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“ The gastronomy trembles
. . . 29
our nostrils by intelligence.

Charles Monselet

[90D min Sl

KEBABGY SINCE 1985
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CAIRO’S BEST PLACE FOR TRADITIONAL BARBECUE AND
ORIENTAL ATMOSPHERE. RIGHT ON THE BANKS OF
THE NILE, KEBABGY PROVIDES COMFORTABLE
SETTINGS WITH SPECTACULAR VIEWS, LIVE
ENTERTAINMENT AND TRADITIONAL BREAD BAKING OVEN.

NAMED AFTER THE TRADITIONAL EGYPTIAN KEBAB MAKER,
KEBABGY RESTAURANT ELEVATES THE HUMBLE
BARBECUE CONCEPT TO OFFER A TASTE OF LOCAL
CULTURE FOR OUR GUESTS. YOU CAN ENJOY SITTING
RIGHT ON THE NILE WITH WAFTS OF DELICIOUS GRILLED
MEATS SCENTING THE AIR WITH AN AUTHENTIC AND
COMFORTING ATMOSPHERE TO ENJOY WHILE WATCHING
THE FELUCCAS GO BY.
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“The beautiful art of gastronomy is
a warm art. It exceeds the language barrier,
it makes friends among civilized people...”

Samel Chamberlain
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CoLD MEzZZEH A LA CARTE
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TABOULA . L.E. 70
CHOPPED PARSLEY, TOMATO, ONION, FRESH MINT, BULGUR,

LEMON AND OLIVE OIL

HomMmMus WITH TAHINA . L.E. 70

PASTE OF CHICK PEAS AND TAHINA

FATTOUCH . L.E. 75

LEBANESE SALAD MIXED WITH FRIED BREAD CUBES AND SUMMAK

BABAGHANOUG . L.E. 75

GRILLED EGGPLANT WITH LEMON, OLIVE OIL AND ORIENTAL MIXED SPICES

PAPRIKA CHEESE . L.E. 70

ORIENTAL SPICY WHITE CHEESE WITH PAPRIKA AND OLIVE OIL

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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LARNA . L.E. 75

CRUSHED BEANS WITH CHOPPED PARSLEY, POTATO, FRIED ONION AND GARLIC

PIckKLEsS . L.E. 60

SELECTION OF TYPICAL EGYPTIAN MIXED PICKLES

BALADY SALAD . L.E. 70

TRADITIONAL MIXED SALAD WITH LEMON AND OIL DRESSING

YALENGEY . L.E. 70
COLD VINE LEAVES STUFFED WITH RICE OLIVE OIL AND POMEGRANATE

MOLASSES

SPICY WHITE CHEESE WITH TOMATO . L.E. 70

CUBES OF WHITE CHEESE WITH FRESH TOMATO, PARSLEY AND CHILI PEPPER

MOHAMARA . L.E. 70

BREAD CRUMBS WITH ONION, PINE SEED, SWEET CHILI AND OLIVE OIL

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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TAHINA . L.E. 75

SESAME PASTE WITH GROUND CUMIN AND LEMON JUICE

ToMIA . L.E. 75

WHITE EGGS, POTATOES WITH GARLIC, CORN OIL, LEMON JUICE AND VINEGAR

MoTABAL . L.E. 75

GRILLED EGGPLANT WITH TAHINI, PLAIN YOGURT, OLIVE OIL, LEMON JUICE

AND GARLIC

MusHED . L.E. 90

GREEN BEANS WITH TAHINA, OLIVE OIL
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ASSORTED CcOLD MEZZEH PLATTER . L.E. 215
TABOULA, HOMMUS WITH TAHINA, FATTOUCH, BABA GANOUSH, PAPRIKA

CHEESEGREEN BEANS WITH TAHINA, OLIVE OIL

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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FRIED WARBAT . L.E. 65
GOULASH STUFFED WITH MIXED CHEESE
B N CHEESE SAMBOUSSEK . L.E. 75
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MINI PIES STUFFED WITH WHITE CHEESE AND FRESH MINT
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a3 gugd by d=le] plugll grlniug g MEAT SAMBOUSSEK . L.E. 85
"48}.1.[ dﬁ.l).h.l d.l[g-" peAily d.iﬁ_lg MINI PIES STUFFED WITH MINCED MEAT
sl
' “ Creativity is born from authenticity CHICKEN LIVER . L.E. 85
1 a’ld l-l is b(lse[l on [radl:[i()n SAUTEED CHICKEN LIVER WITH ORIENTAL SPICY CORIANDER SAUCE
A painter does not recreate the rainbows; AND GRENADINE

