
TAKE AWAY &
DELIVERY MENU

The true taste of
HOMEMADE COOKING

77777 999 966 12 966

Ammou.cuisineAmmou Cuisine

24 Omonoias Avenue, 3052 Limassol, Cyprus



SALADS
FATTOUSH SALAD
Syrian salad with crunchy pita
bread and pomegranate juice.

TABBOULI SALAD
Traditional Lebanese salad made with freshly 
chopped parsley, tomato, and bulgur wheat.
 
JARJEER SALAD
Rocket, tomatoes, onions, walnuts and 
pomegranate juice.

MACARONI SALAD
Baby spinach, colorful macaroni, cherry 
tomatoes, sweet corn and pesto sauce.

€5.0001
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€5.00

€7.50

€8.50

 فتوش

تبولة

جرجير

معكرونة سلطة 

COLD APPETIZERS
HUMMUS
Chickpeas, tahini and lemon juice.

MOUTABBAL
Grilled eggplant, tahini and yogurt.
 
BABA GHANNOUJ 
Chopped grilled eggplants, green peppers, 
onions and tomatoes.

SHAWANDER
Beetroots, tahini and yogurt.

GARLIC SAUCE
Chefs' special recipe of flu�y and light garlic 
cream.
 
YALANJI 
Fragrant vine leaves stu�ed with rice and herbs.

MOUHAMARAH
Sweet red peppers, walnuts and
pomegranate juice.

€3.00

€3.50

€3.50

€3.00

€2.50

€5.00

€3.50

حمص

متبل

غنوج بابا 

شوندر

كريم ثوم

محمرة

 يالنجي
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Vegetarian Dishes



HOT APPETIZERS
FALAFEL
The famous and delicious Arabic 
chickpeas patties.

MAQALI
Fried potatoes, eggplants, cauliflower, zucchini.
 
MOZZARELLA STICKS   
Fried crispy Mozzarella sticks.

KUBBA MAQLIEH 
Delicious Syrian fried bulgur wheat stu�ed 
with minced lamb and pine nut.

KUBBA MASHWYIA 
Delicious Syrian grilled bulgur wheat stu�ed 
with minced lamb meat, nuts and covered 
with pomegranate sauce.
 
FATAYER BIL JEBN   
Lebanese cheese pies prepared with 
handmade pastry.

FATAYER LAHM
Lebanese minced lamb pies.

FATAYER SABANEKH  
Lebanese spinach patties with sumac.

MOSAKHAN ROLLS   
Traditional Syrian patties stu�ed 
chicken, olive oil, onions and sumac.

KIBBEH BIL SANIEH 
Bulgur, onion, minced beef and lamb meat, 
nuts, fresh olive oil and ghee. 

€2.00

€5.00

€5.00

€1.50

€3.00

€2.50

€3.00

€2.50

€13.50

€5.00

5 PCSفلافل 

مقالي

موزيريلا  أصابع 

مشوية كبة 

جبن فطاير 

لحم فطاير 

سبانخ فطاير 

 مسخن

مقلية كبة 

بالصينية كبة 
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AMMOU’S BREAKFAST
Home made labneh, falafel, foul with 
tahini, hummus, olives and zaatar, 
manousheh served with Lebanese pita 
bread, fresh vegetables and pickles.

€9.50

الإفطار وجبة 
Per Person22



AMMOU’S MAIN COURSES
FOUL
Fava beans served with tahini, parsley, tomatoes 
and onions.

FOUL YEMENI 
Fava beans, onions, garlic, pepper and tomatoes.
 
FOUL BZEIT  
Fava beans, garlic, lemon and fresh olive oil.

FATAT AL HUMMUS
Hummus, garlic, tahini, yogurt, lemon and fried 
bread.

AMMOU’S KOSHARY 
Special Ammou’s Egyptian national dish
Egyptian staple, mixing pasta, Egyptian fried rice, 
vermicelli and brown lentils and topped with 
chickpeas, a garlicky tomato sauce, garlic 
vinegar, and crispy fried onions; served with 
garlic vinegar and hot sauce.
 
FATTAT AL-MAKDOUS
Eggplants, ground beef meat, onion, tomato 
paste, olive oil, yogurt, tahini and garlic.

€6.50

€6.50

€6.50

€6.50

€5.50

€10.50

بطحينة فول 

يمني  فول 

بزيت  فول 

(تسقية) حمص  فنة 

مصري  كوشري 

مكدوس فتة 
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AMMOU’S FRIED CHICKEN CORNER
BROASTED CHICKEN
Special Ammou’s traditional
Lebanese fried chicken.

CRISPY STRIPS
Ammou’s fried chicken breasts recipe.
 
CRISPY WINGS    
Ammou’s fried chicken wings recipe.

NUGGETS 
Ammou’s fried chicken
Nuggets recipe.

€8.50

€8.00

€6.00

€5.00

€15.00

€7.50

€6.50

بروستد  دجاج 

كرسبي وجبة 

مقلية جوانح 

ناغيت 6 PCS
9 PCS

6 PCS
9 PCS

Half portion
Full portion
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AMMOU’S GRILL CORNER
KABAB KAFTA 
Traditional grilled minced lamb meat.

SHUKAF
Traditional Syrian grilled lamb skewers.
 
KABAB DAJAJ
Traditional Syrian grilled minced chicken.

SHISH TAWOOK
Special Ammou’s recipe grilled boneless 
chicken breast.

FARROUJ MASHWE
Whole chicken on charcoal.

JAWANEH
Ammou’s grilled chicken wings recipe.

KASTALETA
Ammou’s delicious traditional lamb 
chops recipe.

GRILLED HALLOUMI 
Traditional Cypriot grilled halloumi.

ARAYES ZAATAR 
Traditional Lebanese pita filled with a 
layer of zaatar on the grill.

ARAYES JEBN 
Traditional Lebanese pita filled with a 
layer of halloumi on the grill.

ARAYES MOUHAMARAH  
Traditional Lebanese pita filled with a 
layer of paprika and herbs sauce.

ARAYES LAHM 
Traditional Lebanese pita filled with lamb 
minced meat.

TOSHKA 
Traditional Lebanese pita filled with 
minced lamb and cheese on the grill.

€9.00

€10.00

€7.50

€8.50

€8.50

€7.50

€15.00

€10.00

9 PCS

€5.00

€5.00

€5.00

€7.00

€8.00

€3.00

5 PCS

Half portion
Full portion

كفتا

شقف

كباب دجاج

شيش طاووق

فروج مشوي

مشوية جوانح 

كاستليتا

الفحم على  حلومي 

زعتر عرايس 

جبن عرايس 

محمرة عرايس 

لحم عرايس 

 توشكا
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PASTA
CHEESY PENNE 
Mixed cheese and fresh cream.

SPAGHETTI ALLA NAPOLITANO  
Spaghetti with tomatoes, basil, garlic 
and parmigiano cheese.
 
PENNE WITH MUSHROOMS   
Penne with mushrooms, fresh cream, 
chicken and oregano.

BECHAMEL 
Maccheroni, flour, fresh cream, butter, 
nutmeg, cinnamon, milk, beef minced meat, 
parsley, tomatoes, onion and garlic.

€8.50

€7.50

€8.50

€10.50
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AMMOU BURGER CORNER
CRISPY CHICKEN BURGER 
Fried chicken breast served with lettuce, 
tomatoes, cheddar cheese and sauce of 
your choice.

CHICKEN BURGER 
Grilled chicken burger served with lettuce, 
tomatoes, cheddar cheese and sauce of 
your choice.
 
BEEF BURGER     
Grilled beef burger served with caramelized 
onion, pickles, cheddar cheese, Ammou 
BBQ sauce.

VEGAN BURGER  
Ammou’s special vegan burger.

€9.00

€9.00

€7.50

€10.00

برجر دجاج مقلي

برجر دجاج

لحم  برجر 

خضار برجر 

All Burgers served with fries
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MAHASHI 
Zucchini and/or eggplant stu�ed with rice, 
minced lamb meat, garlic, tomatoes 
sauce, fresh tomato, dry mint, fresh olive 
oil and lemon juice.

MAQLUBA 
Traditional Syrian rice cocked with 
chicken and fried eggplant.

MALFOUF MAHSHI 
Cabbage stu�ed with rice, minced lamb 
meat, dry mint, garlic, pomegranate 
molasses.

MANSAF BAZELLA
Rice, lamb meat, peas, cardamom and 
laurel leaves.

MNAZALET BATENJAN 
Eggplant, minced lamb meat, parsley, 
onion, tomatoes, and tomato sauce.

KAFTA BIL TAHINI 
Minced beef and lamb meat, garlic, 
parsley, onion, potato, 
tahini and lemon juice.

KABSA 
Tomatoes, carrot, garlic, onion, ginger, bell 
pepper, orange skin, dried lemon, tomato 
molasses, rice and chicken.

WARAK ENAB (Grape leaves) 
Traditional Lebanese grape leaves stu�ed 
with rice, mined lamb meat, garlic, dry 
mint, fresh olives oil and lemon juice.

BULGUR BIL BANADORA 
Bulgur cooked with fresh tomatoes, 
onion, cumin and tomato sauce.

KAFTA BIL SANIEH 
Minced beef and lamb meat, tomatoes, 
onion, parsley, garlic, potatoes, and 
tomato sauce.

€13.75

€11.50

€11.50

€11.50

€13.50

€11.50

€13.50

€13.75

€6.00

€13.50

محاشي

مقلوبة

محشي ملفوف 

بازيلا منسف 

باذنجان  منزلة 

بالطحينة كفتة 

كبسة دجاج 

ورق عنب

ببندورة برغل 

بالصينية كفتة 

TRADITIONAL HOMEMADE
ARABIC KITCHEN CORNER 
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MON

TUE

MON

TUE

TUE

WED

THU

WED

THU

THU



SHEIKH EL MEHSHI 
Zucchini stu�ed with minced lamb meat, nuts, 
onion, parsley, yogurt, garlic and dry mint.

MULUKHIYAH
Dry molokhia cooked with chicken, garlic, 
lemon juice, and dry coriander. 
Served with rice.

KABAB HINDI
Traditional Syrian minced beef and lamb 
meat cooked with onion, bell pepper, 
tomatoes, fresh tomato sauce and garlic. 
Served with rice.

MANDI 
Traditional Yemeni rice cooked with meat, 
turmeric and chef’s special spice mix.

€14.50

€11.50

€13.50

€13.50

المحشي شيخ 

ملوخية

هندي كباب 

مندي
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FRI

SAT

FRI

SAT

AMMOU SANDWICH CORNER
CHICKEN SHAWARMA IN OVEN
 
Traditional Syrian chicken shawarma 
cooked in oven served with garlic cream, 
fried potatoes, tomatoes and fresh 
pickles in pitta bread (Arabic Bread or 
Markook Bread).

LAMP SHAWARMA IN OVEN 
Traditional Syrian lamb shawrma cooked 
in oven served with tahini, fried potatoes, 
tomatoes and fresh pickles in pitta bread 
(Arabic Bread or Markook Bread).

FALAFEL SANDWICH  
Traditional falafel sandwich served with 
tahini or hummus, parsley, cucumbers, 
pickles and fresh tomatoes in Arabic 
pitta or Markook Bread.

MAQALI SANDWICH 
Traditional Syrian fried vegetables 
(potatoes, eggplants, cauliflower, 
zucchini) served with tahini, parsley, 
cucumbers and fresh tomatoes.

Sandwich
Meal

€6.50
€9.00

Sandwich
Meal

€7.50
€10.00

Normal
Double

€3.50
€5.50

€5.00
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بالفرن شاورما دجاج 

شاورما لحم

فلافل سندويش 

مقالي سندويش 



KABAB KAFTA SANDWICH 
2 skewers minced lamb with hummus, sumaq, 
parsley and onions.

KABAB DAJAJ SANDWICH 
2 skewers minced chicken with garlic cream, 
tomato, pickles and fried potatoes.

SHUKAF SANDWICH 
2 skewers of lamb pieces with hummus, parsley 
and onions.

SHISH TAWOOK
SANDWICH
2 skewers of marinated chicken breast with 
garlic cream, tomato, pickles and fried potatoes.

كفتا سندويش  €7.00

سندويش كباب دجاج €7.00

سندويش شيش طاووق
€7.00

شقف 8.00€ سندويش 
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PIZZA
MARGHERITA 
Mozzarella, basil, tomato sauce 
and fresh tomatoes.

PEPPERONI
Mozzarella, tomato sauce and 
pepperoni slices.
 
VEGETABLE STYLE 
Tomato sauce, bell pepper, 
onions, fresh tomatoes, olives 
and mushrooms.

FETA CHEESE GREEK STYLE 
Tomato sauce, bell pepper, 
onion, fresh tomatoes, olives, 
feta cheese and oregano.

BEEF STYLE 
BBQ sauce, cheese, sweet corn 
and beef.
 
CHEESE STYLE 
Tomato sauce, 4 cheese types 
and mozzarella.

S
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€12.00€9.00€6.00

€14.00€11.00€8.00

€14.00€11.00€8.00

€14.00€11.00€8.00

€14.50€11.50€8.50

€14.00€11.00€8.00

LM

American thick
Italian thin

SMALL 19cm
MEDIUM 27cm

LARGE 33cm



MANOUSHEH CORNER
ZAATAR 
Syrian special thyme blend mixed
with sesame, sumac, olive oil and salt, 
baked in oven.

ZAATAR AND CHEESE
Zaatar on one half and
akkawi cheese on the other.

AKKAWI 
The famous Levantine “akkawi” cheese, 
spread on dough and baked.

CHEESE MIX FOR CHEESE LOVERS!
Cheese mix, baked on our home-made 
flatbread.

HALLOUMI 
The great Cypriot Halloumi, baked on 
our home-made flatbread.

MOUHAMMARA 
Traditional Lebanese mixed spices with 
red pepper paste, tomatoes, onions and 
olive oil, spread on our home-made 
flatbread.

LAHMAJOUN 
Minced beef and lamb meat blended 
with spices, diced onion and tomato 
sauce, baked on home-made flatbread.

LABNEH WRAP 
Lebanese creamy yogurt with olive 
tapenade, tomato, cucumber and fresh 
mint, wrapped in home-made flatbread.

SPINACH
Fresh spinach with onion, sumac and 
pomegranate sauce.

PASTIRMA WITH CHEESE 
Mozarella and gouda mix with pastirma.

€2.50

€3.00

€3.00

€3.00

€3.00

€3.00

€3.00

€3.00

€3.00

€3.00

 زعتر

بجبنة زعتر 

عكاوي

مكس جبن 

 حلومي

محمرة

بعجين لحم 

لبنة

سبانخ

بالجبنة بسطرما 

Whole wheat option

82

83

84

85

86

87

88

89

90

91



AMMOU’S DESSERT CORNER
LEBANESE MAHALLEPIEH 
Syrian milk pudding served with 
orange blossom water and pistachios.

RICE PUDDING 
Syrian creamy dessert made with rice, 
milk, and a hint of vanilla.

HALAWET EL JIBN 
Traditional Semolina and cheese 
dough, filled with cream.

QATAYEF (CREAM)
Sweet dumpling filled with cream.

QATAYEF (NUTS)
Sweet dumpling filled with nuts.

NAMOURA
Traditional Semolina cake with 
syrup and pistachio.

مهلبية€2.00

بحليب رز 

الجبن حلاوة 

قشطة قطايف 

قطايف جوز 

نمورة

Per piece

€2.00Per piece

€5.001/2 kg

€2.00Per piece

€2.00Per piece

€2.00Per piece
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AMMOU’S COFFEE & DRINKS CORNER

Freddo Espresso
Freddo Cappuccino
Iced Latte
Iced Americano
Iced Caramel Latte
Iced Hazelnut Latte
Iced Vanilla Latte
Iced Mocha
Iced Mocha with sugar-free chocolate
Iced Chocolate
Iced White Chocolate
Iced sugar-free Chocolate

€3.00
€3.10

€3.00
€3.00
€3.50
€3.50
€3.50
€4.20
€4.30
€4.00
€4.00
€4.30

€2.40
€2.50
€2.50
€2.50
€3.00
€3.00
€3.00
€3.70
€3.30
€3.10
€3.10

€3.30

COLD COFFEES REGULAR GRAND

Water 500ml
Sparkling water
Pepsi 330ml
Pepsi max 330ml
7up 330 ml
7up diet 330 ml
Coca cola 330ml
Coca cola zero 330ml
Fanta orange 330ml
Lipton Iced tea lemon 330ml
Lipton Iced tea peach 330ml
Schweppes club soda 330ml

€0.70
€2.00
€1.50
€1.50
€1.50
€1.50
€1.50
€1.50
€1.50
€1.50
€1.50
€2.00

DRINKS CORNER

Americano
Cappuccino
Latte
Filter Co�ee
Hot Mocha
Hot Mocha with sugar-free chocolate
Hot Chocolate
Hot White Chocolate
Hot sugar-free Chocolate

€2.40
€3.00
€3.00
€3.00
€4.20
€4.30
€4.00
€4.00
€4.30

€2.00
€2.40
€2.40
€2.50
€3.70
€3.30
€3.10
€3.10

€3.30

HOT COFFEES REGULAR GRAND

DECAF                         ALMOND MILK                         SYRUP
EXTRA SHOT OF ESPRESSO

€0.50 €0.50 €0.50
€0.50


