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Al :I/)arz Story

We are a group of food and beverage companies, which was founded
in 1996. Since then Al Dar has expanded into various F&B sectors in

order to satisfy the requirements of our clients.
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Oriental Breakfast
The Aldar Breakfast

Foul Koshna, Falafel, Eggs, Mix Cheese,
Hummus, Arabic Salad.

Family Breakfast

Foul, Falafel, Eggs, Mix cheese, Hummus,
Labneh, Arabic Salad, Rocca Salad

Foul Plain

Foul serve with onion, Tomato and tahina
sauce.

Foul Koshna

Foul, Tomato, onion with spices and
parsley

Foul with Eggs.

[Foul Serve with boiled eggs or Omelet)

Falafel

Check peas, garlic, onion and fresh
herps .
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Oriental Breakfast
EQQgs Selection 18

Fried, Plain Omelet or Shakshouka serve
with French fries and Salad.

Omelet Al Dar 18

Eggs, Mushroom, Mix Vegetables with
Cheese

Sucuklu Yumurta 20

Eggs with dried beef sausage.

Menemen 22

Turkish Scrambled eggs with tomato.

Pastirmali Yumurto 25

Egg, Paslirma and cheese.

Kizarmis Yumurto 20

Boiled eggs fried in bultter with thyme,
grashed red pepper.
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Oriental Breakfast

Shakshouka

EQgs, onion, tomato, capsicums with
fomato sauce.

Mix Cheese Plater

Turkish Cheese, Local cheese, Halloumi
Cheese, Feta Cheese, Lebnah, with fresh
salad.

Turkish Labneh

Traditional Turkish Labneh serve with Pita
bread and mint leaves
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SOUPS

Linfel Soup

Red Lintel with fresh spices.

Vegetables Cream Soup

Carrols, Potatoes, Baby Marrow cooked
with cream .

Lamp Soup

Lamb, Carrots, potatoes cooked with
spices.

Chicken, Mushroom or
Corn Cream soup

Chicken, Mushroom or Sweel corn with
heavy cream .

ALEXANDRIAN SEEFOOD SOUP

Shrimps, Calamari, Crab, Mussels, Clams
with cream and fresh herpes.
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APPETIZERS




Cold Appetlizers
Hummus Al Dar 15

Hummus, Spring Onion, Parsley, Garlic,
Tahina with olive oil and fresh lemon
Jjuice

HumMmmus 13

Hummus, Tahina with olive oil and fresh
lemon juice.

Hummus Beiruly 15

Hummus, Parsley, Pickled Cucumber,
Tahina with olive oil, fresh lemon juice
and parsley.

HumMmMus Trio 15

3 different colors of hummus beelroot,
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Blended roasted Eggplant with Tahing, (w9 wolg Ugowll jac - ainlall 2o hglio ynguio Ulaidk

fresh lemon juice, yoghurt and olive oil.
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Cold Appetizers
Baba Ghanoush

Eggplant, Onion, Mix Capsicum with olive
oil and pomegranate sauce.

Tabouleh

Parsley, Burghul, onions, fomato with
olive oil.

Faftoush

Tomato, Cucumber, capsicum, leftuce
fresh leaves with lemon dressing and
pomegrandte sauce.

Vine Leaves

Stuffed vine leaves with lemon juice and
olive oil.
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Cold Appelizers 023y Ollio

Arabic Salad 10 e dhalw
Tomato, Cucumber, capsicum, leftuce Ugasll =l dlio (wall ghgl-gla Jolo - U - abala
fresh leaves with Cumin lemon dressing. Al
Greek Salad 12 axiligy dlaluw
Tomato, Cucumber, capsicum, leftuce Ugj-lall ra - Al glgl-gla Jolo- )ua- ahlahn
fresh leaves, feta cheese and black olive auiligu! aaluwll oyasi) )il dluii 20 agul
with olive oil. o k

Caesar Salad 20 el dlsl
Lettuce, Parmesan Cheese, with Caesar ahlw -Ulopl (ra- guall §hol - duavinl] duwlayll dlalwl
Dressinq and bread Sticks. 00l A 2l ungiivo alaa jam lawle 028 yrudll
Rocca Salad 10 sJldalw
Rocca leaves with mix capsicum, spring waoall dalw (3o aolido Ulasi Olli
onion and parmesan cheese. Uliopdl (ra - wAT iy -glall Jolall hdA-yan gl
Yoghurt Salad with mint 10 slirily ) dhalw
Yoghurt, cucumber with fresh mint. Uloyl Ol 20 028 2jlb glisi - )lA - (ugy ) umly
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Hot Appetizers
Meal Kebbeh

Minced beef with bourghul and pome-
granate seeds.

Cheese/ vegetables spring Roll

Spring roll with cheese or mix vegetables.

Hummus Meat

Beef, Hummus, Tahina with olive oil and
fresh lemon juice.

Chicken Lollipop

Marinated bread crumbled chicken
wings with spice sauce.

Mix Magali EI chef

Eggplant, Caulifiower, Potato and green
Chili serve with home mead salsa.

Al Dar Special Assorted Mezzeh

[Meatl Kebbeh, Cheese Spring Roll,
Hummus Aldar, Mutabel, Fatoush,
Taboulehn)
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Hot Appetlizers @il lw Oliso

Family Assorted Mezzeh 40 dlilo)l Glusio
(2 Meat kebbeh, 4 Spring Roll, Hummus, OUllA - bgio - dlgii- ynoa- (Hag A gl Gild)-ais
Tabouleh, Fatoush, Mix Pickled) Ao
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CHARCOAL
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Charcoal Grille ~ Plate ungliinoJl

Al Dar Mix Grilled 1 kg or 1\2 kg 125/ 70 JaJlungliino

Lamb Tikka, Lamb Kebab, Shish Tawok, wwihe- uiy = G99l yiww - WA UUS- oal 4T ghs woni
Lamb Shops and meat Arraies. Swye dhalw dian - o (an laso 026
Mix Grilled 42 Jsuivo ungliito
Lamb Tikka, Lamb Kebab, Shish Tawok, e -4y =G99l yirb = gy LS - @) aS
Lamb Shops and meat Arraies. JAo- aiah - 0gill anln laso 02d)
Tender Lamb Tikka 40 o3l oall asi

Marinated Lamb Cubes with French fries. alsall bladl go W9l ea) a<i
Tangy Kebab Kishkash 40 Gl uls
Lamb Kebab with spicy tomato sauce. ado balhy -6l bl dnln go VLS
Lamb Kebab 40 w1910 WS

Minced lamb with parsley and our home wnguno anll libloh yuigaddl gl eo isll ) ULS Joa
mis spices ol cale
lzmir Kebab 40 vlaib o uls

Lamb Kebab, with our chef marination auléall balladlg axSl ilgill go 026y Ulaial go wnguivo LUS
recipe
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Charcoal Grille Plate wunglinoJl

Kebab Eggplant 40 dyguiroll i)l yiny
Lamb Kebab with Baby Grilled Eggplant. 9 bl laeo 029) 0ol cale dyguivo aylisy dliio ic iy

ainhll anln
Shish Tawok 35 §99Ua yiri
Chicken cubes with yoghurt and spices. anln lawo 018 d/ging dlioll Akl jgan ghd

ol baliayl g ool

Iranian Chicken Kebab 35  aslplladyhllwle ala uls

Minced Chicken with erSh herpes and =0 010)9 L1gio Uhocll 20 0gy0all alaall aal ada
saffron Ubecjll ugyg Loty
Chicken Shashlik 35 dliub alaa

Marinated chicken Breast with onion, ool ugyl aasy aiall awgll asyhll e alaall 9o jw

Coriander leaves and yoghurt.

Arayes Meat 30 il

Lamb, Parsley and spices Qlgillg yigaédlg eisll aal Ay guinall gilel ;A
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Al Dar Special
WCIFC]QT Chicken

Chicken, potato, onion, capsicums and
fresh Crushed spices.

warage! Beef

Beef, potato, onion, capsicums and fresh
Crushed spices.

Tgjin Okra with meat

Lamb, Okra, Garlic fomato sauce.

Akawi Tajin with Onion sauce

Akawi, onion with our secret sauce.

Chicken Mulokhiaa.

Chicken, Mulokhia, garlic and mix spices.
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MAIN
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Main Course

Chicken Cordon Blue

Chicken Breaslt, Cheese and Smoked
Turkey with cream sauce.

Lamb Korma

Lamb, Yoghurt, Cashew's nut and Indian
Masala.

Chicken Escalope

Breaded chicken Breast with fries and
Island Deeping.

Grandmolther Butter Chicken

Marinated Chicken, Butter, Cream, and
fomato Masala gravy.

