicken liver Sautéed with pomegranate Molasses

KVYPUHAA NMEYEHDb

MapuHoBaHHas KypuHas neyeHb, obkapeHHas ¢ rpaHaToBOW
naTokomn

N/
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Sausage S-D
Lamb sausage sautéed with garlic, lemon and pomegranate
molasses

KOJIBACKA

Konbaca n3 6apaHuHbl, o6apeHHas ¢ YeCHOKOM, TMMOHOM 1
® rpaHaToBOW MaTOKOWA

Fried Kibbeh G-N

A shell of mixed lamb,crushed wheat filled with minced lamb
and pine nuts, fried (5 pcs)

XAPEHbI KUBBE

Pakylika 3 cMellaHHol bapaHuHbl, U3MeNbYeHHOW NLUeHNLbI,
baplivposaHHas 6apaHuHON U Ke4pOBbIMU opexamu, xapeHas (5 wr)
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« . Sambousek G-N-D

Savory Pastry filled with minced meat or cheese

CAMBVCEK

lMnkaHTHOE TecTo, HamoNHeHHOe ¢apu.|eM nnn CblpoM

Liver Alexandrian W

Veal liver with Garlic, Chili pepper and Lemon

MEYEHb AJIEKCAHAPUNNCKASA

[eyeHb ¢ yecHOKOM, nepuem, 4Ynaum v JINMOHO

N
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With onions, Green pepper and tomato

ErMAETCKAA KOJIBACKU

C nykoM, 3e18HbIM MepLeM 1 noMugopamu

ﬁ Hummus with meat S-N

Hummus Topped With meat and pine nuts

o’ XYMVC C MACOM

G XyMycC C MSICOM U KeApoBbli1 opexaMu

® ¢ Spring Rolls G

$ Stuffed with vegetables and serve with soy sauce

%’ PVJIETVKWU
.:C ®apLunpoBaHHbIe 0BOLLaMK, MOAAETCS C COEBbIM COYCOM

|/

N
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»’ea Chicken Nuggets G

Served with Fries

°. KVPUHbIE HAFETCHb
:’: Mopaetca c kapTodpenem op

Potato Fondant G
Mashed Potato stuffed with cheese

o
» a
ﬂ KAPTO®EIbHAS MOMALKA
[ X4
.‘0
(]

KapTodenbHoe niope, dapLiMpoBaHHOE CbipOM

French Fries
»a KAPTO®PENb-PPU

o'e FrenchFries D
.0. With mozzarella cheese

KAPTO®PENIb-PPU

C cblpoM Mouapenna
» a

o9
O’C

Egyptian Sausage G
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o’a C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame



Basata Mix Grilled
dhbuu Jlguie

Mix Grilled (KG)
(9L8) alduio (sgluro

Tikka lamb
eal Ki

Lebanees Kofta.

Meat Arayes
el pulye
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Basata mix grill G-D
A special assortment of grilled lamb cubes,lamb
chops,Arayes meat,shish tawook,meat kabab,
Bazengan Kofta

ACCOPTU HA TPUNE BACATA

Kybuku kypuubl, Kybukn Maca, pybneHoe Msco 1 kypuua,
0TBMBHbIE U3 M0AI0AOV BapaHWHbI, KpeBeTKM Axkambo

Lamb Chop G
4Lambchopsgrilled Marinated in a Flavorsome Sauce
Using Arabic

OTBUBHAS 113 MONIOZOWN
BAPAHUHbBI

OT6MBHbIE M3 MONOAOM BapaHWHbI Ha rpue

Arayess Meat G
Chargrilled minced lamb mixed with garlic ,tomato,
pepper and mint spread in Lebanese bread

APPAUNEC

MapwuHoBaHHoe pybneHoe Msico B Apabckoii nenetuke Ha
YrAsix

Tikka Lamb G

Chargrilled Lamb cubes
TUKKA N3 BAPAHWHbI

Kebab (kiopTta n3 6apaHuHbl) kebab (kiodra ns kypuubi)

Kofta khoshkhash 2

Kofta meat chargrilled with tomato sauce ,garlic and pine

KIOPTA XALL-XALL

Krocb'ra, >KapeHHas Ha yrigax ¢ ToMaTHbIM COYCOM, HECHOKOM n XBOWHbIMU

HOTKaMu

Grilled beef kofta

Chargrilled Kofta lamb
XXAPEHAA TOBAAVNHA KIOPTA

JKapeHoit Msico bapaHuHbl Ha klodTa

1kg mix Grilled G-D
Cubes of chicken, cubes of meat, minced meat and chicken,
lamb chops, rayees

ACCOPTU HA TPUTIE BACATA 1 KI

Kybuku kypuupl, Kybukun msica, pybneHoe Msico 1 kypuua, oTbuBHbIe U3
Mosiofoi bapaHuHbl, KpeBeTkM AxkaMbo

1KG Lamb chops

16 pieces of lamb chops

OTBUBHbIE N3 MO1OA0MU
BAPAHUHBLI 1 KI

16 0TOMBHbIX M3 MonoAoN bapaHuHbI

1KG of Kebab meat

Cubes of meat

KEBAB 1 KIT

Kybukun Maca

1KG kofta Beef

Minced meat

KIOPTA N3 TOBAANHDbLI 1 KIT

PybneHoe msaco

1KG Kofta chicken

Minced Chicken
KIOPTA N3 KVPULLbI 1 Kl

Pybnenas kypuua
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o’a C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame



Chicken Grilled
90 alas

Shish Tawoqk .
999l LuLw

Chicken Mix Grilled

dlduiuo alas (sglino

Chicken Kebeb
abadl s

Chicken Arayess
abys pulye




CHICKEN GRILLED| 299 (sqluwo
2 N3 TPUNA (KVPUHbBIN)

abdg abhs wils Goglh inus o dlibuind
aball Gualpe 2o alaall ailgag (5y9aii
Eaall de Lo alas V2
ugetllly pgill baliay Juie gk 2

o Chicken Mix Grilled G-D

selection of grilled shish tawook, Tandori chicken, chicken
@ Aselecti f grilled shish k, Tandori chick hick
.’. wings, chicken kebeb, arayess chicken

KVYPUHbBIM MUKC HA TPUJE

MoMuAaopskI, OrypLbl, 3€NeHbIii NepeLl, NNCTbA canata, JyK, MacuHbl,
B @ T1uMbsaH 1 cbip deTa

2 grilled boneless chicken  G-D

Marinated in garlic,lemon and olive oil sauce

X 172 FPI/IJ'IOBQHHOVI KVYPULUbI
° (BE3 KOCTEW)

D 4a B yecHo4YHOM MapuHage v B JIMMOHHO-0JIMBKOBOM coyce

g 2 grilled Tandoori chicken  6-D-

Prepared in A spicy yoghurt Marinade. Authentically indian

$¢ 1/2 T PUNOBAHHOWM KVPULbI
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Eaall (e (5)93ii alas %2
e (sygaiill dljlgu Juing pllb pany

TAHAVPU d_u.LeJ | dayhll
B @ [lopaércs B ocTpoM orypTOBOM MapuHaae - Muauiickoe 6aoao - J-b-l
( ]
v,e Shish Tawook 2 60 999lb
® @ 4 Skewers of chargrilled chicken breast marinated in lemon, \ f/ ( z
G garlic and herbs J.u.o_” 8[3).“ JuA E_LJCLQ UL ddqulo el_Lu.Il ¢
Kycouku Kkypuubl, >kapeHHble Ha yrasx (- JLG-Ll 9 u9»0-l-|-| 9 (09-1-| !
[ J
».e Chicken Kebeb E‘h"JI bl
.‘. 4 skewers of minced chicken breast seasoned with saffron and X ( = ) L
o Arabicspices Ul}.Q_CJJl d.e_ﬁ.u 8[3_).” L_ll.Lg uo alJ.JJ..Il ¢
KVYPNHBIN KEBAB f
LA 4 walnbika 13 papLIMpoBaHHON KypUHOW TPYAKM, 3anpaBaeHHOM CU.JJ.QJI L_llJLeJ.Hg
wadppaHoM 1 apabckumu cneumsmm
%® Chicken Arayess e alas yuulye
® @ Grilled minced chicken spread in Lebanese Bread

o KVPUHbIV APAMEC ulidll pall g0 Gljlgully 0gpa0 alas

JKapeHbli papL Ha rpune B AnBaHcKoM xnebe

N
‘C

|/
»

[All Plates Served with French fries or rice  jjll gi ddacll il 20 erai gubdl J3
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Basata Mix Sea Food
&.:!JJJ._" &hLHJ_! u” o oo

Chefs Sea Food Selection
dajlall dyadl cawsudl Glyliae

Lobuster with Mushroom
and Cheese Sauce

whallg guall dualiay jiungl

Grilled Prawns

Grilled Sglmon Fillet
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GRILLED SEA FOOD| *JLouwul (sgLiiwo

MOPETNPOAVKThI

Chefs Sea Food Selection  G-p-E-C
Grilled Hamour Fillet ,Seabass ,Lobster ,Salmon Fillet ,Grilled
Prawns

BbIBEOP MOPETIPOAVKTOB OT
LUEDP-NMOBAPA

@urne xaMypa, MOPCKOro OKyHsi, oMap, ¢uine siococs,
KpeBEeTKU-rpuib

Basata Mix Sea Food F-C-G

Grilled Hamour Fillet, Gulf Shrimps ,Sultan Ibrahim ,Mussels
and Calamari

CMEWAHHbBIE MOPEMNPOAVKTHI

@une xaMypa, KpeBeTkU, cynTaH Mbparvm, Mugumn n anbMapsl

Lobster with mushroom and cheese

sauce D-C
Fresh Red Lobster Grilled to perfection topped with rich
creamy cheese and mushroom sauce

OMAP C TrPUBHBLIM N CbIPHbBIM
COVCOM

CBeXMin KpacHbIii 1obcTep, MPUrOTOBNIEHHbI Ha rpusie, LOMOAHEHHbIN
CbIPOM C/IMBOYHbBIM CbIPOM U FPUBHbLIM COycOM