. 22
he uses the colors in another way .
KoBEBA . L.E. 90

KOBEBA STUFFED PINE SEED AND MINCED MEAT

Pierre Gagnaire

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.

dysdpll ilyenlly dyemsdl gy dleny



ading. . —ic gl
il Guigndll. dpw Sl a0 il go oA guinng (e g9
anjliallplalalnllg

addoire . dogsdpll dps il dadu, ynlls
posaallpalll pllokl Jalall go sonall ool

agiop. . Gl
Jlodl gum goolall Jalall

adns o gslaslls e dygpalla
aypnalladybll lepgilly SlgSlpandsciuce gg

400 . Agls Al
elially gginil cuj 8o aygdio dn

TAGEN VINE LEAVES . L.E. 90
VINE LEAVES STUFFED WITH MIXED RICE, CORIANDER, PARSLEY,

DILL AND TOMATO

TAGEN MOUSSAKA WITH MINCED MEAT . L.E. 120

FRIED EGGPLANT WITH BELL PEPPER TOMATOES AND MINCED MEAT

LocAL sAUsAGE . L.E. 130

SWEET PEPPER WITH POMEGRANATE MOLASSES

TAGEN VINE LEAVES WITH VEAL FEET . L.E. 140

VINE LEAVES SERVED WITH EGYPTIAN STYLE WITH VEAL FEET AND GARLIC

HALLOUMI CHEESE . L.E. 155

GRILL CHEESE WITH OLIVE OIL

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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ASSORTED HoT MEZZEH PLATTER . L.E. 240

KOBEBA, CHEESE SAMBOUSSEK, MEAT SAMBOUSSEK
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TRADITIONAL SOUPS
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LENTIL SouP (V) . L.E. 130

FLAVORED WITH CUMIN, SERVED WITH PITA BREAD CROUTONS

VEAL FEET Sour . L.E. 135

FLAVORED WITH GARLIC, EGYPTIAN STYLE

ORIENTALE FISH SouP . L.E. 145

SHRIMPS AND CUBES FISH FILET WITH ORIENTAL SPICES

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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“There is not a géod cooking

unless it w

as ingénded from

the beginning o be for friendship.”

Paul Bocuse
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THE CHARCOAL GRILL
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PIGEON (PER PIECE) . L.E. 195

PIGEON SPICED AND GRILLED ON THE ORIENTAL STYLE

KoFTA . L.E. 250

MINCED MEAT WITH THYME FLAVOR GRILLED ON A SKEWER

FLYET . L.E. 250

STRIPS CHICKEN MARINATED IN YOGHURT

CHICKEN . L.E. 255

JUICY HALF CHICKEN GRILLED TO YOUR LIKING

SHISH TAWOUK . L.E. 285

BONELESS CHICKEN MARINATED IN YOGURT GRILLED IN A SKEWER

KEBAB AND KOFTA . L.E. 285

TRADITIONAL EGYPTIAN BBQ WITH ORIENTAL FLAVORS

SHIsH KEBAB . L.E. 290

CUBES OF TENDER LAMB MEAT GRILLED ON A SKEWER

LAMB CHoPs . L.E. 360

GRILLED TENDER LAMB CHOPS MARINATED IN ONION AND HERBS

MIXED GRILL . L.E. 395

ASSORTED OF CHICKEN, KEBAB AND KOFTA

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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MAIN DISHES
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CHICKEN KABsSA . L.E. 195

BASMATI RICE WITH VEGETABLES AND NUTS

MEAT ARAISSE . L.E. 120

MUSHED MEAT WITH KASHKAWAN CHEESE

PENNE ARRABBIATA . L.E. 135

PENNE WITH SPICY TOMATO SAUCE

SALMON TAGLIATELLE . L.E. 156

ITALIAN PASTA WITH SMOKED SALMON, CREAM, DILL AND ONIONS

EGYPTIAN FATTAH . L.E. 195

LAMB SHANK WITH TOMATO SAUCE GARLIC AND VINEGAR

STUFFED PIGEON . L.E. 200

FILLED WITH RICE AND SPICED

TAGINE OKRA WITH LAMB MEAT . L.E. 250

SERVED WITH VERMICELLI RICE

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.

