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Since the royal times in Egypt. the kings loved the different and varied
tastes of international and local foods, and despite the presence of
international chefs of different nationalities. the presence of the local
chef was the important thing in the royal kitchen. His table and the
same professional Egyptian chef mix ingredients from vegetables and
meat to make the best pie that satisfies the royal taste
So 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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G9olé ellall d3y95 25 Pigeon King
(plo=) Farouq Soup
dac § Slall Golall daysb e plaxdl dy) 9o Riaiul
Ggyle ellall
ol dygs 15 Lintel Soup
lgediwld ygasll aad dio jas § peasdl dig Gy
by ehaall dholSiio dizrg OIS sl giad 93 paaall
eiily Whladls sesball g ieg Ll lgaslo s sl
Sligydl oo a5l lgzed
glewl daaysdy9s 18 Chicken Cream Soup
ghd go dzjlall doy Sy dilizy amall Ogall oo e
Dlisy 83gkell glzall
ealsl &y 28 Trotter's soup

A=l 8 s ranll gubell CdESl (Gls rae § sedl &gl
glal) blsb ol Cus (=l

szl ol &yei 15 0rzo soup



ws9 22 Fattoush
Ole) pwd3 Ogh) o) o diSise Yo dbdluw Vegetables mix with olive oil,
Uass yg Pomegranate molasses topped with
toasted bread

- %9520 Tahbouleh
Juadly glisdly ablabll 2o p9ya0ll juigadll Minced parsley with tomato, fresh

Ogadlll suacs Og il o diells Jexdls  mint, onion, bulgur , olive oil and lemon

_ _, - Seole 25 Caesar salad
brgddl sl dakio Lol Slall ghadell gusdl - attyce, Caesar dressing, parmesan

gzl ghdy paasall 53dly Ol > 2e cheese, toasted bread, and grilled
& gl chicken slices

by dhale 22 Greek salad
o= ge eVl Juadls )ladl e sbleball g Tomato cubes, cucumber, red onion,

gdells Ogi 1 a3 dlsio 39l g 3l Luall feta cheese, black olive, with olive oil ,
g1 Jalallg salt and black pepper dressing

s+b dbl. 16 Oriental salad
wgaily JLly eblabll e §pas 2aj0 (Tomato, cucumber, parsley, onion,
Jalallg adelly Ogedll yuas Juall Jadly marinated with lemon, cumin, salt and
Gsastls black pepper)
59 4k 25 Roka salad
el Wlay il pg el § oyl o use Watercress, fresh mushroom, fresh
pblabs 5 Oline)l =g el e 5 I Juadl onion, cherry tomato, parmesan
Chawld| 3 po50 go Rl Sy cheese with balsamic vinegar
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40 Assorted appetizers
Baba ghanouj, hummus, potato salad,
Samosa cheese, vine leaves.

20 Raheb salad
Aubergine, tomato, onion, parsley,
lemon, and olive oil,

16 Hummus
Cooked hummus with sesame paste,
and olive oil.

16 Baba ghanouj
Grilled aubergine, sesame paste, garlic,
olive oil, and spices.

o Cold vine leaves
Marinated rice, lemon, olive oil,
pomegranate molasses stuffed in grape
leaves served with yogurt.

15 El amour cheese
White cheese with marinated tomato,
with olive oil and spices.

18 Potato salad

Marinated fried potato cubes, parsley,
garlic and spices.

15 Yogurt salad

Fresh yogurt, cucumber, peppermint.

15 Thomeya

Fresh garlic mayo, in original Syrian way.

15 Pickled aubergine
fried aubergine, vinegar, spices, in the
original Egyptian way.

15 pjckled tomato

Marinated tomato, with vinegar, garlic,
and spices in original Egyptian wayway.

12 Tahina
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Crispy rokak dough, with natural ghee,
filled with marinated minced meat.

Rokak with duck

Crispy rokak dough filled with marinated
roasted duck in original Egyptian way.

Vine leaves

Served in the original
Egyptian way.

MUMBAR

Sausages stuffed with marinated rice
served in the originally Egyptian way.

Kibbeh (5 PCS)

Marinated bulgur balls stuffed with
marinated minced meat and fried pine in
the original Syrian way,.

Samosa (5 PCS)

served in the original oriental way
stuffed with marinated minced meat or
assorted cheese.

Stuffed cabbage

Cabbage boiled leaves stuffed with
marinated Egyptian rice in the original
Egyptian way.

Assorted Mahashy
Assorted plate of stuffed vegetables with
marinated Egyptian rice.