Grilled Hamour Fillet G-F

Grilled Hamour Filet with A Lemon Butter Sauce on the side

PUTIE XAMVPA HA TPUNE

Qdune XaMmypa Ha rpuie C oCTpbiM TOMaTHbIM COyCOM

Grilled Prawns c-D

Chargrilled tiger prawns

KPEBETKW HA TPUNE
Grilled Salmon Fillet F

Fresh Scottish salmon fillet seasoned with fennel ,served with
vegetables

PUNE NOCOCA HATPUJIE

[MopaeTcsa ¢ AMMOHHBIM COKOM

Breaded Fried Shrimps C-F
Breaded Deep Fried Shrimp

NMAHNPOBAHHBIE XXAPEHbBIE
KPEBETKW/

dajlll dyadl capdall Sijliso
Jddia Guloow oo jungl | jgola dilia
9o Hlugy ,ogolw

dypudl dhbuw dlus g
olabw olugll joolgll dilia oo alyduini
sileilig jlas aumlyl

thallg yuall daliay jiuugl

duell dinll day g hall dala

59410 Jgolm dilea
&mLago(o@J;ioeijjgbme
_ Ogoull

9o Glug)

9o grola plug)

jlhall yoguillg jLaall o

uddo (lug)

Wéo ordi1g ygahaell pally cales (lug)

Bce 6mo,qa nonoarTca C Oﬁ)KapeHHblMVl oBoLWlaMu, Coycom Taptap

[Ml Plates Served with Vegetables sautéed, Tartar sauce _Aagua jlijig duiguudl jlaall &o eRtel thﬂ| Jﬁj

»'a C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame



ORIENTAL TAJIN .
FTOPAYNUM 3AKVCKU

Egyptian Vine Leaves with Shin Of e)lgdll wiic §)9 (alh
Beef dapacll dayphll e Juime ciic gjg
Stuffed vin leaves on Egyptian style i
algdll go prdig
Egyptian Stuffed Mombar Yoo
Stuffed with Rice jUb guine dupasll dayphll (nde jloo
Stuffed Pigeon g spao ploa
Pigeon stuffed with Grits hjell yuine (spao olea
Stuffed Vegetables (Egyptian dipaocll dasphll (e Guulao
Mahashi) +dungd+olisb+aiic §jg) spao uilo
Mix Stuffed Vegetables (Vin leaves +eggplants+ L L
zucchini+ Red capsicum) (J‘*OAI d_o_l@
PAPLLINPOBAHHBLIE OBOLL A
NO-EMUMETCKK
CMeLuaHHble GapLunpoBaHHble 0BOLLM [UCTb
BUHOrpada + baknaxaHbl + LyKKMHM + KpacHas
nanpuka) f
Egyptian Koushary 5-G SHA0 (spus

Jlaellg JUuc dhlw spacll jyl &0 pAa] LgLLijI U
All items served with Egyptian Rice , Arabic salads, Pickles
Bce bntopa nopatotes ¢ kaptodenem dpu nam pucom

Egyptian Fattah With Shine Duck Grits Egyptian Molokhia with Meat

Okra Tagen With Meat Egyptian Fattah With Meat
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ORIENTAL TAJIN

FTOPAYNMU 3AKVCKU

Peas with carrots

Served with Chicken or Lamb

FTOPOX C MAPKOBbIIO

MopaéTtcs ¢ kypuuen unu bapaHuHon

Potato

Served with chicken or Lamb

KAPTOLUKA

Mopaércs ¢ kypuuen unv bapaHuHown

Egyptian Okra

Served with chicken or Lamb

EFrMNETCKAA OKPA

Mopaétcs ¢ kypuuewn

Egyptian Molokhia

Served with chicken

EMrMMNETCKAA MAJTOXUA

Mopaérca ¢ kypuuewn

Kebab Casseroles

Veal with vegetables

KEBAB N3 KEBABA

TensTvHa c oBoLLaMU

Moussaka with minced meat

Eggplant, green pepper with minced meat and tomato sauce

MVCAKA C MACHbIM PAPLLUEM

BaknaxkaHbl, 3eNEHbIN nepey c Mmapwem n TOMaTHbIM coycoMm

Yoghurt Kubba D

Kubba with yoghurt sauce and fine nuts

NOrVPT KVBBA

Kyba c orypToBbIM COycOM U KeApOBbLIMU apexamu

Hummus Fattah G-D

Chicken pieces with the toasted bread with hommus with
yoghurt and pine nuts

XVYMVC PATTAX

Kycouku kypuLbl ¢ nogxapeHHbIM x1ebom ¢ MorypToM 1 KeapoBbIi
opexamu

Egyptian Fattah G
Lamb shrank, tomato sauce, garlic, vinegar, and crispy bread
served with white rice

EMrMMNETCKUN PATTAX

CtepeHb 6apaluka, TOMaTHbIN Coyc, YeCHOK, YKCYC U XpYCTALLUIA Xneb ¢
6enbiM pucom

Mix Seafood(Syadiya) C-F-D
Mix seafood, tomato sauce or white sauce serve with rice
sayadiyah

CMEWAHHBIE MOPENMPOAVKThI

CMeluaHHble MOPenpoayKTbl ,TOMaTHbIW coyc unu benbiit coyc, noaaeTcs
C pycom

Pasta Bel Béchamel D-G

Pasta with béchamel sauce, minced meat and mozzarella
cheese

MAKAPOHbI BELLAMEJIb

lMacTa c coycom Belamens, ¢papLueM 1 cbipoM MoLapesna

Duck Grits

Duck grits on Egyptian way

VTKA NMO-EMMMETCKN

Shin of beef €

Crispy Bread,Egyptian rice,tomato sauce with Garlic
and vinegar served withShin Of Beef