dysdoll _dlyenlly sl puuy Al

adaro . glydlly dgly palls

830 Y% g auya il )l £0 ps

TAGINE MOULOUKHIA WITH CHICKEN . L.E. 250

SERVED WITH VERMICELLI RICE AND % OF CHICKEN
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MIXED SEAFOOD GRILL . L.E. 465
SEABASS, CALAMARI AND LARGE SHRIMPS FROM THE CHARCOAL GRILL

SERVED WITH RICE AND VECETABLES

LARGE SHRIMPS FROM THE GRILL . L.E. 495

SERVED WITH RICE AND VEGETABLES
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SIDE DISHES

44is70 . d:..ui)j WHITE RICE . L.E. 65
ddinnyg . Al BjT KHALTA RICE . L.E. 65
EPRLNG [ I PO u.u]=.u=_4 FRENCH FRIES . L.E. 65
Adisy. . Aj]& d.i.i]:“:.i SPICY POTATOES . L.E. 70

ddianr. . Ao=ldl ).is_" BALADI BREAD . L.E. 20
U)—QJL U—O EJUQ—H 6 | ‘:‘u L)@Jl TRADITIONAL HOME BAKED BREAD FRESH

FROM THE BAKERY OVEN

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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“The gastronomy is the art
of using the food to create
happiness.”

Theodore Zeldin
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SWEETS AT KEBABGY
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FRESH FRUIT SALAD . L.E. 80
ASSORTED ORIENTAL PASTRIES . L.E. 90
MOHALABIA . L.E. 95
GHAZAL BEIRUT . L.E. 95

COTTON CANDY WITH ARABIC ICE CREAM AND PISTACHIOS
CREAM CARAMEL . L.E. 95
RICE PUDDING . L.E. 95
ARAB ICE CREAM . L.E. 100

ICE CREAM ROLL WITH PISTACHIOS

SELECTION OF ICE CREAM . L.E. 105

VANILLA, STRAWBERRY AND CHOCOLATE

SWEET CHEESE . L.E. 110

SWEET CHEESE DOUGH WITH LEBANON CREAM
FRUIT PLATTER . L.E. 115
OM HASSAN . L.E. 115

MOHALABIA GARNISHED WITH FRESH FRUIT SALAD AND GRENADINE SYRUP

OM ALY . L.E. 125

TRADITIONAL EGYPTIAN DESSERT OF PUFF PASTRY AND NUTS BAKED IN MILK CREAM

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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SHISHA FLAVOR
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GRAPES

APPLE

GRAPE - MINT

LEMON - MINT

MINT

PEACH

WATERMELON

SWEET MELON

BLUBBERY

ZAGHLOUL

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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LIFE IS A LINK BETWEEN CULTURES!

As SOFITEL CAIRO EL GEZIRAH, WE BELIEVE IN EGYPTIAN
CRAFTS & ARTS AND KEEP ON INVESTING IN DECORATION USING
OBJECTS CREATED BY EGYPTIAN ARTISANS. BLENDING FRENCH
"ART DE VIVRE"' TOGETHER WITH EGYPTIAN “KNOow How?”,
SOFITEL CAIRO EL GEZIRAH INTRODUCES ITS GUESTS TO
THE AUTHENTIC EGYPTIAN CRAFTS & ARTS, REPRESENTING
A TRUE LINK BETWEEN CULTURES.

THE MENU YOU ARE HOLDING IN YOUR HANDS HAS BEEN
DESIGNED BY KAMAR SHAFIE. IT CAPTURES UNIQUE STORY
WRITTEN ON LOCALLY MADE PAPER WHERE EGYPTIAN FLAVORS
COME TOGETHER WITH ORIGINAL CALLIGRAPHY MASTERPIECES
BY THE FAMOUS ARTIST FAOUZIA HILMY. THE MENU WRAPPED
IN BEAUTIFUL LEATHER INSPIRED KEBABGY DESIGN WITH HAND
CUT USING TECHNIQUES THAT HAVE BEEN PASSED DOWN
THROUGH GENERATIONS.

THE STORY WILL BE ALIVE ONCE YOU TURN THIS PAGE! REVEAL
YOUR FAVORITE CHAPTER OF KEBABGY STORY!

CONCEPT & DESIGN: KAMARSHAFIE@QYAHOO.FR







