


STARTERS
Calamari $19
Crispy fried squid, chilli flakes, garlic aioli

DIPS

Hummus $11
Baba Ghanouj $11
Besara $11
Mini Dip Trio $19
Large Dip Trio $29

SOUPS
3ats $8
Lentil soup, crispy pita chips, fried onions

Kaware3 $18
Cow foot soup, bone broth

Lesan Asfour $9
Toasted orzo, tomato herb broth
Add Chicken $4

Breaded Shrimp $17
Crispy fried jumbo shrimp, garlic aioli

Tamaaya $12
Egyptian fava bean falafel, tahina, 
Balady bread

Kobebah $10
Seasoned ground beef, nuts, bulgur wheat, 
Balady bread

Samboosa $10
Savoury phyllo pastry, 1 chicken, 
1 beef, 1 cheese

Mombar $16
Spicy, seasoned rice sausage, yogurt sauce
Add Mombar +$4

Pickled Eggplant $8
Fried eggplant, lemon, vinegar, garlic, 
chillis, olive oil, Balady bread

Mixed Mahashy $18
Zucchini, eggplant, bell pepper, cabbage, 
grape leaves stuffed with seasoned rice, 
herbed tomato sauce, yogurt dip
Just Grape Leaves $16 | Just Cabbage $16

Mussaka Masri $14
Baked eggplant, spiced garlic-tomato sauce, 
Balady bread

Chefʼs Choice Spicy Vegan

SALADS

Fattoush $8 | $14
Romaine, cucumber, bell pepper, 
tomato, onion, pita chips, olive oil, lemon, 
pomegranate molasses, sumac

Masrawy Salata $9 | $15
Cucumber, tomato, bell pepper, 
parsley, olive oil, lemon

Tabbouleh $9 | $15
Parsley, tomato, bulgur wheat, 
olive oil, lemon

Arugula $10 | $16
Fresh baby arugula, cherry tomato, 
onion, walnuts, cranberry, olive oil, lemon, 
pomegranate molasses

All dips are served with fresh 
Balady bread & crispy pita

Chicken +$9 | Steak +$10 Starter | Entree
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Packed with collagen, this traditional Egyptian 
soup is known as a ‘miracle mealʼ for wellness
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All our beef is grass-fed, grass-finished, 
premium quality & locally sourcedSANDWICHES

Beef Kofta $20
2 soft baguettes, grass-fed beef, 
Egyptian spices, onions, parsley, tahina

Kebda $20
2 soft baguettes, seared beef liver, 
chilli peppers, garlic, tahina, lemon

Masrawy Fusion $18
2 soft baguettes, grilled chicken, sauteed 
peppers & onions, garlic aioli
Substitute Beef Striploin or Mixed +$2

Chefʼs Choice Spicy Vegan

Served with Egyptian pickles & fries Half | Full

Ful
Balady bread, braised smashed 
fava bean, salata, tahina

Pickled Eggplant
Balady bread, fried pickled eggplant, 
garlic vinaigrette

Tamaaya $9 | $14

$8 | $13

$7 | $12

Balady bread, Egyptian fava 
bean falafel, salata, tahina

ENTREES

Macarona Bechamel $18
Penne, seasoned ground beef, bechamel, 
Canadian cheddar cheese
Add Chicken Panne +$7

Kofta $20
Ground beef skewers, Egyptian spices, 
rice or fries, salata, tahina

Okra with Beef $24
Tomato garlic broth, white rice w/ 
sha3reya, salata

Hawaoshi $24
Spiced ground beef stuffed in crispy 
Balady bread, tahina
Just Hawaoshi +$18

BEEF

Kebda Eskandarani
Seared beef liver, chilli peppers, garlic, 
Balady bread, tahina, lemon

Tarb
Ground beef skewers wrapped in caul fat, 
Egyptian spices, rice or fries, tahina, salata

Beef Kabab $27

$20

$22

Cow Foot Fatta
Fried Balady bread, fried garlic vinegar, 
tomato sauce, white rice w/ sha3reya
Add Grape Leaves or Cabbage +$5

$22

Grilled AAA grass-fed striploin, 
rice or fries, tahina, salata

Masrawy Mixed Grill (Serves 4-5)       – $100
Chicken tikka, beef kofta, lamb kabab, beef kabab, 
served with golden basmati rice or seasoned fries

Add Lamb Chops +$20  |  Tarb +$10  |  Shish Tawouk +$9

Lamb Shank Fatta $26
6-hour braise, spiced tomato sauce, 
fried Balady bread, fried garlic vinegar, 
white rice w/ sha3reya
Add Lamb Shank +$18
Add Grape Leaves or Cabbage +$5

LAMB

Lamb Kabab
Grilled boneless lamb leg, rice or 
fries, tahina, salata

Lamb Chops $32

$28

Bone-in & char grilled, rice or fries, 
tahina, salata
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Our locally sourced chicken is fed a special diet of 
non-gmo corn, giving it a distinct yellow, nutrient 

rich skin & flavourful meat  

Wild caught, flavourful & nutrient dense seafood, 
free from antibiotics, hormones & artificial feed
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ENTREES

Chicken Tikka $25
Grilled half chicken, Egyptian citrus 
marinade, rice or fries, garlic sauce, salata

Shish Tawouk $24
Skewered chicken breast, tangy Egyptian 
marinade, rice or fries, garlic sauce, salata

Chicken Panne $22
Crispy fried chicken cutlet, rice or fries, 
garlic sauce, salata

Hamam Mahashy $45
Whole braised pigeon, cracked wheat or rice 
filling, seasoned fries, tahina
Two Hamam for $80

Masrawy Fusion $18
Grilled chicken thighs, golden basmati rice or 
fries, garlic sauce, hot sauce, candied carrots 
& cranberries
Substitute Beef Striploin or Mixed +$2

Chefʼs Choice Spicy Vegan

Molekheya
Mallow leaf, house broth, roasted garlic, 
coriander, white rice w/ sha3reya
Add Grilled Boneless Chicken + $9
Add Chicken Tikka +$17
Just Molekheya +$10

Tamaaya Fusion
Egyptian fava bean falafel, golden basmati 
rice, garlic sauce, hot sauce, candied carrots 
& cranberries

Koshary $13

$16

$16

Ful Madames
Braised & smashed fava beans, tahina, 
salata, Balady bread

$10

Rice, lentils, pasta, chickpeas, fried onions, 
spiced tomato sauce, dakka [garlic vinegar], 
hot sauce

Whole Seabass $34
Oven grilled, wheat bran, Masrawy rice, 
salata, lemon

Seafood Family Platter
(serves 3-4)

$140

2 whole seabass, crispy fried calamari & 
jumbo shrimp, golden basmati rice, 
mixed vegetables, tahina

Haddock & Chips $22
2 crispy fried haddock, seasoned fries, 
tahina, lemon, salata
Add Haddock +$9

FISH

CHICKEN VEGAN

KIDS

Lulu’s Special $12
Molekheya, white rice w/ sha3reya
Add Chicken Panne or Grilled Chicken + $7

Kimo’s Kofta $14
1 Beef kofta, seasoned fries

Petite Panne $13
Crispy fried chicken cutlet, seasoned fries

Seasoned Fries  $6  |  White Rice /w Sha3reya  $6
Balady Bread  $3  |  Golden Basmati Rice  $5

Additional Sides

Served with juice box
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