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Since the roval imes in Egypt. the kings loved the different and varied
tastes of internabional and local foods. and despite the presence of
international chets of differemt nationalifies, the presence of the local
chef was the important thing in the royal kiichen, His table and the
same professional Egyplian chel mix ingredients from vegetables and
meat lo maks the best pie thal satisfies the royal taste
30 it was the restaurants of Al amour
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Breakfast tray

Foul - falafel - aubergine - cheese with
tomato - fried eggs- molasses -sesame
paste- assorted vegetables- oriental pie
- labneh - oriental cream.

Served with tea pot and fresh
peppermint leaves.

Omelette

Boiled egg

Eye eggs

Boiled egg and fried in butter

10/19 Eggs with your choice of Pastrami

or cheese or sausage o meat
Shakshuka

10/19 Spanish omelette with mushroom
10/19 Fried mix

French fries, falafel, fried aubergine,
caulifiower, bell pepper

French fries

Mashed potato with butter & garlic
Potato souffle

Stuffed potato, with minced meat fried
with bread crumbs

Mashed potato with egg

or romi cheese

Plain eggplant (musakka):
{Aubergine with tomato sauce).

Fried Aubergine
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Goold ol 4y92 25 Pigeon King
(ala=] Farouq Soup
w46 3 Sl Lol dhusks e olanl & jg il
jg_;l-'} willall
wa=lldygs 15 Lintel Soup
lgoudiuld ygemmll sl dis pae g ol 40 G
=|..-.|.|_T-3 =|_|.E=ﬁl! dlalSsn £'|.=.:_-5 ailie cla=dl -.’_"""5]' ,_}_-;J_.rq.:._.ﬂ!
el Slilgdls spmbll 2o ies o llll Lpambs s slitdll
Sy pll o Al lgsand
gledldaas dsa 18 Chicken Cream Soup
b g dallall doy Dy dilimy dmall Hpadl o puie
dilims Byphuall Zlzall
g£:1s91 &332 28 Trotter's soup

dgull § |j“-ﬂ£I.|'.'|JI puball Julohl gils pao 8 edd diygadl
Hslell Lol i Gos jlatall

sseanll Olad &30 15 0rzo soup



w3 22 Fattoush
Ol sds Oma Cu) po dBida glas dbble Vegetables mix with olive oil,
onma a5 Pomegranate molasses topped with
toasted bread

| %9520 Tabbouleh
deai plinily sblabll e sgjhell pgstll  picad parcley with tomato, fresh
bgeclll pecy Cpnall cop dlally Jenlls  mint, onion, bulgur, ofive oil and lemon

_ | Bl 25 Caesar salad
Sl el dealis gl il gl | piyeg, Caesar dressing, parmesan

plzull ghig yonsall 73lls Olealdl (e 2a cheess, toasted bread, and grilled
digiall chicken slices
s dele 22 Greek salad
o pe geeth ol lall me alslaball glad Fymato cubes, cocumber, red onien,
bl g 3l o dlheia g (g il el feta chesse, black alive, with oiive oil |
sl Jalslls  salt and black pepper dressing

sk dal. 16 Oriental salad
peigaidls jLadly akeladsll o gpsemeia  (Tomato, cucumber, parsley, onion,
WHakills mlolly Gpadll amms Liadl badly  mannated with lemaon, cumin, saliand
I-l!l"ﬂh hkack F!]‘,lp!r:l
5s) 4kl 25 Roka salad
bl il pliall oy hiall g pmsdl o e Wahercress, fresh mushroom, fresh
ablak g Olpak (rerg Jal (ne s illal! Ll onion, chemy fomatn, parmesan
chasded! |5 a0 e mad cheese with balsamic vinegar
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degiie ciliie dLSSS 40 Assnrted appetizers
Al Mg — ulbollsy dlale - pyis bl - s Baba ghanou] hummass, potato salad,
Samasa cheesa, vime IBaves.

s (359
iyl dal. 20 Raheb salad
pebgdiall ma ladly ablakally Jlemialdl (e pae ﬁuhagine,mqamf onion, parsiey,
Jpadlly Gei il G gl e gadllly leman, and olive oil
Lea= 16 Hummus
Ca) 5 dimball ol Lhlu  abnall evasedls pRetul Cooked hummus with sesama paste,

and ofive oil.

