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

Charles Monselet
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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
awarm art. It exceeds the language barrier,
it makes friends among civilized people...”

Samel Chamberlain
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CoLD MEZZEH A LA CARTE
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HuMuUs . L.E. 70

Chickpeas blended with tahini and lemon juice

FATOUSH.L.E. 75

Tomato, cucumber, lettuce, radish, onion,

sumac, lemon and olive oil dressing
BABAGHANOUG .L.E. 75

Charcoal grilled eggplant, capsicums, onion, pomegranate

WALNUT MUTABLE .L.E. 75

Charcoal grilled eggplant, tahini, olive oil, crushed walnut

HUMUS BEIRUTI WITH MEAT . L.E. 90

Humus blended with finely chopped parsley and garlic

EGGPLANT SALAD.L.E. 85

Eggplant salad with garlic and vinegar

TOMATO SALAD . L.E. 60

Tomato salad with garlic and coriander

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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TABOULEH . L.E. 70

Finley chopped parsley, granny smith,

burghul, pomegranate molasses, lemon Juice

ORIENTAL SALAD.L.E. 70

Chopped tomato, cucumber, onion, lettuce,

arugula, lemon and olive oil dressing

LABNAH WITH MINT . L.E. 70

A thick creamy strained vogurt, dry mint, olive oil

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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ROCCA SALAD.L.E.70

Fresh rocca leaves, onion, sumac,

pomegranate seed, lemon and olive oil dressing

PAPRIKA CHEESE . L.E. 70

Oriental spicy white cheese with paprika and olive oil

MOHAMARA .L.E. 70

Roasted red capsicums, chili, pomegranate molasses,

olive oil, crushed walnuts
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ASSORTED COLD MEZZEH PLATTER . L.E. 215

Humus, fatoush, tabouleh, babaghanoug,

labnah with mint

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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“ Creativity is born from authenticity
and it is based on tradition.

A painter does not recreate the rainbow;
he uses the colors in another way .”

Pierre Gagnaire
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HoT MEZZEH A LA CARTE
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CHEESE SAMBOUSEK . L.E. 70

5 pieces of mini pies stuffed with cheese and mint

MEAT SAMBOUSEK . L.E. 80

5 pieces of mini pies stuffed with meat and pine nuts

SPINACH FATAYER (V). L.E. 70

5 pieces of spinach filled mini pastry triangle,
onion sumac and lemon

KIBBEH . L.E. 90

5 pieces of fried meatball stuffed
with meat and pine nuts

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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CHICKEN LIVER.L.E. 85

Sautéeed chicken liver with pomegranate molasses

, garlic, fresh coriander, lemon juice

ALEXANDRIA LIVER.L.E. 150

Sautéed veal liver, garlic, chili lemon juice

FRIED CALAMARI . L.E. 155

Served with garlic sauce and lemon wedges

GRILLED HALLOUMI (V) . L.E. 145

Slices of grilled halloumi cheese and tomato

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

Kibbeh, cheese sambousek, meat Sambousek, Spinach fatayer
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TRADITIONAL SOUPS

s 1T . el dygd
wonoll ually geoddll o patig geo Sl a S

asis 12+ . alea)laygu
aoySlly alanll g o plan aygd

arin 1-0 . gime ghad dyed
algpadll ganc glul go plos ddy0 dygids
ais 130 . avipill adgall e S oull dygd

opuwSllg plalalall jag e fo clowll alad jaull abi .gloullS . guon

asis 110 . gilgalldygi
EloS éujg s

LENTIL SOUP (V). L.E. 120

Flavored with cumin, served with

lemon and pita bread croutons

PIGEON SOUP . L.E. 140

Rich creamy blended pigeon with vegetables

ORZO SOUP . L.E. 105

Chicken broth with orzo pasta and vegetables

ORIENTAL SEAFOOD SOUP . L.E. 145

Prawns, calamari, mussels, fish,

cooked in rich tomato and coriander broth

KAWARE SOUP . L.E. 135

Kaware Soup

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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THE CHARCOAL GRILL
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PIGEON (PER PIECE) . L.E. 195

