
Set menus 

المحتويات

المقدمة الفـــــــــصــل  ١  :

الفـــــــــصــل ٢  :

الفـــــــــصــل ٣ :

الفـــــــــصــل ٤ :

الفـــــــــصــل ٥ :

الفـــــــــصــل ٦ :

مقبلات الكبابجى الساخنة
انواع من الشوربة التقليدية

مقبلات الكبابجى الباردة

كبابجى منذ ١٩٨٥

قوائم محددة 

حلويات الكبابجى

من ركن المشويات
الاطباق الرئيسية

المأكولات البحرية
الأطباق الجانبية











¿ƒª«∏dGh áæ«ë£dG ™e ¢üª◊G á£∏°S

Humus L.E. 180
Chickpeas paste with tahini and lemon juice

Fatoush L.E. 180
Tomato, cucumber, lettuce, radish, onion,

sumac, lemon and olive oil dressing

Babaghanoug L.E. 180
Charcoal grilled eggplant, tahini and olive oil

Walnut Mutable L.E. 180
Charcoal grilled eggplant, capsicums, onion, olive oil and crushed walnut


πéa ,¢ùN ,QÉ«N ,ºWÉªW

 ¢üªëŸG õÑÿG ™e ¿ƒàjõdG âjR h ¿ƒª«∏dG ¢Uƒ°üH ¥Éª°S , π°üH


¿ƒàjõdG âjRh áæ«ë£dG ™e iƒ°ûe ¿É‚PÉH


 ¢ThôéŸG πª÷G ÚYh ¿ƒàjõdG âjR , π°üH , ƒ∏◊G πØ∏ØdG ™e iƒ°ûe ¿É‚PÉH




πÿGh ΩƒãdÉH ¿É‚PÉÑdG á£∏°S


IôHõµdGh ΩƒãdÉH ºWÉª£dG á£∏°S

Eggplant salad L.E. 180
Eggplant salad with garlic and vinegar

Tomato salad L.E. 145
Tomato salad with garlic and coriander

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 







Finley chopped parsley,

burghul, onion, tomato, olive oil and lemon Juice

Cubes of tomato, cucumber, onion, lettuce,

 rucola, lemon and olive oil dressing 

A thick creamy strained yogurt, dry mint and olive oil

Tabouleh L.E. 180

Oriental Salad L.E. 145

Labnah with Mint L.E. 180

BESARAH L.E. 180
Fava beans, coriander, garlic and onion

served with crispy onion


ºWÉªW , π°üH , πZôH , ΩhôØe ¢ùfhó≤H

¿ƒª«∏dGh ¿ƒàjõdG âjR ¢Uƒ°üH 


¿ƒàjõdG âjRh ¿ƒª«∏dG Ò°üY ™e ÒLôLh ¢ùN , π°üH , QÉ«N ,ºWÉªW


¿ƒàjõdG âjRh ±É÷G ´Éæ©ædÉH áLRÉW áæÑd


ôªëŸG π°üÑdG ™e π°üH , ΩƒK , AGö†N IôHõc , ¢Thô› ∫ƒa

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 





Rucola Salad L.E. 155
Fresh rucola leaves, onion, sumac, 

pomegranate seeds, lemon and olive oil dressing

Paprika Cheese L.E. 195
Oriental spicy with white cheese, paprika and olive oil

Mohamara L.E. 180
Roasted red capsicums, chili, crushed walnuts,

olive oil and pomegranate molasses


¿ƒàjõdG âjRh ¿ƒª«∏dG ¢Uƒ°üH ¿ÉeôdG ÖM , ¥Éª°S , π°üH , ö†NC’G ÒLô÷G ¥GQhG


¿ƒàjõdG âjRh √QÉM ÉµjôHÉH , á«böûdG πHGƒàdG ™e Ωó≤J AÉ°†«H áæÑL


¿ÉeôdG ¢ùHOh ¿ƒàjR âjR ,πªL ÚY ,QÉM πØ∏a ,…ƒ°ûe ƒ∏M πØ∏a

êƒæZÉHÉH , ádƒÑJ , ¢Tƒàa , ¢üªM

 ´Éæ©ædÉH áæÑd

Humus, fatoush, tabouleh, babaghanoug,

 labnah with mint

425

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 









´Éæ©ædGh áæÑ÷ÉH Iƒ°ûfi IÒ¨°U ôFÉ£a

Cheese Sambousek L.E. 180
5 pieces of mini pies stuffed with cheese and mint

Spinach Fatayer (V) L.E. 185
5 pieces of mini pies stuffed with spinach, onion and sumac