dalilil diupinlt | Jz Ggiisl! .
agi bl 16 Baba ghanouj
drdall bl e 18 J;.j_.a,;ajl.;b-....'.LJ-: Grilled aubargine, sesame paste, garlic,
) : i e olive oil, and spices.
Julsall me gl e egilly 4
3Ul sl &, 22 Cold vine leaves

: . Marinated rice, leman, plive off,
3 Janadll pumcy ciliadl 81 ’ :
PRl Gy g, 9 Gl ge pomegranate molasses stufled in grape

ge iy piliall Loall G @ simall Glayll g leaves served with yogurt.

sl
15 El amour cheese

; Jg=l el White cheese with marinated tomato,
Shladls Gpl cu i dlia sldab g ditg dis with alive ail and spices.

o weklmdale 18 potato salad
Ayl oiadaly dtell anall ulelinll Sihate Marinatad fried potato cubes, parsley,

Eauilll allgls garlic and spices.
g3l 4=l 15 Ypgurt salad
plosdl g slsdl ddl Glas pilial] (5l Fresh yogurt, cucumber, peppermint.

<=l 15 Thomeya
tealt-EASH AR d) Gl gl il Fresh garlic mayo, in original Syrian way,
o JeelloiUL 5 pickled aubergine
Wil Ay LA agl wilal lhad] Dl fried auberging, vinegar, spices, in the
4 reall-gnlall | Jr iy original Egyptian way:
-~ #bLBI S pickied tomato
2k Jileilly il Jaly dliia sblaball 2l Marinated tomatn, with vinegar, garfic,
i peal | dia iall e and spices in original Egyplian wayway.

di=k 12 Tahina
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Rokak with minced meat
Crisoy rokak dough, with matusal ghee,
filled with marirsted minced meat.

Rokak with duck

Crisony rokak dosgh filled with maninated
roasted duck in anginal Egyptian way,

Vine leaves

Served inthe original
Egyplaan way

MUMBAR

Sausages stuffed with marinatbed rce
served in the onrginally Egyplian wang

Kibbeh (5 PCS)

Marnated buigur balls stufled with
marinsted minced maat and fried pine in
the ariginal Syran way

Samosa (5 PCS)
servid in the ongmal orental way

shffed with marinatod minced meat or
assorted cheess,

Stuffed cabbage

Cabbage deied leaves stufled with
mannatad Egyptian rice in the onginal
EgyDtan Wway

Assorted Mahashy
Mssorted plate of stuffed vegetables with
marinated Egyplian rice

Zuechini-vinz leaves-potato-bell
pepper-aubergine

Oriental sausages
Mannated and served In the local
Egyptian way




e

¥

-
o

mvm___.___._ N\

il o= 72 Khan el Khalili:
ileed o dasl e aigtalls alizadl wygedl  Grilled marinated mutton shank with
G0 3V g smaedl Mgt kofta served with oriental rice,

w5l 72 Alsokaria
NTIINEL 1 PO PPN | RPLEA [ PN stuffed fried pigeon with meat kofta and
Byaseall gubolbdl g lSH 5 il @b me kebab and potato chips.

gige 4z 58 Fatta with mutton shank

hlglls walaa¥l dizall SLalidisedl  Mutton shank seasaned with herbs and

JBIl b e dashe adasll U8 8 Byalasg spices cooked in a wood-burning oven,
lll disyhall e agillg served with vinegar garlic fatta

£l=dl 52 Pigeon
sl el 1YL adonad| slacnll plaial Fried pigeon stuffed with marinated rice
wrtall Josad| |._]-
=2 b 72 Oven roasted Duck
ol 3 Bpame Al Yy galls dls ding Gl Half duck marinated with butter served
' 3 5-'-:5';‘_' & et 3091 po s daal with oriental marinated rice with lver
gl and nuts

dgizliw s 58 Beef stroganoff
et eial! dealo 3 dggkeall ol piles Beef slices cooked in demi-glace saucs
A e e gl Jall! Ll Slae with bell pepper served with while rice,
wia|
Gl rad 48 kasr Alshauk
1l @ sy Gald] Gadly e Fusd Whole small chicken cocked with ghee
i glall g & pmadly served with I'I'IU!UH'EijIHI'I and
i © yermicelli rice
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w.2gka 22 Mulukhiyah

