Ramadan Iftar menu 2023
The soup
Harira soup _ Quaker soup / love
appetizers
Hummus _ spiced _ tabbouleh _ grape leaves
Greek salad _ white bean salad with oil _ yogurt salad with cucumber
Caesar Salad _ Fattoush Salad_
A basket of fresh mixed vegetables _ mixed pickles _ green salad
Mixed pastries
Meat Sambousek / Cheese Sambousek _
Kebbeh _ spring roll meat / spring roll chicken
The eastern corner
A jar of fava beans with tamees, olive oil and spices _ falafel _liver muqgalgal _ mutabbagq
Main dishes
Kozy with oriental rice __ mix grill (kebab - awsal - shish tawook)

Fried fish fillet _ okra zero with lamb (small pieces) _lasagna _ white rice _ stuffed with grape leaves and
mixed stuffed

Chicken with potatoes in the oven (eight chicken pieces) _ Egyptian Koshari
Western corner
Beef with black pepper sauce _ sauteed vegetables
sweets
Qatayef _ Baklava with cream _ Bish Al Saraya _ Zalbih _ Basbousa _ Kunafa with nuts _ Khashaf _ Jelly
Apple Tart _ Chocolate Cake _ Um Ali
Caramel cake_fresh fruits
drinks
Arabic coffee _ dates _ red tea _ green tea _ Qamar El Din

Tamarind _ vimto _ milk _ water



All items changing daily
Bakery section:
Arabic bread - French bread - German bread - Toast bread - Tamees - Samoli -
Soup section:

Lentils - oats - grains - cream with chicken - Moroccan calorie - tomato - onion - orzo - noodles - quaker -
mixed vegetables - mushroom - seafood - broccoli.

Salads section:

Hummus - spiced - tabbouleh - fattoush - vine leaves - coleslaw - caesar - nawaz - greek - green - baba
ghanoush - red beans - olive slices - peas - cowpeas - corn - russian - yogurt with cucumber - white beans
with olive oil - fresh mixed vegetables - Mixed pickles

Appetizers section:

Hot Appetizers (Cheese Sambousek - Meat Sambousek - Spring Roll - Kebbeh) - Mutabaq - Mqgalqal Liver
- Falafel - Foul Medames - French Fries - Nuggets - Grilled Chicken Wings

Hot section:

- Meat kozi with rice - Chicken kozi with rice - Sayadiyah Fish - Chicken Biryani - Rosto Chicken - Chinese
Chicken - Chicken Curry - Grilled Chicken - Bechamel Pasta - Lasagna - Spaghetti - Foot Chine - White Rice
- Bukhari Rice - Sayadiyah Rice - Rice Vermicelli - Chinese rice - Polo rice - Sauteed vegetables -
Pepperstick - Okra with meat - Escalope pane - Mixed grills - Potato puree - Fried fish fillet - Grilled fish
fillet - Mixed seafood - Mixed vegetables - Molokhia - Spinach - Moussaka with minced meat - Potatoes
in the oven - Egyptian Koshary - Mixed Mahashi - Kofta in the oven - Dawoud Pasha -

Sweet section:

Umm Ali - Basbousa - Kunafa - Qatayef - Golash - Balah al-Sham - Awamat - Jelly - Custard - Pudding -
Rice with Milk - Soiree Cake - Black Forest - Fruit Cake - Saraya Bread - Khashaf - Sliced Fruits -

Beverage section:

Qamar El Din - Tamarind - Vimto - Rayeb Milk - Orange Tang - Saudi Coffee - Tea - Nescafe - Dates