Butter fly marinated pigeon with oriental spices

CHICKEN FLAYET . L.E. 240

Tender strips chicken, marinated with vogurt and lemon

GRILLED BONELESS CHICKEN . L.E. 255

Marinated in a zesty lemon, garlic and chili paste

SHISH TAWOOK . L.E. 285

Chargrilled chicken breast marinated with lemon,
garlic and combination of Middle Eastern spices

ADANA KEBAB. L.E. 250

Turkish style minced lamb with red capsicums,
onion, chili and parsley

TARB . L.E. 250

Minced meat with 7 spices, onion, parsley wrapped in fat

SHISH KEBAB . L.E. 290

Cubes of tender lamb, marinated with onion and chili paste

KEBAB & KOFTA . L.E. 285

4 pieces of kofta and 4 pieces of lamb kebab

LAMB CHOPS . L.E. 260

Grilled tender lamb chops, marinated in onion and herbs

MIX GRILLED . L.E. 395

Assorted of grilled chicken, kebab, kofta and lamb chops

KOFTA . L.E. 260

Minced meat with thyme flavor grilled on a skewer

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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MAIN COURSES
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KABSA . L.E. 195

Traditional saudi lamb Kabsa

, with fried onion served with vogurt and spicy tomato

HAWAWSHI . L.E. 130

Stuffed local bread with minced meat and spices

EGYPTIAN FATHA . L.E. 195

Layvers of rice and crispy bread,

special tomato sauce served with lamb shank
STUFFED PIGEON. L.E. 200
Filled with rice and spices

MIXED DOLMA . L.E. 150

Stuffed eggplant, zucchini, vine leaves and bell peppers

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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MOULOUKHIA
Plain LE. 90 - Chicken LE. 180 - Prawns L.E. 250

Traditional green leaves cooked in

chicken broth and garlic served with white rice

OKRA WITH LAMB . L.E. 230

Okra stew cooked with lamb served with vermicelli rice

AKAWI TAJINE. L.E. 260

Braised beef oxtail cooked with vegetables served

with vermicelli rice

MOUSSAKA WITH MINCED MEAT . L.E. 120

Fried eggplant with onion, capsicums,

cooked in rich tomato sauce

VINE LEAVES (V) .L.E. 90

Stuffed vine leaves with rice and herbs

VINE LEAVE WITH KAWARE . L.E. 110

Stuffed vine leaves with rice, herbs & Kaware

POTATO TAGINE (V). L.E. 90

Slices of potatoes, onion,
capsicums in rich tomato sauce

ROKAK WITH MEAT . L.E. 145

Rokak with Meat

ABOVE PRICES ARE SUBJECT TO SERVICE CHARGE
AND ALL APPLICABLE GOVERNMENT TAXES.
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THE CHARCOLL GRILLED OF SEAFOOD
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MIX SEAFOOD. L.E. 465

Seabass, calamari, jumbo Prawns,

served with potato tajine and rice

BAKED WHOLE SEABASS. L.E. 450

Special flavor from the chef baked with special herbs,

potato, tomato, capsicums, served with fries

LARGE GRILLED SHRIMPS. L.E. 495

Served with rice and sautéed vegetables

aggilal gLl

SIDE DISHES

ava 10 . Sl 4l WHITE RICE . L.E. 65
avix 10 . apora gubly FRENCH FRIES . L.E. 65
acs 70 . gl jubslbs, BATATA HARRA .L.E. 65
avin 10 . adiguw i SAUTEED VEGETABLES . L.E. 65

avin 10 . gigisa by GRILLED VEGETABLES . L.E. 65

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

DATE CREME BURLEE . L.E. 125
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RICE PUDDING . L.E. 95
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CHEESE KUNAFA .L.E. 115
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CREAM CRAMEL . L.E. 115
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UM ALI L.E. 125
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ASSORTED OF ORIENTAL PASTRIES . L.E. 90
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FRUIT SALAD.L.E. 80
ava | aajlallassigall alalu

FRESH FRUIT PLATTER . L.E. 115
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SELECTION OF ICE CREAM. L.E. 105
Vanilla, Chocolate, Strawberry
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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 “KNow 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!