Zucchini-vine leaves-potato-bell
pepper-aubergine

Oriental sausages
Marinated and served in the local
Egyptian way,




g 4l 05 72 khan el Khalili:
2ol gs Lhasll e aygiially dliall 0jgall Grilled marinated mutton shank with
8l Yl e puis azasl] meat kofta served with oriental rice.

a5l 72 Alsokaria
2 AU Goudl sommall glomall sloxl stuffed fried pigeon with meat kofta and
Syammall gublladl g ULl 9 sl glad go kebab and potato chips.

8330 &5 58 Fatta with mutton shank

Shlgdls wlieYb dlall GLall 3igall Mutton shank seasoned with herbs and

J3JU @8 e daaiie Cibasdl (38 § Bygkaeg spices cooked in a wood-burning oven,
oMl dis bl e pgilly served with vinegar garlic fatta

skl 52 Pigeon
2ozl sanall 1YL gl slesdl giaiul Fried pigeon stuffed with marinated rice
Al gl
»=>e by 72 Oven roasted Duck
939 & Byamo (AMa) g0l dlie dhby g Half duck marinated with butter served
95080l )1 3,M ge sai )l With Oriental marinated rice with liver
) Clusol  andnuts

Jdgizliw o 58 Beef stroganoff
oMz el dalo 3 bgghall el 25l Beef slices cooked in demi-glace sauce
I ge eai OlglI Jalall Lgl Blas with bell pepper served with white rice.
oy
B9l sad 48 kasr Alshauk
3l o pad Syl poull deme z9yd Whole small chicken cooked with ghee
asolall g dymally served with mulukhiyah and
’ T vermicelli rice
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22 Mulukhiyah
30 Moammar rice

40 Moammar rice with meat
Cooked marinated rice with milk and cream with
ghee and meat

55 Moammar rice with pigeon
Cooked rice in milk and cream and ghee with
pigeon in the original Egyptian way.

38 Eggplant with minced meat
Fried marinated aubergine with tomato sauce,
minced meat and spices

39 Potato tajin with meat
cooked potato with spices and tomato sauce
served with meat.

45 Akkawi tajin
Marinated cooked oxtail with onion and potato
with spices.

42 Okra tajin

Fresh cooked okra with tomato sauce and meat
in original Egyptian way.

95 Akkawi with vine leave
Vine leave stuffed with marinated rice with oxtail
meat.

50 Shank (kawarea) with vine
leave

Trotters with vine leaves,
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1/3kg/1KG
azas 60/170 Kofta
wls 68/185 Kebab
o, 85/225 Lamb chops
wb 63/175 Tarb
sk ¢ 48/135 Grilled Sausage
Soslb s 391118 Sheesh Tawook
wowee 3 02 35 Half Chicken boneless (Mosahab)
goue s> a5 Grilled pigeon

All plates are served with grilled vegetable and potato chips
ddaall publially el Juasl e sais Slgdall g

=23~ MIX GRILL
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Jo= s 65 Mix grill

Bo £l Ggglb i LS - axas Meat kofta, lamb kebab, sheesh
adaall yuboladl tawook with potato chips

£92) Jayz 0522 19 Mix grill meat
weblbllge 2u% glé Gyl &35 Kofta, kebab, lamb chops with
adiall — potato chips

Owasid algd 85 Sahwaya For 2 Person

diaS diine Sbgdo glasYs Half kg (kofta, kebab,
899l Juad-b-uils- tarb, sheesh tawook)

s1)914 alg 185 Shawaya For 4 Person
ok oLS- 45 diShe Glisse obST (e kg (kofta, kebab, tarb, sausage,
G99lb Gl gluy- G lamb chops, sheesh tawook




Pl duo 284
2 sall 3ol gs g slo> Ol 6
25J pleadl 3] @e pais AU (emdl
Slpusall 9

oy 4o 370
P)Jb‘fﬂn]lwu‘,nmh:wz
43 prall iy all o waasS gline >

alsYl dewo 360
e oo 9 alisy Juio (LS Bjg0 ai>2
by yal g gl plo> 4> 29 Ll
aiy ol e Jlaall 2o il dioudls jazne
2o s §)9 shxe JI aSLaYL 4 paall
orgrawll g Olpsoll g 3 2l 55V

Pigeon tray

6 pcs of stuffed pigeon served
with marinated rice with liver and
nuts

Duck tray
FULL 2 ducks served with stuffed
cabbage

Eatery tray

2 marinated mutton, 2 pcs
pigeon, half duck, mombar
served with stuffed vine leaves,
oriental rice, nuts and samosa
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G giigilw dlws 75 Dozen sausage sandwich.
B diwd puighilw yai 40 Half dozen sausage sandwich.
daS puiguilw dws 75 Dozen liver sandwich.
daS puighilw wuws yai 40 Half dozen liver sandwich.

