
DRINKS
Mango Juice
Guava Juice 

DIPS 8

BOWLS 16

DESSERTS

FRESH FRIED TA’MEYA (VG)
EGYPTIAN STYLE FAVA BEAN FALAFEL

3 PCS SMALL CONE $5
7 PCS LARGE CONE $10

SERVED WITH HOMEMADE TAHINI SAUCE

Apricot Juice
Iced Hibiscus Tea

San Pellegrino
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Baklava 

Egyptian Cookies

Kunafa w/ Nutella 

KOFTA BOWL 
Grilled ground beef and lamb mixed with parsley, sumac, and

spices, served over rice with a side of hummus and tahini

KOSHARY BOWL (VG)
A hearty dish with rice, lentils, pasta, caramelized onions,

chickpeas, and a rich tomato sauce
Add Chicken or Kofta + 7

CHICKEN KABOB BOWL
Grilled chicken marinated in yogurt, sumac, and garlic,

served over rice with a side of hummus and garlic sauce

HUMMUS (VG)
Chickpea-Tahini spread with olive oil, garlic, lime and spices

BABA GHANOUSH (VG)
Tahini sauce and charred eggplant spread flavored with olive

oil, garlic, pomegranate molasses, lime and spices

FOOD TRUCKMENU

SERVED WITH 1 EGYPTIAN PITA | EXTRA PITA $2 