Jyuau | PR 1 T
aalll gl alasl 2o orai

ealll gl abaall go padi

Shao dols
uulall aalll g0 038

e heel et

d_aal s
jbaall 2o gligll aalll ghs

PO O PR
e9paall @alll go pasl Jalag laish
@blohll dnling
o—dbd

poball g Ul daling dl

it - {Q}
PRAVARS 2/ e RARN I oAl g
pobally sl dalia

S)—a0 d_ia

phlahll dnliag yaul jjl go pasas jua
uuba 8jgog Jallg pgill

(apla) dliio dyay il
uaga gl @hlah yagiag dldiins Sl
disla jjlg paul

O)—0 digydo
egaall aalllg Joliull yaga go digo
1hjljge ding

clyelbh
dipacll dayyhll e cliyallg by
E]lg.‘ dia

dalng spaell jjil g0 yasao jua
olgdll ghdg ogillg Jall phlahll

QC—shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame



Fattahhommos
uUana dia

Roasted lamb shanks

Shrimp curry
IVl spoa
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INTERNATIONAL FLAVOR

N3 TrPUIA (MACO)

Fillet medallion D

3Pcs Beef fillet with mashed potato, steamed vegetables and
different sauces (mushroom-concasse tomato-blue cheese)

MEZANIBOH

®une roesauHbl € Nope, OBOLLAMU, MPUrOTOBAEHHBIMU Ha
napy, v pasanyHbiMu coycamu (rpnbei-romat
KoHKacce-rony6oit cbip)

Beef Stroganoff D

With green capsicum, onions and pickles serve with rice

BE®PCTPOIrAHOB

C 3ef1eHbIM CTPYYKOBbIM MEpLEM, JIYKOM U COJIeHbSIMMU, MOJAETCH C
pucom

Lamb Rack D

Serve with basata sauce, steamed vegetable and rice

KAPE AFHEHKA

Mopaetcs ¢ coycoM bacaTa, 0BOLLAMM, MPUrOTOBJIEHHBIMU Ha Napy, v
pucom

Beef Fajita

Served with avocado sauce and cream, tortilla bread

PAXUTAC N3 TOBAANHDI

MopaeTcs ¢ COyCOM 13 aBOKaAo 1 CnBKaMu, TOpTVIJ'IbePI

Chicken Fajita

Served with avocado sauce and cream, tortilla bread

DPAXNTAC N3 UBITITIEHKA

MopaeTcs ¢ COyCOM 13 aBOKaLOo 1 CNMBKaMMU, TOpTI/IJ'IbeIZ

Roasted Lamb Shanks D

Roasted lamb shanks served with Dijon mashed potao and A
rich Gravy

XAPEHAA BAPAHBA HOXKA

JKapeHas bapaHuHa ¢ LUXKOHCKUM MNiope 1 MoANNBON

Fried Calamari C=6

Served with tartar sauce

XXAPEHbBIE KAJIBMAPbDI

MMoaatoTcs ¢ coycom TapTtap

Shrimp Curry expAls

Shrimp cooked in mild curry sauce

KPEBETKN KAPPU

KpeBeTku, NpuUrotoBneHHble B Coyce U3 Kappw

Chicken curry D- »
Pan fried chicken breast Cubes cooked in our special curry
sauce

KYPULUA-KAPPU

>XKapeHas KypuHas rpyaka, NpUroToBJeHHas B HalleM CreLnanbHoM
coyce Kappu

Cordon Bleu D-E-G

Chicken stuffed with cheese and smoked turkey served with
chili sweet sauce

KOPZOH BJIO

Kypuvua, dapluvpoBaHHas CbipoM U KOMYEHON MHAENKOW, MoJaeTcs co
CNafikvM COYCOM Ynnu

Chicken Scallops D-E-G

Served with fried potatoes

KVPUHBIE OTBMBHbIE

MopaeTcs ¢ xapeHbIM kapTodenem

6puall adyall aily

2o exay (spadl palll ala jo gha Sii
>
(3)9a8y) diua - dpwl§ phlob - jha)
wag-ilalpiul eal

pardl Jalallg Juadl 2o ealll go adl s
JLaell jlallg jhallg

Jlgparll dunlhll dhluy dala g0 034

AN Ay
doydll g 9slgaill balia go prai

Guola alas
doyill 9 gsUgalill dalia go prai
lalall pag phlahll Glsdog
}020 <09)3 0jg0

K i R g 1
dizll aalll &nlag dugpgall

uddo s)ledlé

JUJLI_” duala 80(0'}‘6‘-!

sJB olag)
s)ll dabay gho olug)

Bl abas
sl dabay gho aball jo ghs

ol1 y93)98

el gog il clisg guall uiall Al

5yl sglall dabliall 2o e3d1g

alas wglWul
dylaall Guhlhil go eady agil gl

»'a C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | &) spicy | S-Sesame



Smpked Salamon Sandwich
widgilu GAso (golu

Club Sandwich

Haloumi sandwich
ouigailu ogla

Shish Tawook Sandwich.
vuigailu Ggglh Y

Steak Sandwich.
o9l <y




SANDWICHES
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CoOHABUYA

Smoked Salmon Sandwich F
Served with fresh vegetables

CoOHABUNY C KOMNYEHBIM TOCOCEM

[MopnaeTcsa co cBEXWMM OBOLLAMU

Burger D-G
Grilled Beef or Chicken with lettuce, cheese,
capsicum, onions and tomato

BVPIEP

CTek U3 roeaanHbl Man KypuLbl C CasaToM, CbIpOM, 60J1I'apCKI/IM
nepuem, JiyKoMm n nomMmmaopamu

Club Sandwich G-D-E
Lightly Toasted Brown Bread Layered with,smoked turkey
Breast,Beef Bacon,Avocado,cheddar cheese,Tomato,Lattuce
with a honey mustard dressing

KJ1AB CoHABWNY

Cnerka nogykapeHHblit xneb 13 HenpocesHHOM MyKu C KonyeHon
rPYAKON UHAEWKN, roBsXKUM HeKoHOM, aBOKafo, Cbip Yeanep,
NMOMUA0PbI, C MEAOBO-FOPYUYHbIM COYCOM

Fajita
Grilled Beef or Chicken with mushrooms, Fajita sauce, onions
and green pepper

PAXNTA

CTeiik U3 roBsaauHbl Unn Kypuubl ¢ rpubamun, Daxuta coycoM, IyKoM 1
3eM1EHbIM MepLem

Steak G

Grilled With mushroom and pepper sauce

CTEWK

C rpubamum 1 coycom u3 nepua

Crunchy or Breaded Chicken D-G

Crispy chicken pieces with special sauce

XPYCTALWNN LbINJIEHOK B
NMAHNPOBKE

XpycTsias KypuLa co CneuuanbHbIM CoycoM

Grilled Halloumi D

Served with lettuce,tomato

CbIP X3J7IVMW HA TPUTNE
Grilled Kofta S

Minced beef served with tahini, hummus, bell papper, tomato,
mint
KOPTA HA FPUJE

QapLu roBsXuiA NoJaeTcs ¢ TaxuHK, Xymyc, bosrapckuin neped,
noMuaopbl, MATa

Kofta Chicken

Minced chicken with garlic may, hummus, lettuce, mint

KVPUHAA KOPTA

DapLu KypUHbIV C YECHOKOM, XYMYyCOM, canart, MaTa

Shish Tawook

Chicken cubes with garlic may, hummus, bell pepper, mint

WL TABVK

KypuHbie Kybuku ¢ YecHOKOM, XyMyc, Clagkuii nepet, MsaTa

Liver Alexandrian
Beef liver topped with garlic and chili papper served with
tahini,Rocca,Egyptian bread

MEYEHbL AIEKCAHAPUNCKASA

[0BsIXXbsi NeYeHb C YeCHOKOM U NepLeM Ynan , nofaéTcsa ¢ TaxuHu

Hawawshi G

Minced meat topped with onion,tomato,parsley served in
Egyptian crispy bread|( spicy for your choice)

XABABLWN

Msico C NyKOM, MOMIUA0P, METPYLLIKaA, EFMNETCKIUMA XpyCTsLLmMi xneb( unnn
Ha BaLu BbI6op)

GAdadl golull

Jilgpai g0 031 paxell ggeludl alpd
dajlb

dbluy a1

adlpiig yaall Guallg Guall go alas of @al
chlahlly Jadlg pasdl Jalall oo

uiigailu gl

uw9) 9o poudll Gowgill ja (o Gildih
Jawdn diy, Gasall jadl aalg ase
sl dalia i ohlob ,gsgal
Juuzllg

Limla

dnbag phall 2o sgudiall alas gl eal
paadl Jalally (JLadly listall

ol shall daba go sguirall ealll aflpd
Jalall

uloio alas aiily

elahllg uall 20

a:! & @ e o ‘

uvacallg dinhll duvalia &0 094A0 (QAJ
glizig ojgaitg pailll Jalallg

Sk

ouag paeallg pgill dialia 2o pgpan alas

clgglh s

uilyaid il 6518

jull Jalallg ogill 20 jgaid 6348

shaall pally payallg dinhll 2o 08y
yr—uglg—1

oudgaddlg phlehllg Jadl 2o 0gpa0 ol
(hl crwn ja) spanll jall 2o

»'a C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | &) spicy | S-Sesame



Fettuccine Car_bonara
hlignld (uruigisa

Alfredo
9ayall

Penne Arabiata
bipyyl

Penne Sea Food
390 Juu

Spaghetti Bolognais
Higloy
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Penne Alfredo

Chicken with mushroom, cream, pesto sauce

AJTIbPPEAO

Kypuua c rppbamm v cnuskamu

G-D-S

Penne Arrabita

Tomato sauces with Basil ,Chili ,Pesto Sauce

APPABUTA

TomMaTHbIN coyc ¢ 6a3nANKOM U Ynn

G-S-»

G-F-C-S
Mix seafood with red or White sauce, Pesto Sauce

C MOPETPOAVKTAMN

CMecb MOpenpoayKTOB C KPACHbIM UK BefibiM COyCcoM

Spaghetti Napolitana G-S
Tomato sauce with garlic ,vegetable, Pesto Sauce
HATMOJINTAHA

ToMaTHbIN CoyC C HeCHOKOM 1 oBoOLLaMun

Spaghetti Bolognai G-S
Marinated minced meat with tomato sauce, Pesto
Sauce

BOJIOHBLE3E

MapMHOBaHHoe py6neHoe MACO C TOMAaTHbIM COYyCOM

Fettuccini Carbonara E-D-S
Sliced beef and egg yolk, Creamy sauce, pesto Sauce
KAPBOHAPA

JToMTUKM FOBAAMHbI U AUYHBIN XKENTOK, CIMBOYHbIN
coyc, necTo

Lasagna G-D-S

Layers of Lasagna with minced meat, béchamel sauce,

Pesto Sauce

JTASAHBA

Cnou nasaHbu c py6J'IEHbIM MACOM U COyCOM bellamenb

g3yl
vagag dayfill g jhall go alas gha
obul

Liay)l
Jall Jalallg olgllg ablohll dala

‘ BT
ol clyanll dinlall 2o padi dipny Gillgdl
obudl yaguag cbaull

liLiglgs

Slgpaillg poill go ahlohll dalia
oludl yaguag

jriglg
vagng phloh dinba go Juio pgjao @Al
obul

Ligyls pipipiss
dnaling paull jlang gpadl ealll Adlpd
olullg dasthll dayydll

Liilj

pgsaall pallly sg.inall Liljalll oo Cilagh
oludle Juoliudl dunling

»'a C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | &) spicy | S-Sesame



Basata Pizza
dhluu

Pepproni Pizza
JUHM

Shrimp Pizza
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Basata F-G-S-D
Shrimps, calamari, mussels, tuna with fresh
vegetable, tomato sauce, mozzarella cheese and Pesto
(add Lobster for 27 dhs)

BACATA

KpeseTku, KanbMapbl, MUANK, TYHeL, CO CBEXMMMW 0BOLLAMMY,
TOMaTHbIM COyCOM, CbIpOM Molapenna (nobasuts omapa - 27
avpxamos)

Shrimps C-D-S
Fresh vegetables, capsicum , mozzarella cheese,
Pesto

C KPEBETKAMMA

Ceexune oBOLLM, KpaCHbIVI nepew 1 Mouapesnia

Margarita

Tomato sauce, mozzarella cheese, Pesto

MAPIrAPUTA

ToMaTHbIN coyc 1 Molapenna

G-D-S

Supreme D-S

Minced meat and mixed cheese, Pesto

CVITPEM

PybneHoe Msico n accopTu cbipoB

Pepperoni

With mozzarella cheese, Pesto

MEMNMNEPOHNU

C Mouapennon

G-D-S

Hawaiian

Pineapple, Sweet corn and chicken, Pesto

FABANCKASA

AHaHac, cnagkas Kykypysa u Kypuua

Tuna

Vegetables ,mozzarella cheese, Pesto

C TVHUOM

OBol 1 Mouapesnna

G-D-S

F-D-S

Sl alysledB L digi,olugdl po ghd
phlohllg pasil Jalallg Juadl aflyi go
(e 27 jgdlumdl dabal) dh)ljgall guag

olag)
Jalallg Jsadl 20 grolall Hlugl o gha
jljgadl (uag ehlahllg pardll

Liyaylo
@eblohll daling gilejglg tyjjigell diua

ELHgw
S ATID- AT

Jig)—u
Whjigedl puag yuigpdl (o gha

slol—m
alaall ghag oglall 853llg Gulilitll (o ghs

digi
yjigall 139 Slgnailly digill o ahs

» @ C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame



ZALABIA

Arabic Sweets
duyc Jbigla

Fruit Plater
dlga (yua
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DESSERT

s9lo

AECEPTbI

Rice Pudding
Creamy rice pudding with arabic gum flavored with
rose water and topped with pistachio and honey

PUCOBbIV NVAUNHI

Mehalabiah

Silky cream pudding topped with pistachio and your
choice of ice cream

MEXAJTABUA

Umm Ali

Warm bread pudding topped with coconut,almond,
dried raising and pistachio cooked with fresh cream

VYMMATJTIN

Cream caramel / KPEM-KAPAMEJ1b

Chocolate Fondant

With vanilla ice cream

LLOKONAAHBIVN @OHAOAH

C BaHWAbHbBIM MOpPOXeHbIM

Zalabia

Gamut with honey or sugar or dates syrup

3ATIABUSA
Fruit Platter

Selection of seasonal fruits and fruit cuts

ACCOPTUN PPVKTOB

Konafa with Mango

Konafa Stuffed With Fresh Mango, Vanilla Ice Cream,
Nuts

KIOHADPA C MAHIO

KoHauTepckoe nspenvie N3 cnoés crafKkoin BepMuLIenu
M CbIpa, C MaHI0 U BaHWJIbHBIM MOPOXKEHbIM

Crepe
Crepe stuffed with Nutella , Banana

BJ/INHbI

C HyTennoun n baHaHaMu

Banana Split
3 Kind of Ice Cream served with Banana ,strawberry
sauce

BAHAHOBbLIV CONUAT

3 BMJa MOpOoXeHOoro nogaetcs ¢ 6aHaHOM, KIYOHUYHbIM
coycoMm

Ice cream / MOPOXXEHOE

oLy j)l
Glwall 20 59l clog cually alae j)l
Jrusllg gulall

S

i ol po ciliialg gula Giwa 2o

20 Golall paluwll jall go o las Gils)
§iudg caaaall ciisllg sigll joag wula

Jrol oy

s G Il go ditlgdguinll el
wualall doal - dyl;

ddlga gih

Al oI o e AR o
gailall dalis

il eup$ il grilally apiine aglis
SRS

STJL
joellg iigilly uiine gl
Cudow UL

vagag jeall g pup il Go ¢lgil 3
dlglyall

a1l ul

»'a C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame



COCTAILS

KOKTENIWU 2

BASATA

Mango, strawberry, guava, kiwi slices with fruit

BACATA

MatHro, knybHuka, ryaBa, Kycouku kusm ¢ Gpykramm

Marina Dream
Mix of avocado, banana, fresh cream, dates, milk and nuts with
vanilla ice cream, coconut and honey

MOPCKAA MEYTA

CMecb aBokafio, baHaHa, CBEXUX CINBOK, d)I/IHMKOB, MOJIOKa U
opexoB C BaHWJIbHbIM MOPO>XeHbIM, KOKOCOM 1 Mej0M

Virgin Pina Colada

Fresh pineapple and coconut dignified

BE3ANIKOIMOJIbHbIN MMHA KONAZA

CBeXuni aHaHaCcoBbIN N KOKOCOBbIW COK

Jamaica

A mixture of orange, pineapple juice and ginger

AMANKA

CMecb anenbCUHOBOMO, aHAHACOBOrO COKa 1 I/IM6VIpﬂ

Africano
A mixture of kiwi, banana, mango and pineapple with fresh
cream

APPUKAHO

CMmecb KnBM, baHaHa, MaHro N aHaHaca co CBeXUMN
c/inBKamMum

My Dream

Variety of strawberry, fresh banana and pomegranate syrup

MOA MEUTA

CMmecb KJ'Iy6HVIKl/I, cBexero baHaHa 1 rpaHaToOBOro cupona

Milk Shake

Ice cream, milk, fresh cream, nuts, coconut and pomegranate
syrup

MOJIOYHbINN KOKTEWNTIb

MoposkeHoe, MOMOKO, CBEXWNE CIIMBKU, OPEXU, KOKOC U
rpaHaToBbIV CMpOn

Forgotten
Avocado mixture, milk, coffee with chocolate and a decent layer
of sauce and biscuits

3ABBEHUE

Cmecb aBOKado, MoJsioka, KOC')e C LLUOKOMIafl0oM U TONCThIM CoM
coyca v ne4vyeHbsd

Carnival
Combination of banana and mango and apple and dignified
coconut and honey and strawberry juice

KAPHABAT

CoyeTaHune baHaHa, MaHro, Absioka, MAKOTK kokoca 1 Meda u
KJ'Iy6HVILIH0I'0 COKa

Paradise
Tropical mixture of orange, pineapple, lemon juice,
pomegranate syrup

MNAPAZNS

TpOI'IVI'-IECKaﬂ CMeCb aneJibCMHOBOIro, aHaHacoBoro,
JINMOHHOIO COKa 1 rpaHaToBOro cuporna
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C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame p'q
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» Strawberry / KN1VEHUKA

\A

v
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Pineapple / AHAHAC

o

a

Avocado / ABOKAZO

o9
o

Guava / rvABA

» a

{3} Sweet melon / CJIAZIKAS ZIbIHS
"0

e

{s} Watermelon / APBV3

» a

* - Kiwi / KNBU
D’C
b e

{3} Orange / ANEJIbCUH
D a . )

- Lemon with mint/
JINMOH C MATON

Apple / ABNOKO

v
o%

®
| X |
{3} Grape / BUHOIPAL
"C
‘.‘ Tomato / TOMAT
is'} Pomegranate / FPAHAT
"C
s'« Mango / MAHI O
[

»e® Carrot / MOPKOBb

22 Grape fruit /rPENN®PPYT

(O

» « Banana with Milk / BAHAH C
s MOJIOKOM
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FRESH JUICE

CBEXXWUWU COK

—19)0 cu
wula 20 jgo

»’a C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame
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COLD DRINKS | 62jWl cibgysivo F
MPOXJIAANTEJIbHBIE HATITNMTKI ¥

Soft drinks / BE3ANIKOIr OJIbHbLIE dijle ._;.[_!9,_,1,.0 A

HATMUTKM %’
e
Sunshine / CAHLIAMH Ll Gua 7L
8
Red bull / PEABYNN Joi a1 o%

Alcohol-free beer /
BE3AJIKOrOJIbHOE NMUBO

Joadll o dylla by £
ay B

| g0 ddlla Liliouds s%

Sparkling Water /Perrier
FASVPOBAHAA BOJA

Champagne alcohol-free /
BE3AJIKOrOJIbHOE
LUAMMAHCKOE

Mineral water / MMHEPATIBHASA

driseo oo Jef
BOZA

dlLLoog'e'n p.c

alio givaiyls e

Iced Tea /YA CO 1bAOM

Iced Coffee / KODPE-INIACE

Iced Cappuccino / KANYYMNHO CO
NIbAOM

Iced Milk / XONOAHOE MOJTOKO
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C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame »'a



5§ HOT DRINKS
[OPAYNE HATI l/ITKI/I

JEBRONNO}

\/
0’0

o

- Tea Selection/4yA B s L
»? ACCOPTUMMEHTE
[ X

°~ Tea with Flavor/ aes b cbadl
{'s'} APOMATU3NPOBAHHbLIN YA a
%’ Moroccan Tea small/ TE-92) : L
®2 MAPOKKAHCKMI YA XOIP GO
»'a MATIEHBKNI

Moroccan Tea medium / houal : L
{Z} MAPOKKAHCKWNI YA CPEZAHUN PLEE
Moroccan Tea large / : L

0 MAPOKKAHCKMM“ngAM BEONbLUON wis rand\®)
L
a Café Latte / KODE NATTE aidl axals
» e Espresso/ 3CMNMPECCO gl
%! Double Expresso / ABOVHOW dacbAao I
*2 scnpPecco =g
.ﬁ Mocha / MOKKO Bgo

%2 Turkish Coffee / KOPE du$)i 69g8

1 MO-TYPEUKMU
{'3'} Hot Chocolate / rorPa4ynu diabu dillg$quu

LIOKONAZ
2 )

- Fenugreek / NAXXUTHUK duda
{3} Mint / MATA glizi
2% Anise / AHVCA O9uuuily
»’a Thyme / TUMbSIH Hc)
::: Ginger / UMBUPbL Juaij
{3} Ginger with Honey and Milk / Joueg il 2o Juaij
»e IMBUPb C MEZIOM U MOJIOKOM
%? Cinnamon with Milk / KOPULIA C wula 20 da
#$ MOJIOKOM orA A
{'é Hibiscus / r’MBUCKYC dyad)s
o, Nescafe / HECKADPE araléoui

°" Halabessa/ XAJIABECCA (ob.u.]l UA0A
{3} Sahlab with Nuts / CANIAB C il punsadl wdauw

‘ OPEXOM

g C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame



KAJIbAH "

Apple / ABNOKO al_ﬁ_’.‘ o
”0
Double Apple / 1BOVIHOE NG ‘.‘
ABNIOKO U A
Mint / MATA ELi_Q_i {:g
Grape / BUHOIrPAL Jic {.3.}
”0
Watermelon / APEY3 é“"h" &a}
D a
Sweet melon / CNAAOKA AbIHA (°| % .-.
0‘0
Bubblegum / >XEBATEJIbHAS f {s}
PE3MHKA ddle ovi
Lemon / TMMOH 090l ¢
Strawberry / KN1VEHUKA dglya {-s-}
"Q
e
Cherry / BULWIHSA T R
» a
Rose / PO3A 3J9 w.e
e
Peach / NEPCUK a9l »e
. %?
Coconut / KOKOC Aim jga e
. » a
Vanilla/ BAHUNb Llils &o
KX
Chocolate / LLOKONAL dillgdus {3}

Blue mist / ronveAsa IbIMKA

Mistekah / MUCTEKA

Saloum / CANVM
Change A Head (20)

C-shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame ﬁ



» « Layali Al Helmeiya
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Basata

(Special alamazajak)

BACATA

Ya Msaharni

(lemon+orange+mint)

A MNCAXAPHUA

(nMoH —anenbcuH-MaTon)

(pomegranate+orange+mint)

TTAATIN AN XEJIMESA

(rpanarT, anenbcuH,MaToM)

Excellence

(Pomegranate+sweet millon+strawberry)

AKCUTIEHC

(rpanar, cnagkas gHs, kny6Huka)

Lazez Ya Rayik

(Grape+Strawberry)

NA3EP A PAUNK

(BuHorpag, knybHuka)

Amal Hayati

(Watermelon+mint)

AMATI XAATU

[Ap6ys3,maToii)

Enta Omri
(Apple+Mint)

SHTA VMPU

(A6n0K0, MsATOM)

Al Embrator

(Grape+apple)
AJI-OMPATOP

(BuHOrpag, abnoka)

Lesa Faker
(Grape+Mulberry)

JIECA-PAKEP

(BUHOrpag,maToit)

Alf Lila WI Lila

(Grape+Mint)
ANDP JTINNA-TTNTIA

(BUHOrpag, maToin)

Change A Head ( 20)

SPECIAL BLENDS [ aplall calblall
KOKTEUNIWU

dhluw

(chaljo (e Jldn)

Juisgusoly
(glii+bip+ggau)

drolall (adld
(elizitJlaip+lo))

o A S|
(c'Ug|J_d+(o[o_J_|+QL0J)

G4l b 3ail
(dlglpa + cuic)

uila Jol
(gligit Ayhy)

$yo< il
(5l_i_9_i+8Ld_’|')

yohlpo
(alai+edic)

PLé dul

(Ligit+tic)

allg alul wall
(gligit+eic)

(1) puly pusi

]
QC—shellfish | D-Dairy | E-Egg | F-Fish | N-nuts | G-Gluten | V-Vegetarian | (&) spicy | S-Sesame