kil 8l jema 351 30 Moammar rice
sl e 3yt oo 40 Moammar rice with meat

waudly daglell dutilly colsll 3 pghalt Jo¥l Cooked marinated rice with milk and craam with
ool mind me 5akal| ghes and meat
plazll jasa 3l p=le 55 Moammar rice with pigeon
waullg dzibll faldily el 3 golmall 38 Cooked rice in milk and cream and ghes with
 soall e gdall Je Laall sbacall ma gl pigeon inthe original Egyptian way.
»yyiall axlll dnius y=lUo 9g Eggplant with minced meat
il iy alslalall o, Liall Glasalll Fried mannaied aubemine with tomato sauce,
sadial] asdly minced meat and spicas
aallls publls 5= 39 Potato tajin with meat
Jibgall mm L pglond] ol )| conhed patato with spices and tomato Sauce

N pish ma_ablaall % saryed with mesl

walie y=lo 45 Akkawi tajin

P edeliadln badl ma Joadl goEall el Marinated cooked gxtall with onéon ang potaio
ool 0§ glasll Qilszll Ga ol guse wilth apicas.
dealll p=le 42 Okra tajin
poll med g ablalall pucc ma dmglell bl Fresh cocked odra with tomato sauce and meat

& poald | dis ol e in originad Egyptian way.
sstall e &g 55 Akkawi with vine leave

ool plind 2 sad dlioy aesllds=M G Yine leave stuffed with mannated rice with outal
AN e pamall g Ltad| meat
eslefll Lt Gy 50 Shank (Kawarea) with vine
phd ga aaks diliss d=mell el (59 |-E]'E|'|,|'E
ddmall £ sl Trocters with vine leaves.
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i -
1/3kg/1KG
azas 60/170 Kofta
<L 68/185 Kebab
sy B5/225 Lamb chops
wul §3/175 Tarb
¢k g2 48/135 Grilled Sausage
deslb Jiuds 391118 Sheesh Tawook
s Elra a0 35 Half Chicken boneless (Mosahah)
goie sla=> g5 Grilled pigeon

All plates are served with grilled vegetable and potato chips
duliall | pudolndlg ﬁj.L-]-l latusndl e R PP | Benz

Sl MIXGRILL

Ko oS50 655 Mix grill

pn il gaglle s LS - acal Mest kofta, lamb kebab, sheesh
aliiall | dolls| tawoox with potato chips

+£92 Jy> o520 79 Mix grill meat

weblbdl ge Auli gLb Syl 28 vapy kebab, kimb chops with
e potato chips

omasid ailgls 85 Sahwaya For 2 Person
achd s il gas gLV Hall kg (koha, kebab,
dagpls dmpgb-uls  larb, sheesh tawook)

sly914 ailed 185 Shawaya For 4 Person
ol et AR s il g ] One kg (kofta, kebab, tarb, sausage,
B e a1 lamb chops. sheesh tawonk
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Pigeon tray

6 pcs of stufted pigeon served
with marinated rice with liver and
niuts

Duck tray
FULL 2 ducks served with stuffed

cahbage

Eatery tray

2 marinated mutton, 2 pcs
pigeon, half duck, mombar
served with stuffed vine leaves,
oriental nce, nuts and samosa
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G piigailn aiws 75 Dozen sausage sandwich,
B diawd prdgile yai 40 Half dozen sausage sandwich,
84S pigaile aZws 75 Dozen liver sandwich.
oS idguailw aiws a0 40 Half dozen liver sandwich.

laygldh aiguilw diwwd 75 Dozen shawarma sandwich.
Loyslis diwa pai 40 Half dozen shawarma sandwich.
wwels=> dlwd 75 Dozen hawawshi sandwich.
Gwole> diws pai 40 Half dozen hawawshi sandwich.
JhaSuwl sogls> 35 Alexandrian hawawshi.
au> gusls=> 35 Cheese hawawshi.
daybous oglg> 35 Pastrami hawawshi.
wo9le> 25 Plain hawawshi.
Jbas ghgls=> 30 Vegtable Hawashi
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Macaroni hechamel

Koshary

Vermicelli rice, black finfal, pasta,
enion served with tomato sauce, hot
sauce and vinegar sauce.