Kibbeh L.E. 250
5 pieces of fried meatball stuffed

 with meat and pine nuts 

vine leaves (v) L.E. 195

Stuffed vine leaves with rice and herbs served with yogurt sauce

Meat Sambousek L.E. 250
5 pieces of mini pies stuffed with meat and pine nuts



¥Éª°ùdGh π°üÑdG , ïfÉÑ°ùdÉH Iƒ°ûfi IÒ¨°U ôFÉ£a



ôHƒæ°üdGh ΩhôØŸG ºë∏dÉH Iƒ°ûfi áÑc



…OÉHõdG ™e ÜÉ°ûYC’Gh RQC’ÉH Öæ©dG ¥Qh ≈°ûfi



ôHƒæ°üdG h ºë∏dÉH Iƒ°ûfi IÒ¨°U ôFÉ£a



ïfÉÑ°ùdG ôFÉ£a ,ºë∏dG ∂°SƒÑª°S ,Í÷G ∂°SƒÑª°S ,áÑc



Kibbeh, cheese sambousek, meat Sambousek, Spinach fatayer

435

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 







Iƒ¡£ŸG á∏ÑàŸG êÉLódG IóÑc

¿ÉeôdG ¢ùHOh ¿ƒª«d , AGö†N IôHõc , ΩƒãdG ™e

Chicken Liver L.E. 225
Sautéed chicken liver with garlic, fresh coriander,

lemon juice and pomegranate molasses

Alexandrian Liver L.E. 450
Sautéed Beef liver, garlic, chili and lemon juice

Fried Calamari L.E. 385
Served with garlic sauce and lemon wedges



¿ƒª«∏dG ¢Uƒ°U h QÉ◊G πØ∏ØdG , ΩƒãdG ™e Iƒ¡£ŸG …ô≤ÑdG IóÑµdG íFGöT



¿ƒª«∏dGh ΩƒãdG ¢Uƒ°U ™e Ωó≤j



ºWÉª£dG á°ü∏°U h ¿ƒàjõdG âjõH á«Jƒ°S …ô≤H ≥é°S



IQÉ◊G ºWÉª£dG á°ü∏°Uh ΩƒãdÉH á«Jƒ°S iÈªL



ÖæY ¥Qh h áÑc , êÉLO IóÑc , êƒæZ ÉHÉH , ádƒÑJ , ¢üªM



Oriental Sausage 310
Homemade spicy beef sausage sautéed

in olive oil and tomato sauce

Spicy Shrimp 575
Sautéed shrimp with garlic in spicy tomato sauce

Assorted Hot & Cold Mezzeh 490
Humus, Tabouleh, Babaghanoug, chicken liver,

Kibbeh & Vine Leaves

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 





Lentil Soup (V) L.E. 250
Flavored with cumin ,

served with lemon and pita bread croutons

Kawarie Soup L.E. 380
Beef feet soup with garlic and fresh coriander

¢üªëŸG õÑÿGh ¿ƒª«∏dG ™e Ωó≤Jh ¿ƒªµdG á¡µæH



AGö†ÿG IôHõµdG h ΩƒãdG ™e …ô≤ÑdG ´QGƒµdG áHQƒ°T



tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 









Pigeon (Per Piece) L.E. 490
Grilled marinated pigeon with oriental spices

Chicken Flayet L.E. 680
Tender chicken strips, marinated with yogurt and lemon

Grilled Boneless Chicken L.E. 705
Marinated in a zesty lemon, garlic and chili paste

Shish Tawook L.E. 720
Charcoal grilled chicken breast marinated with lemon,

 garlic and combination of middle eastern spices

Adana Kebab L.E. 835
Turkish style minced lamb with red capsicums,

 onion, chili and parsley  

Tarb L.E. 860
Minced meat with spices, onion, and parsley wrapped in lamb fat

Shish Kebab L.E. 950
Charcoal grilled of tender lamb marinated with onion and chili paste

Kebab & Kofta L.E. 1000
4 pieces of kofta and 4 pieces of lamb kebab

Lamb Chops L.E. 1140
Grilled tender lamb chops marinated in onion and herbs

Mix Grilled L.E. 1145
Assorted of grilled chicken, kebab, kofta and lamb chops

Kofta L.E. 820
Minced meat with thyme flavor grilled on a skewer

á«böûdG á≤jô£dG »∏Y …ƒ°ûeh πÑàe ΩÉªM



¿ƒª«∏dGh …OÉHõdÉH πÑàŸG êÉLódG Qhó°U íFGöT



QÉ◊G πØ∏ØdG h ΩƒãdG , ¿ƒª«∏dG ™e ájƒ°ûe áLÉLO ∞°üf



ï«°ùdG »∏Y ájƒ°ûŸG á«böûdG πHGƒàdG øe §«∏Nh ¿ƒª«∏dG , ΩƒãdG ™e á∏ÑàŸG êÉLódG Qhó°U äÉÑ©µe



π°üÑdG h QÉ◊G πØ∏ØdG , ƒ∏◊G πØ∏ØdG ™e á«cÎdG á≤jô£dG »∏Y áàØc



¿CÉ°†dG øgóH áaƒØ∏e ¢ùfhó≤ÑdGh π°üÑdG , πHGƒàdG ™e ºë∏dG áàØc



QÉ◊G πØ∏ØdG h π°üÑdÉH πÑàŸG ¿CÉ°†dG ºë∏dG øe äÉÑ©µe ™£b



¿CÉ°†dG ºë∏dG øe ™£b ™HQGh áàØµdG øe ™£b ™HQG



ÜÉ°ûY’Gh π°üÑdG ™e ¢UÉÿG ¢Uƒ°üdÉH á∏Ñàe ¿CÉ°V ¢ûjQ



¿CÉ°V ¢ûjQ h áàØc , ÜÉÑµdG , êÉLódG øe á∏«µ°ûJ



ï«°ùdG »∏Y …ƒ°ûŸG ÎYõdG ™e ΩhôØŸG ºë∏dG



tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 







Hawawshi L.E. 500
Stuffed bread with minced meat and spices

Egyptian Fatha L.E. 805
Layers of rice and crispy bread,

 special garlic tomato sauce served with lamb shank

Stuffed Pigeon L.E. 540
Stuffed with rice and spices

Mixed Dolma L.E. 380
Stuffed eggplant, zucchini, vine leaves and bell peppers

EGYPTIAN MOMBAR L.E. 430
Sheep casing stuffed with rice, meat

mixture and deep fried

äGQÉ¡ÑdGh áehôØŸG áªë∏dÉH ƒ°ûfi …ó∏H õÑN



ΩƒãdÉH ºWÉª£dG ¢Uƒ°U ™e Ωó≤J ,¢üªëŸG õÑÿG h RQ’G ™e ¿CