
Salads    
Al Falamanki’s tabbouleh (2 pers.)                       7.0
tabbouleh with special sour grape dressing

Tabbouleh with beetroot (2 pers.)                  8.0
al falamanki’s tabbouleh with beetroot slices

My mother Souad’s fattouch (2 pers.)            8.0
international awards winner 

Field salad (4 pers.)            14.5
variety of greens & vegetables from the !elds,
with olives, lemon slices and tomatoes 

Kale quinoa & shanklish           14.5

Seasonal salad                                           6.5

Greek salad             14.0
tomatoes, cucumbers, lettuce, onions, olives 
& feta cheese

Rocket leaves, purslane & feta salad             13.5

Rocket leaves, thyme & purslane salad                7.0

Batata madkouka salad           9.0
potatoes, cherry tomatoes, rocket leaves, radish, 
purslane, spring onions, green olives, and olive oil

Beetroot salad                      8.0
rocket leaves, purslane, & thyme

Beetroot & feta salad 14.5
beetroot, feta, purslane, thyme, spring onions, 
mint, walnuts, lemon & olive oil

Khalil’s salad  16.5
rocket leaves, purslane, mint, spring onions, cherry 
tomatoes, eggplants, Khalil’s cheese, walnuts, 
lemon,
& olive oil

Al Falamanki’s lentil salad                           12.0
lentils, eggplant, rocket leaves, fried bread,
yoghurt, and sumac

Al Falamanki Trays 
Served on an authentic tray with fresh vegetables

Mini mezza (2 pers.)  17.0
hommos, carrot tahini, beetroot tahini, and 
eggplant with pomegranate molasses

Labneh & cheese (2 pers.)  24.0
country style labneh, our labneh mix, Khalil's 
cheese, thyme & oil, goat labneh, and olive mix

Cold Mezze
Hommos                                                     7.0

Hommos falafel                                                    8.0

Hommos shawarma                                                    15.0

Hommos with meat          15.0

Pomegranate eggplant  7.5
grilled eggplant with pomegranate molasses,
& olive oil

Seasoned eggplant               7.0

Seasoned eggplant with our magical mix     10.5
with thyme, mint, parsley, tomatoes, 
pomegranate,  spring onions, & almonds

Homemade makdous                         7.5

Country style labneh  7.0

Our labneh mix  8.5
Labneh marinated with feta mixed
with vegetables

Goat labneh with green thyme              9.0

Goat labneh selection              9.5

Shanklish                              7.5

Hindbeh with oil                             7.0

Seasoned batata madkouka                        7.5

Eggplant with kbaybiyat                                  14.5
fried kbaybiyat with our magical mix

Muhamara mkamara                              11.0
with goat labneh, and thyme

Khalil’s cheese from Hrajel                          10.0
The Hrajly’s famous cheese

Vine leaves in oil & sour grape juice              8.0
 
Seasonal pickles  4.0

Olive mix  4.0

Spicy olives                              4.0

Vegetable platter with olives   10.0

Side plate of veggies                              3.0

Seasonal Sides
Available all year long

Lupin beans                        3.5
Carrots with lemon                       3.5
Carrots with lemon & cumin                      3.5
Soaked almonds                                               4.5

These prices are in U.S.D. and include service and V.A.T



These prices are in U.S.D. and include service and V.A.T

Hot Mezze
Foul medammas                                           7.5
with a side order of veggies

Balila               7.0
Balila mixed & veggies            7.5
Musabbaha           8.0
Falafel platter                                                     9.0
with cut vegetables, pickles on the side, & tarator

Grilled halloum steak                       12.5
served with !gs dipped in sugar syrup

Grilled halloum sweet & sour                       12.5
Chicken mousakhan (4pcs)  14.0
Beef shawarma rolls (4pcs)  16.5
Kafta & tahini in a clay dish  15.0
Mante in yogurt & sumac  14.5
Mante in yogurt & tomatoes  15.5
Kbaybiyet & yogurt  16.0
fried kebbé in yogurt with coriander, 
garlic, & almonds

Halloum sticks    11.0
Sautéed diced chicken    15.5
Hashed meat    17.0
Sausages with  potatoes &  pomegranate  molasses            13.5
Sujok with tomatoes     13.5
Shrimp provençal  18.0
Seasonal birds                                          6 pieces 18.0
grilled or fried in sumac and                       12 pieces 36.0
pomegranate molasses  

Fried Hot Appetizers 
Cheese rolls (4pcs)  7.0
Fried kebbé (4pcs)   8.5
Crispy chicken  10.0
Patatas bravas                              8.5
grilled and fried potatoes with sour cream

Spicy potatoes   7.5
Potatoes with molasses and sumac   7.5
French fries  6.0
Spiced french fries  6.5
french fries with a sprinkle of special spices

Grills & Mains
Two grilled meat skewers (250gr.)  24.0
with french fries, grilled veggies, and carrot tahini or 
beetroot tahini

Taouk skewers (250gr.)  19.0
with french fries, grilled veggies, and carrot tahini or 
beetroot tahini

Two mixed skewers (250gr.)                                       21.0
meat and taouk with french fries, grilled veggies,
and carrot tahini or beetroot tahini

Mixed grill (375gr.)                                       26.0
meat, taouk, and kafta with french fries, grilled 
veggies, and carrot tahini or beetroot tahini

Disciplinary kafta (250gr.)  18.0
with french fries seasoned with spices, tomatoes, 
onions, and hommos

Kaaket kafta arayesh  18.0
kaaket kafta arayesh with mixed cheese

Cherry kafta  19.5
grilled kafta in yogurt with cherries

Grilled chicken breast (300gr.)                      19.0
with french fries and garlic

Spicy grilled chicken breast (300gr.)                      19.0
with french fries and garlic

Almond chicken escalope  19.0
with french fries, garlic, and tartar

Khalil’s deluxe steak                                           23.0
steak with our special sauce and white rice

Grilled shrimps                                                  26.0

Nationalized Platters
Chicken wrap  13.5
Our mix of chicken with vegetables
and mayonnaise

Crispy chicken wrap  14.0
with our special sauce

Grilled chicken breast burger  16.0
with french fries and coleslaw

Lebanese burger  17.0
with french fries and coleslaw 

Lebanese burger & halloumi  19.0
with french fries and coleslaw

Fatteh
Hommos fatteh  9.0
Eggplant fatteh   9.5
Kafta fatteh   16.0
Brisket fatteh                    16.5
Shrimps fatteh   19.5



All ingredients used at 
Al Falamanki are of premium quality 
and from various Lebanese villages.

Eggs
3 eggs of your choice

Sunny side up                            6.0

Scrambled                     6.0

Eggs & shanklish  9.5
“Property of Al Falamanki”

Eggs & cheese                   9.5

Eggs & potatoes                   9.5

Gateau eggs & cheese                   9.5
Scrambled eggs with cream and halloumi

Crepes eggs & thyme                   9.0
Stu"ed with labneh mixed with vegetables

Scrambled & meat        14.5

Scrambled & sujok                     14.5

Scrambled & awarma                    14.5

Eggs shakshouka                     9.5
eggs with tomatoes and onions

Oven
Thyme  4.0
Thyme & labneh  6.0
Thyme on cheese pie  10.0
Al Falamanki’s mankoushé  6.0
thyme, onions, and tomatoes             
Cheese akkawi  8.0
Spicy akkawi cheese  8.5
Turkey & cheese  12.5
Bulgarian cheese & vegetables  8.0
Traditional kishk  6.5
Legendary meat on dough  9.5
Our kafta  9.0
Our kafta & cheese  13.0

Pizza
Margherita  11.0
Vegetarian  13.0
Lebanese  13.0
turkey, black olives, mushrooms and corn          
Pepperoni  14.0

Add vegetables 1.0

Add pickles 1.0

Khalil's Saj
The dough used for saj is two thirds whole 
grain and contains no sugar, no oil & no milk.

Thyme  4.0
Labneh  5.0
Labneh & thyme  5.5
Khalil’s saj  9.0
thyme topped with Khalil’s cheese 
& vegetables

Traditional kishk  7.0
Kashkaval cheese  9.0
Kashkaval cheese & turkey  13.0

Add vegetables 1.0

Add pickles 1.0

Shisha
Choose your shisha flavors 
Apple | Grape | Mint | Rose | Mango | Strawberry | 
Orange | Melon | Lemon | Cherry | Apple & mint  |  
Lemon & mint | Grape & mint | Lemon & mango 
| Zaghloul | Watermelon & mint | Grape & berry | 
Cocktail.

•Mouassal 11.0

•Al Falamanki’s mix                            11.5

•Asfahani 13.0

•Shisha head top-up                                            4.0

These prices are in U.S.D. and include service and V.A.T



Cold drinks
Homemade drinks  5.0
Rose | Julep | Berries | Tamarind | Dried apricot | 
Homemade yogurt | Homemade yogurt with fresh 
mint

Fresh mixes                6.0
Orange | Carrot | Lemonade | Orange lemonade | 
Mint lemonade | Orange & Carrot | Watermelon | 
Melon | Kiwi | Kiwi & ginger | Mango | Strawberry | 
Apple | Banana

Smoothies         6.0
Lemonade | Mint lemonade | Mango | Strawberry | 
Apple

Milk shakes  8.0
Chocolate | Oreo | Vanilla | Strawberry

Iced tea                      4.5
Peach | Apple | Lemon 

Cold co!ees             6.5
Blueberry | Strawberry | Caramel | Oreo |  

 Banana

Mocktails  8.5
Falamanji
mango, strawberry, banana, 
and passion fruit

Tazaji
fresh orange juice topped with
strawberry banana mix

Mazaji
strawberry, banana, milk, 
and vanilla ice cream

Mkhafaaji
strawberry, orange, and mixed berries

Leymounji
lemon wedges, mint, and soda 

Fostokji
blended pistachios, milk,
and pistachio ice cream 

Bawradji
apple, lemongrass & ginger

Hot drinks
Hot teas              3.5
Regular tea | Tea & mint | Tea & cinnamon |
Green tea | Ginger tea 

Hot & healthy               4.0
Flowers |  Anise | Camomile | Mint 

Hot co!ees
Espresso 4.0
Doppio  5.0
Nescafe  3.5
Americano 4.5
Cappuccino 5.5
Lebanese co"ee  3.5
White co"ee      3.0
Café latté           6.0
Hot chocolate           6.5

Cold & Refreshing 

Small water bottle  1.5
Large water bottle   3.0
Sparkling water bottle  4.0
Soft drinks  3.0
Energy drink  7.5
Soda / tonic  4.0
Local beer  5.0 
Imported beer  6.5
Non-alcoholic beer  5.0 

Alcohol 

Al Falamanki’s arak glass                                4.5
Al Falamanki’s arak bottle (25 cl.)                   14.0
Regular spirit glass                                          9.0
Premium spirit glass                                        12.0
Regular spirit bottle                                      90.0
Premium spirit bottle                                    120.0
Champagne  320.0
Shot 4.5
Premium shot                                                 6.0

Wine
Local wine glass                              6.0
Local wine 1/2 bottle                    15.0
Local wine bottle                     28.0

These prices are in U.S.D. and include service and V.A.T

Desserts
Ice cream (scoop)                       4.5
Chocolate | Vanilla | Strawberry | Mango | Ashta
Berries | Melon | Lemon

Daoukieh ashta ice cream                     15.0
Anis’ cotton candy                         13.5
cotton candy with ashta ice cream

Chocolat mou                         12.0
Strawberry mou                         12.0
Fruits platter                         9.0
ô kindness on baklava                              18.0
baklava with ashta ice cream

Knefeh (250gr.)                         16.0
Khalil’s cake                      13.0
chocolate cake served with vanilla
ice cream

Saj 
Nutella         9.0
Nutella & banana     9.5
Nutella & halawa     10.0
Halawa & banana           9.0
Rocket saj                                             12.0
nutella, halawa & banana

Apricot jam           9.0

Juice of the day        5.5

Fresh juice in carafe          9.0

Basil lemonade  
lemonade mix with basil leaves

Orange passion fruit  
Beetroot  
beetroot with ginger and lemon

Green tea with apples & kiwi
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˺̀�˹���������������������������������έϮϔμϋ�α΍έ�ΔϤΤϟ
˺˼� �˾������������������������������ϥΎϣήϟ΍�βΑΩϭ�ΎρΎτΑ�ϊϣ�ϖϧΎϘϣ
˺˼�˾  ����������������������������������ΓέϭΪϨΑ�ϊϣ�ϖΠγ
˺́�˹ � �ϝΎδϨϓϭήΑ�αΪϳήϗ

  Δϴ˷ϤγϮϣ�ήϴϓΎμϋ
 »∏≤e hG …ƒ°ûe

á«∏≤e áæî°S äÓÑ≤e
̀�˹ � ��ϊτϗ�˽��ΔϨΒΠΑ�ΕΎϗΎϗέ

́�˾ � ���ϊτϗ�˽��ι΍ήϗ�ΔΒϛ

˺˹�˹ ��ϲΒδϳήϛ�ΝΎΟΩ
́�˾�����������������������������������������ΎρΎτΒϟΎϋ�Ϯϓ΍ήΑ

Ëôc Qƒ°S ™e á«∏≤eh ájƒ°ûe ÉWÉ£H
̀�˾ � ���Γή˷Σ�ΎρΎτΑ
̀�˾ � ���ϕΎϤγϭ�βΑΪΑ�ΎρΎτΑ

˿�˹ � �ΔϴϠϘϣ�ΎρΎτΑ

˿�˾  �ΓήϬ˷Βϣ�ΔϴϠϘϣ�ΎρΎτΑ
∫É«°ùÑ°S äGQÉ¡H á°TQ ™e á«∏≤e ÉWÉ£H

áàa
̂�˹ � �κϤΣ�ΔΘϓ
̂�˾ � �ϥΎΠϨΗΎΑ�ΔΘϓ
˺˿�˹ � �ΔΘϔϛ�ΔΘϓ
˺˿�˾ � �ΖϜδϳήΑ�ΔΘϓ
˺̂�˾ � �αΪϳήϗ�ΔΘϓ

á°ùæ› ¥ÉÑWCG
˺˼�˾ �������������������������������������ΝΎμϟΎΑ�ΝΎΟΩ

 õ«fƒjÉeh Iö†N ™e êÉLódG øe Éæà£∏N
˺˽�˹ ������������������������ΝΎμϟΎΑ�ϲΒδϳήϛ�ΝΎΟΩ

 ∫É«°ùÑ°S ¢Uƒ°U ™e
˺˿�˹����� ���� �ήϏήΒϟΎΑ�ϱϮθϣ�ΝΎΟΩ�έΪλ

õ«fƒjÉeh ،±ƒØ∏e á£∏°Sh ،á«∏≤e ÉWÉ£H ™e
˺̀�˹ � � �ϲϧΎϨΒϟ�ήϏήΒϤϫ

õ«fƒjÉeh ،±ƒØ∏e á£∏°Sh ،á«∏≤e ÉWÉ£H ™e
˺̂�˹���������������������ϡϮ˰˰ϠΣ�ϊ˰˰ϣ�ϲ˰˰ϧΎϨΒϟ�ή˰˰ϏήΒϤϫ

õ«fƒjÉeh ،±ƒØ∏e á£∏°Sh ،á«∏≤e ÉWÉ£H ™e

˺́�˹     ™£b 6
˼˿�˹ á©£b 12



 äÓnÑYõ oN øe
 »æµª∏ØdG

��ϡϼγϭ�ϡϼϛ���ΔϳϼϘϣ�ϲΒϠϗϭ�έΎϧ�ϚΒΣ�� 
�΍Ϯ˷η�έΎλ�΍Ϯ˷ϫ�Ύϣ�Ϧϴϣ�ζϣ���ϩΩέϭ�ϰϠϋ�ϩΩήγ

ϞϴϠΧ�Ύϳ�ϞϴϠϗ�Ϛ˷Ϩϣ���ϲθ˷ϋ�Ύϳ�ϲθ˷ϣ��

∫hCG ÜÉH »µæª∏ØdG äÉLƒàæe
.á«fÉæÑ∏dG ™n« p°†dG ™«ªL øeh

á∏«ZQCG 
�Ϛϗϭί�ϰϠϋ�ΔϤότϟ΍�ϲ˷Ϙϧ�

,¢†eÉM ,ΩÉª°T ,∫É≤JôH ,õjôa ,É¨æe ,OQh ,™æ©f ,ÖæY ,ìÉØJ 
¢†eÉM  ,™æ©fh  ÖæY  ,™æ©fh  ¢†eÉM  ,™æ©fh  ìÉØJ  ,Rôc 

π«àcƒc ,äƒJh ÖæY ,™æ©fh ï«£H ,∫ƒ∏ZR ,É¨æeh

˺˺�˹����������������������������������������������Ϟδόϣ��

˺˺�˾����������������������������������ϲϜϨϤϠϔϟ΍�ΔτϠΧ��

˺˼�˹�������������������������������������������ϲϧΎϬϔλ΍��

˽�˹�������������������������������������������α΍έ�έΎϴϏ��

¿ôa
˽�˹ � ��ήΘϋί

˿�˹ � �ΔϨΒϟϭ�ήΘϋί

˺˹�˹ � �ΔϨΒΟ�ϰϠϋ�ήΘϋί�Γήϴτϓ

˿�˹ � �ϲϜϨϤϠϔϟ΍�ΔηϮϘϨϣ
IQhóæHh ،π°üH ™e ÎYR

́�˹ � �ϱϭΎϜϋ�ΔϨΒΟ

́�˾ � �ΔτθϟΎΑ�ϱϭΎϜϋ

˺˻�˾ � �ΔϨΒΟϭ�ζΒΣ

́�˹ � �ϞΒΘϣ�ϱέΎϐϠΑ

˿�˾ � �ϱΪϠΑ�Ϛθϛ

̂�˾ � �ϞϜη�ήϴϏ�ϦϴΠόΑ�ΔϤΤϟ

̂�˹ � �ΎϨΘΘϔϛ

˺˼�˹ � �ΔϨΒΠΑ�ΎϨΘΘϔϛ

Gõà«H
˺˺�˹ � ��ΎΘϳήϏέΎϣ

˺˼�˹ � �ΓήπΧ

˺˼�˹ � �Δϴ˷ϧΎϨΒϟIQP ,ô£a ,Oƒ°SCG ¿ƒàjR ,¢ûÑM
˺˽�˹ � �ϲϧϭήϴΒϴΑ

1^0  Iö†N
1^0  ¢ù«Ñc ™e

π«∏N êÉ°U
á``«dÉNh  ,á``∏eÉc  á``fiCG  É``æ«à∏J  êÉ``°üdG  á``æ«éY 

Ö«∏◊Gh ¿ƒgódGh ôµ°ùdG øe.
˽�˹ � �ήΘϋί

˾�˹ � �ΔϨΒϟ

˾�˾ � �ήΘϋί�Δη˷έϭ�ΔϨΒϟ

̂�˹                                   ΝΎμϟΎϋ�ϞϴϠΧ
™æ©fh ,ÎYR ,π°üHh IQhóæH ™e π«∏N áæÑL

̀�˹                                    ϱΪϠΑ�Ϛθϛ

̂�˹                                    ϥ΍ϮϘθϗ

˺˼�˹                                ζΒΣϭ�ϥ΍ϮϘθϗ

1^0  Iö†N
1^0 ¢ù«Ñc

(äÉ°†«H 3) ¢†«H
˿� �˹���������������������������������������������������������������ϥϮϴϋ�ξϴΑ

˿� �˹����������������������������������������������������������ϕϮϔΨϣ�ξϴΑ

̂�˾���������������©ΪϴϠϘΘϠϟ�ζϣª�ζϴϠϜϨθϟΎΑ�ξϴΑ

̂�˾              �����ΔϨΒΠϟΎΑ�ξϴΑ

̂�˾  � �����ΎρΎτΒϋ�ξϴΑ

̂�˾                 ΔϨΒΠϟΎΑ�ϮΗΎϛ�ξϴΑ
Ωƒ∏◊Gh áÁôµdÉH ¥ƒØfl ¢†«H

̂�˹                 ήΘϋΰϟΎΑ�ΐϳήϛ�ξϴΑ
Iö†ÿÉH áWƒ∏fl áæÑd á«°ûfi

˺˽�˾                ΔϤΤϟ�ϊϣ�ϕϮϔΨϣ�ξϴΑ

˺˽�˾              ������ϖΠγ�ϊϣ�ϕϮϔΨϣ�ξϴΑ

˺˽�˾               ΎϣέϭΎϘΑ�ϕϮϔΨϣ�ξϴΑ

̂�˾  � �ΔϛϮθϜη�ξϴΑ
π°üHh IQhóæH ™e ¢†«H



˼�˾ � � � � � � � � � � � � � � � � �������������ϦΨγ�ϱΎη
  áaôb ™e …É°T | ™æ©f ™e …É°T | …OÉY …É°T

π«Ñ‚R | ö†NCG …É°T
˽�˹ � �ϲΤ˷λϭ�ϦΨγ

™æ©f | „ƒHÉH | ¿ƒ°ùfÉj | äGQƒgR
ΔϨΨγ�ΓϮϬϗ

˽�˹�����������������������������������������������ϮγήΒδϳ·
˾�˹�������������������������������������������������������ϮϴΑϭΩ
˼�˾ ��������������������������������������������������ϪϴϓΎϜδϧ
˽�˾ �����������������������������������������������ϮϧΎϜϳέΎϣ΃
˾�˾��������������������������������������������ϮϨϴθΗϮΑΎϛ
˼�˾����������������������������������������������ΔϴϧΎϨΒϟ�ΓϮϬϗ
˼�˹������������������������������������������������ΎπϴΑ�ΓϮϬϗ
˿�˹������������������������������������������������ϪϴΗϻ�ϪϴϓΎϛ
˿�˾��������������������������������������ϦΨγ�ϻϮϛϮη

                       
��ζόϨϣϭ�ΩέΎΑ

˺�˾ � � � �� � ��Γήϴϐλ�ϱ˷Ύϣ�ΔϨϴϨϗ
˼�˹ � � � � � � � � � � ��ΓήϴΒϛ�ϱ˷Ύϣ�ΔϨϴϨϗ
˽�˹ � � � � � � � � � � � � � � � � � � � � � � � � � �ΔϳίΎϏ �ϱ˷Ύϣ �ΔϨϴϨϗ
˼�˹ � �ϱίΎϏ�Ώϭήθϣ
̀�˾������������������������������������ΔϗΎτϟ΍�Ώϭήθϣ
˽�˹ � �ϚϴϧϮΗ�ϭ΍�΍ΩϮλ
˾�˹ � �ΔϴϠΤϣ�ΓήϴΑ
˿�˾ � �ΓΩέϮΘδϣ�ΓήϴΑ
˾�˹ � �ϝϮΤϛ�ϼΑ�ΓήϴΑ

ϝϮΤϛ 
˽�˾������������������������ΔϳΎΒϛ��ϲϜϨϤϠϔϟ΍�ϕήϋ
˺˽�˹������������������������ΔϴόΑέ��ϲϜϨϤϠϔϟ΍�ϕήϋ
̂�˹�������������������������������������������ϝϮΤϛ�αΎϛ
˺˻�  ˹                                        ϝϭ΍�ΏΎΑ�ϝϮΤϛ�αΎϛ
̂˹�˹                                                ϝϮΤϛ�ΔϨϴϨϗ
˺˻˹�  ˹                                              ϝϭ΍�ΏΎΑ  ϝϮΤϛ�ΔϨϴϨϗ
˼˻˹�˹���������������������������������������ΎϴϧΎΒϣΎη
˽�˾����������������������������������������������ΕϮη
˿�˹                                       ϡϮϴϤϳήΑ�ΕϮη

άϴΒϧ
˿�˹                                            ϲϨρϭ�άϴΒϧ�αΎϛ
˺˾�  ˹                                             ϲϨρϭ�άϴΒϧ�Δϴμϧ
˻́�  ˹                                               ϲϨρϭ�άϴΒϧ ΔϨϴϨϗ

 :ƒ∏M Éj
?ƒ∏L ≈∏Y ∂ qæe ‘

˽�˾ �����������������������������������ΏϮϜγ��ΔυϮΑ
äƒJ  | ¬£°ûb | É¨fÉe | õjôa | Ó«fÉa | ’ƒcƒ°T

