
MIDDLE EASTERN 
CUISINE

SIDES:  Mansaf Rice with nuts /  Turmeric Rice/ $9.00 $7.00
 Hot Chips /  Crispy Pharaoh’s Bread/ $7.00 $3.00 $4.00 

Crispy Pharaoh’s Bread with Oregano /  Mixed Pickles. $4.00

KIDS MENU $15.00
 Served with Chips  

CHICKEN NUGGETS OR TENDERS - CHICKEN SKEWER - 
LAMB SKEWER - KAFTA SKEWER 

PHARAOH'S WRAPS

$13.00  LAMB SKEWER WRAP 
Grilled lamb cubes, le�uce, tomato, Beewaz salad
(onion, parsley, and sumac), pickles, and hummus.  

DESSERT 

OM ALI PUDDING $15.00 
A tradi�onal Egyp�an pudding made with layers of puff pastry, 

raisins, pistachios, coconut flakes, milk, and sugar. 

KUNAFA WITH ASHTA $15.00 
Rich and creamy Semolina dough filled with Ashta 
(clo�ed cream), topped with syrup, pistachios and 

rose petals.

BAKLAVA ICE CREAM $15.00 
Blended Flaky filo dough and nuts mixed with vanilla ice cream 

and topped with pistachios. 

PISTACHIO BAKLAVA (3PC) $12.00 
Flaky filo dough layers filled with Pistachio Baklava and 

topped with syrup. 

HUMMUS, BABA GHANOUSH, TABOULI, 
FATTOUSH, FALAFEL, CHEESE SAMBOUSEK, 
FRIED KEBBEH, BATATA HARAA, SKEWERS 

OF LAMB, CHICKEN & KAFTA   
SERVED WITH TURMERIC RICE. 

$49.00 Per Person (minimum 4 people) 

CHICKEN SKEWER WRAP $12.00
Grilled chicken cubes, le�uce, tomato, Beewaz salad 
(onion, parsley, and sumac), pickles, and garlic sauce. 

KAFTA SKEWER WRAP  $11.00
Grilled ka�a meat, le�uce, tomato, Beewaz salad 

(onion, parsley, and sumac), pickles, and garlic sauce. 

CHICKEN OR MEAT SHAWARMA 
WRAP  $13.00

Marinated Chicken or Meat strips, le�uce, tomato, Beewaz salad 
(onion, parsley, and sumac) pickles, and hummus, tahini, 

or garlic sauce. 

$11.00FALAFEL WRAP 
Falafel, le�uce, tomato, Beewaz salad (onion, parsley, and sumac) 

pickles and tahini sauce.

CAULIFLOWER WRAP $11.00
Lightly fried cauliflower, le�uce, tomato, Beewaz salad 
(onion, parsley, and sumac) pickles and tahini sauce. 

     

ADD  Tabouli salad /  Grilled Haloumi /   $1.00 $2.00
50c 50cextra hummus or garlic or tahini sauce /  extra pickles. 

ANY WRAP COMBO WITH CHIPS AND A CAN OF DRINK: $15.00 

CAIRO STREET PLATTER

(VEGAN, GF) $28.00
Slow-cooked fava beans topped with olive oil, tahini, lime, 

and spices, with fried eggplant, Falafel. Served with 

bread and Egyp�an pickles.

VEGETARIAN PLATTER $24.00 
Fried Cauliflower, Falafel, Cheese Sambousik, Vine leaves 

and turmeric rice or chef special salad.

CAIRO SNACK PACK $20.00 
Your choice of one skewer (Chicken, Lamb or Ka�a), 

hot chips, tabouli and hummus or baba ghanoush 

or garlic dip. 
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 TAKEAWAY  MENU



PHARAOH'S 

HOT BAR MEZZAS

FALAFEL (6) | (VEGAN, GF) $13.00 
Deep fried croque�es made of spiced chickpeas, garlic, 

and herbs. Served with our special tahini sauce.  

SAMBOUSIK – MEAT, CHICKEN 
OR CHEESE $14.00 

Fried pastry filled with minced meat, onion & pine nuts 
or chicken, cheese, and vegetables or trio of cheese. 

SPINACH TRIANGLES  $14.00 (VEGAN)
Delicious pastry triangles filled with spiced spinach, onion, 

and tomato.      

FRIED KEBBAH  $15.00
Fried lamb & wheat croque�es filled with  spinach,

onion & pine nuts. 