Chicken Chili

Chicken, Mix Capsicums, with our home-
made mix spices.

Chicken Peri Peri

Grilled Chicken with homemade peri peri
sauce
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From Ocean
Mix Seafood

Grilled, Fried or with cheese cream sauce.

Shrimps with Spice Sauce

Grilled or Fried Shrimps, Spice sauce and
fresh herpes.

Grilled Hammur Fillet with spicy
mariniere sauce

Hammur Filet, Garlic, lemon juice and
olive oil.

Fried Calamari with Al Dar
Sauce

Breaded fried calamari with spicy tangy
sauce.

Shrimp Salona

Shrimps with Saffron cream sauce and
vegetables.

Seafood & Chips

Shrimps, Calamari, Fish Fillet with fries and
3 sauce
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Paslta

Garanah Aldar

[Penne pasta with chicken creamy
cheese sauce).

Shrimps Garanah

[Penne pasta with shrimp's creamy
cheese sauce).

Macaroni Bechamel

[Pasta with minced meat sauce and
bechamel sauce)

Beef\ Chicken Lasagna

Egg Lasagna, meat or chicken with Heavy
Cream sauce.

Spaghetti Bolognaise

Spaghelti with minced beef tomato sauce.

Cheesy Cheetos Macaroni

Pasta with extra cheese sauce and
Cheelos.
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Authentic Al Dar Kitchen

Dum Chicken Biryani

Chicken, Basmati rice with fresh masala.

Dum Lamb Biryani

Fresh Lamib, Basmati rice with Indian
Masala.

Lamb Mandi

Lamb, Rice, Mandi spices and Kadous
salsa.

Chicken Mandi

Chicken, Rice, Mandi Spices and Kadous
Salsa.

Chicken Mazbi

Marinated charcoal grilled Chicken with
Mandi Rice.

Dum Biryani Rice

Basmati Rice with Biryani Gravy.
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Authentic Al Dar Kitchen

Mandi Rice

Rice with Mandi spices.

Bukhari Tawok

Half Chicken Tawook with Bukhari rice.

Marthloutha Chicken

Chicken Salona with vegetables serve
wilh rice.

Knaruf Mahshi

Roasted Lamb with Rice and nuts.

Lamb Kabsa

Kabsa rice with lamb and vegetables.

Magluba Laham

Lamb with Rice and eggplant serve with
salad.

Mathloutha Lahm

Lamb with Vegetables cooked
in fomato sauce and saffron
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WRAP SANDWICH'S
& BURGERS




Wrap Sandwich'’s & Burgers

Yummy Shashlik Sandwich

Chicken Shashlik, Cheese, Garlic paste,
Cucumber pickled and fries

Aldar Tawok Sandwich

Chicken Tawokk , Cheese, Garlic paste,
Cucumber pickled and fries

Cheesy Kebab Sandwich / Cheese

Lamb Kebab, Hummus, Tomato, Parsley,
Sumac and fries

Izmir Kebbab Sandwich

Lamb Kebab, Hummus, Tomato, Parsley,
Sumac and fries.

Beef Burger

With melted cheese or Fried onion

Slider Chicken Burger

3 Different of chicken flavors Chicken with
cheese and Mamy Salsa.

Chicken Enchiladas Burger 30

Cheesy grilled chicken pbreast with
homemade spicey sauce
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Dessert

Umm Ali

Puff pasiry with heavy cream and nufs.

Saffron Cake

Saffron Cake with our warm saffron
Cream sauce.

Rice Pudding

Cooked rice with cream, milk and nuts.

Kunafa Nutella

Kunafa, Cream and Chocolate Nutella
sauce

Turkish Kunafa

KUI’\OJ’CI, cheese, sweet syrup and nuts.

Seasonal Fruilts with Ice cream

Seleclion of seasonal fruits with vanilla ice

cream and nuts.
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Soft Drinks

ORANGE FRESH JUICE
PINEAPPLE FRESH JUICE
PROMANGANTE FRESH JUICE
MINT LEMON FRESH JUICE
STRAWBERRY FRESH JUICE
AVAOCADO FRESH JUICE
MANGO FRESH JUICE

STRAWBERRY MILK CHIK FRESH

AL DAR COCKTAIL FRESH JUICE
CHOCLATE MILK SHAKE
VANILLIA MILK SHAKE

water
AvOCQdo Juice Boltel
Juice Bottel
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