Koshary with

Mexandrian Hver

Koshary with Sausage

Futtitinni
italian pasta with alfredo sauce

Spaghetti Bolognese

" N

Bakes 48

Ay il i
wawl l
3l
Byama uloling
ol ol

plain Fattah
Vermicelli rice
white rice
oriental rice
French fries
Bokhari rice
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Oriental Pizza
AZLCP LIS L RYA Y Yy

| dlfie ngo 45  MIXED MEAT
Ehd . D3ve ands G s agia el Minced meat, sausage, smoke meat
_ chicken
£y A= 34 Minced Meat
‘b 42 pastarmi
o3aa 22l 39 gmoked Meat
w39 Salam
wesy ks 39 Turky

suyie g 42 Minced 5ausage

gsybzlzs 39 Chicken BBQ
wwhgl=s 35 chicken Ranch
digi 32 Tuna
érex 55  Shrimp
il agsles 57 Sea Food

dold 2o, oladB, g shrimp, calamari, fish fillet
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35

35

Lotus mars pie
Lotus seuce, lofus hiscuits and mars
chocolate

Nutella pie
Mutelia with crushed miked nuts

dshall gl jgall madagdl 34  Nutella with banana or
strawberry
3 GYaS.l Bydad 36 Snickers pie
Sligl a3l Sveis Snichers and Nutella
93,8V Bpled 20 Oreo pie
sldgall 5 gagyl Orao and Nutells
ogsll bued 36 Mixed berries pie
igSighll g Cigdl e g 525 a8 Creamy cheese, miked berries jam
and fruits
Gl 5plad 37 Pistachios pie
Ugombmoll Frudll § Gredll popo Pistachio sauce and Pistach®o crushe
e & e coconut Nutella pie
apdl jamg Mgl apda® 36 pyielia coconut powder and bounty
gk gl g Ggalea i jaz 8 Wda I chocalate
oo iy Baghasha pie with milk
oIl &3l G 20
R AN NS N N
e 2 25 Um Ali
| ety | e glaka 33l Crispy Mill=feuille With Milk, Muts
i g Dl Craamy And Cresm
ais 30 Sweet bomb
cna g Bl ma Gl 55 {Creamy rice pudding, Basbusa,
grecy aliiall aslaally desealy oriental cream, fruits, mango juice
a8 il "I'HI"“J. and lce-cream)
oyl 15 Rice with milk

&% odb ot 18 Rice with milk gratin
P LT LN NNT NST LT ST N T NST INTT ST T
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Hot Drinks =ualu)l oL L)

T T A TR L T P P i i P e P e
sl 15710 Expresso

16
18

18/13 French coffee
16110 Turkish coffee

I8
20
18
10
15
18
14

Fakhfakhina

Fiuelt mi pudes with tresh frult siices

Florida mix
Menpo, gueva and strawbarry fuics

Blue berry blended

Birberry, milk. syrep sugar and lca

Paradise blended
Fineapalha (uitce, prsappe shces, erange
e

Mango

Guava

Strawberry

Orange

Watermelon
Avocado with honey
Sugar cane

Lemaon mint

S0t drink

Water

Sparkling Water

Expresso mikato
Cappucecino

Latte

Mocha

Double chocolate
Tea

Tea boat
Moroccan tea

Tea flavour
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36

39

35
33

36

El Amour Special

[Minced mesat, pastrami, corn, bl
peppar, tomate, jalapeno, mozzare!l,
fraft cheese)

Mix meat

(Minced heef, smaked meat,
pastramy, salami, chicken mortadella,
orlental sausage, chickenhotdog)

Minced meat

Meat masala

[ Marinated meat with masala spices,
gatlic, ginger, onion, chili flakes,
ndian hat mix)

chicken tandoori
\Chicken shawarma, garlic, enion,
ginger. Indian hot mix)

Turkey pie

Tuna pie

Sea food pie

Mix cheese pie

Aoomi cheese, kraft cheesa, chedcar
cheese and mozzarella cheese

Lebanese pie
Cheese and Lebanese thyme pe
spinach pie

pimach, onion, sumac, and
mozzaralla cheess)

Mix vegetables pie
olives, mushroom, corn, bell pepper,
<raft chasse
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