FRIED (VEGAN) KEBBAH  $15.00
Fried Vegetables & wheat croque�es filled with spinach, 

onion & pine nuts. 

CAIRO CAULIFLOWER | (VEGAN) $15.00 
Beau�ful cauliflower florets deep-fried to perfec�on 

and drizzled with Tahini sauce. 

MASRI CHICKEN WINGS $15.00 
Fried chicken wings, coriander , garlic and lemon. 

BATATA HARRAA | (VEGAN, GF)  $15.00 
Roasted crispy potatoes tossed in a flavourful sauce made with 

cilantro, garlic, lemon juice, olive oil and crushed pepper.

PHARAOH'S ROYAL FEASTS 

LAMB SHANKS $38.00 
Lamb meat marinated in our own secret sauce and slowly 

cooked to perfec�on.  Served with Mansaf rice.

 LAMB CUTLETS WITH BATATA $38.00 
Grilled Lamb cutlets that have been marinated overnight 

with our fresh herbs and spices. Served with Batata Harraa.

LAMB KEBAB SKEWERS (3) $30.00 
Grilled Lamb skewers served on a bed of onion and parsley 

mix and garlic dip. Addi�onal lamb skewer $10 

CHICKEN KEBAB SKEWERS (3) $28.00 
Grilled chicken breast skewers served on a bed of onion 

and parsley mix and garlic dip.   Addi�onal chicken skewer $10

BEEF KAFTA (4)  $25.00
Grilled minced beef mixed with parsley, onion, capsicum & herbs. 

Served on a bed of onion and parsley mix and 
garlic dip. Addi�onal Ka�a skewer $7

CREATE YOUR OWN MIX FROM 
THE GRILL (3) $34.00 

Select three skewers of your choice served 
with tabouli & garlic dip. 

PHARAOH'S PALACE MIX GRILL (6) $48.00 
Two Ka�a, two Lamb and two chicken kebab skewers
 served on a bed of onion and parsley and garlic dip

CHICKEN SHAWARMA $24.00 
Deliciously marinated chicken strips served on chilli bread 

served with garlic and pickles.

MEAT SHAWARMA  $26.00 
Deliciously marinated meat strips served on chilli 

bread served tahini sauce and pickles. 

LEMON & GARLIC CHICKEN  $24.00
Grilled chicken breast marinated with lemon 

garlic sauce, parsley, and olive oil. 

MACARONI BÉCHAMEL  $22.00
Baked macaroni with layers of minced beef, creamy béchamel 

sauce, and mozzarella cheese. Served with salad. 

 CLEOPATRA SALATAS 

TABOULI | (VEGAN) $15.00 
Finely chopped parsley, tomatoes, onions, mint, Burgol 

(crushed wheat) finished with a lemon-olive oil mix seasoning.

PHARAOHS FATTOUSH | (VEGAN) $15.00 
Le�uce, tomato, cucumber, shallots, radish, sumac in a 

Pomegranate grenadine dressing & topped with crispy bread.

MEDITERRANEAN SALAD | (VEG, GF)  $16.00
Tossed le�uce, tomatoes, cucumbers, onions, black Kalamata 

olives, feta cheese and oregano-lemon-olive oil dressing. 

GRILLED HALOUMI SALAD | (VEG, GF)  $18.00
Grilled haloumi with mixed leaves, tomatoes, cucumber, 

and onions topped with pepita seeds in a 
pomegranate dressing.

PHARAOH'S 

COLD MEZZAS

HUMMUS | (VEGAN, GF) $14.00 
A smooth thick mixture of mashed chickpeas, tahini (made 

from sesame seeds), first press olive oil and lemon juice. 

BABA GHANOUSH | (VEG, GF)  $15.00
Mashed chargrilled eggplant mixed with tahini, garlic, and 

garnished with olive oil, sumac and parsley.

LABNEHA DIP | (VEG, GF) $12.00 
Smooth tradi�onal Mediterranean yoghurt dressed 

with first press olive oil and oregano.

TZATZIKI | (VEG, GF)  $10.00
Yogurt with cucumbers, crushed garlic, mint and first 

press olive oil. 

GRAPE LEAVES | (VEGAN)  $16.00
Rolled vine leaves stuffed with a mixture of rice, spices, 

lemon juice and olive oil.


	Page 1
	Page 2