¿ƒª«d | ΩÉª°T 

˺˾�˹ � �ϪτθϘϟ΍�ΔυϮΒΑ�ΔϴϗϮϋ΍Ω

˺˼�˾ � �βϴϧϷ΍�ϝΰϏ
  á£°ûb áXƒH ™e äÉæÑdG ∫õZ

˺˻�˹�������������������������� � �Ϯϣ�ϻϮϛϮη

˺˻�˹        Ϯϣ�ΰϳήϓ

̂�˹���������������������������� � �Ϫϛ΍Ϯϓ�ϦΤλ

˺́�˹ � �ΓϭϼϘΒϟ΍�ϰϠϋ�ϒϴτϟ�Ύϳ
  ¬£°ûb áXƒH ™e IhÓ≤H

˺˿�˹ � ��ύ˻˾˹��ΔϓΎϨϛ

˺˼�˹ � �ϞϴϠΧ�ϮΗΎϏ
Ó«fÉa áXƒH ™e ’ƒcƒ°T ƒJÉZ

ΝΎμϟΎϋ
̂�˹ � �ϼϴΗϮϧ

̂�˾ � �ίϮϣϭ ϼϴΗϮϧ

˺˹�˹ � �ΓϭϼΣϭ ϼϴΗϮϧ

̂�˹ � �ίϮϣϭ�ΓϭϼΣ

˺˻�˹ � �ΥϭέΎλ�ΝΎλ
  Rƒeh IhÓMh Ó«Jƒf

̂�˹�������������������������������ζϤθϤϟ΍�ϰΑήϣ

ÜhöûŸG
˾�˹ � � � � � ��������� � � ���ΎϨΗΎΑϭήθϣ

 ¿GÒY Íd | øjódG ôªb | …óæg ô“ | äƒJ | ÜqÓL | OQh
 ™æ©ædÉH ¿GÒY Íd 

˿�˹ � �ΝίΎρ�ήϴμϋ
 á°VÉfƒª«d | á°VÉfƒª«d ∫É≤JôH | á°VÉfƒª«d | QõL | ∫É≤JôH

 …ƒ«c | …ƒ«c | ΩÉª°T | ï« q£H  | QõLh ∫É≤JôH | ™æ©f ™e
       Rƒe | ìÉØJ | õjôa | É¨fÉe | ôéæL

   
˿�˹ � � � � ���������������� ������ϱΫϭϮϤγ

 | …Phƒª°S ™æ©f ™e á°VÉfƒª«d | …Phƒª°S á°VÉfƒª«d
   ìÉØJ | õjôa | É¨fÉe

  
́�˹ � � � ���������� � �������ΐϴϠΤϟΎΑ�βϜϳΎη

 õjôa | Ó«fÉa | ƒjQhCG | ’ƒcƒ°T

˽�˾  � �ΩέΎΑ�ϱΎη
 ¢†eÉM | ìÉØJ | ¥GQO

˿�˾ � � � � ��������� � � ���ΓΩέΎΑ�ΓϮϬϗ
   Rƒe | ƒjQhG | π«eGQÉc | õjôa | áq«Ñnæ pY

́�˾ � �ϞϴΘϛϮϛ
ϒϐθϟ΍�Δϛ΍Ϯϓ�ϊϣ�ίϮϣ�ˬΰϳήϓ�ˬΎϐϧΎϣ��ϲΠϨϤϠ˴ϓ

ΝίΎρ�ίϮϣϭ�ˬΰϳήϓ�ˬϥϮϤϴϟ��ϲΟί˴Ύρ
ϼϴϧΎϓ�ϰϠϋ�ΔυϮΑϭ�ˬΐϴϠΣ�ˬίϮϣ�ˬΰϳήϓ��ϲΟ΍ΰϣ˴

ϱή˷Α�ΕϮΗ�ΔρϮϠΨϣ�ϊϣ�ϕϮϔΨϣ�ˬϥϮϤϴϟϭ�ΰϳήϓ��ϲΟ΄ϔΨϣ
�΍ΩϮλϭ�ˬϊϨόϧ�ˬϥϮϤϴϟ��ϲΠϧϮϤϴϟ

�ΐϴϠΣ�ϊϣ�ϕϮϔΨϣ�ϲΒϠΣ�ϖΘδϓ��ϲΠϘΘδϓ
ϖΘδϓ�ϰϠϋ�ΔυϮΑϭ

ϞϴΒΠϧίϭ�ˬϥϮϤϴϠϟ΍�ΔΒθϋ�Ώ΍ήη�ˬΡΎϔΗ��ϲΟΩ˸έ˴Ϯ˸Α

˾�˾�����ϡϮϴϟ΍�ήϴμϋ


