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CAIRO

EGYPTIAN BREAKFAST
“SABAH EL-KHEIR”



EGG DISHES

How do you like your eggs?
Boiled, fried, scrambled, poached or omelette
(all eggs are fresh from the farm)

EGYPTIAN BREAKFAST SPECIALTIES

Foul®©®

Fava beans with your choice of tahini, cumin, salt, pepper
Tomato, lemon, onions, sunflower or olive oil

Falafel©

Deep-fried, made from chickpeas and fava beans

Shakshouka

Eggs with tomato, cheese, onion and olive oil

Eggah @©©)

Eggs with parsley, coriander, chili, onion and tomato

Fettir Meshaltet with Honey & Tahini ©
Egyptian flaky layered pastry

Konafa with Cream

Pastry shredded, vermicelli-like phyllo dough with cream

Kindly inform your waiter if you are allergic to any type of food

key
@Vegetarian Spicy Contains Egg Signature Dish
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“ All Happiness Depends On ...
A Hearty Breakfast !”