Loyl yaSguslw dws 75 Dozen shawarma sandwich.
LoygLis & 425 40 Half dozen shawarma sandwich.
$wlg=> 4w 75 Dozen hawawshi sandwich.
wle> dwd yai 40 Half dozen hawawshi sandwich.
dhwSwl soglg> 35 Alexandrian hawawshi.
da> ow9le=> 35 Cheese hawawshi.
Aoyl s9ls=> 35 Pastrami hawawshi.
wwsle> 25 Plain hawawshi.
Juas ghgle=> 30 Vegtable Hawashi
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Koshury & Puslu qﬁ»—ud

ol (RN
Juolis digy$e 29 Macaroni bechamel
a9Vl dinyb e sra0 5555 19 Koshary
Jucug 439,509 duzs s d szl )l Vermicelli rice, black lintel, pasta,
ahill go _sblabll dhalis gs onion served with tomato sauce, hot
J59 aalos sauce and vinegar sauce.
dhaswyl a5 29 Koshary with
Je sehaall 505 23ld go ooy Alexandrian liver
ShauYl day yhall
sl g=2db s 29 Koshary with Sausage
swigd 35  Futtitinni
vego 93l go Lads dllayl Liwly Italian pasta with alfredo sauce
ek sélw 29  Spaghetti Bolognese

_',eisltﬂd..a.baa.n)ﬁ ‘_sxﬂ.ch..al dig S

plaln Fattah
Vermicelli rice
white rice
oriental rice
French fries
Bokhari rice
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42
39

39
39

42
39
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32
35
57

MIXED MEAT

Minced meat, sausage, smoke meat
chicken

Minced Meat
Pastarmi
Smoked Meat
Salam

Turky

Minced Sausage

Chicken BBQ
chicken Ranch
Tuna

Shrimp

Sea Food
shrimp, calamari, fish fillet
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Dessert

ole puigl Sydas
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35 Lotus mars pie
Lotus sauce, lotus biscuits and mars
chocolate

35 Nutella pie

Nutella with crushed mixed nuts
34 Nutella with banana or
strawberry

36 Snickers pie

Snickers and Nutella

29 Oreo pie

Oreo and Nutella

36 Mmixed berries pie
Creamy cheese, mixed berries jam
and fruits

37 Pistachios pie

Pistachio sauce and Pistachio crushe

coconut Nutella pie

36 Nutella, coconut powder and bounty

gl Vel g Ggaxdas Jid jo> 9 Mgl chacolate
. : wa Baghasha pie with milk
oL Aol §pdas 20
VAN AN ADANVANY
Je» 25 Um Ali
lad] Blay culodl ge like G Crispy Millefeuille With Milk, Nuts

s el s Creamy And Cream
a8 30 Sweet bomb

day Sy dhaisdll o cllly )l
Juacy alasll dSl_g.i:Jl_g d.......}Ml_g
2355 oy 920lall

odb pl

08 OJL

(Creamy rice pudding, Basbusa,
oriental cream, fruits, mango juice
and ice-cream)

15 Rice with milk
18 Rice with milk gratin
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29 Fakhfakhina

Fruit mix juice with fresh fruit slices

Florida mix
Mango, guava and strawberry juice

Blue berry blended

Blueberry, milk, syrup sugar and ice

27
35

Paradise blended
Pineapple juice, pineapple slices, orange
Juice
Mango
Guava
Strawberry
Orange
Watermelon
Avocado with honey
16 Sugar cane

16  Lemon mint

8 Soft drink
5/9 Water

13 Sparkling Water

35

22
22
22
22
20
28
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Hot Drinks =veludt oL, 2l
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syl 15/10 Expresso
9w gwpwl 16  Expresso mikato
swusl 18 Cappuccino
aniyall 0945 18/13 French coffee
S» 0565 15/10 Turkish coffee
iy 18 Latte
sa 20 Mocha
clsed Juls 18 Double chocolate
s 10 Tea
slpsls 15 Tea boat
g sls 18 Moroccan tea
wlesi sl 14 Tea flavour
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El Amour Special

(Minced meat, pastrami, corn, bell
pepper, tomato, jalapeno, mozzarella,
kraft cheese)

Mix meat

(Minced beef, smoked meat,
pastrami, salami, chicken mortadella,
oriental sausage, chicken,hotdog)

Minced meat

Meat masala

(Marinated meat with masala spices,
garlic, ginger, onion, chili flakes,
Indian hot mix)

chicken tandoori
(Chicken shawarma, garlic, onion,
ginger, Indian hot mix)

Turkey pie

Tuna pie

Sea food pie

Mix cheese pie

Roomi cheese, kraft cheese, cheddar
cheese and mozzarella cheese

Lebanese pie
Cheese and Lebanese thyme pie

spinach pie

(Spinach, onion, sumac, and
mozzarella cheese)

Mix vegetables pie
olives, mushroom, corn, bell pepper,
Kraft cheese
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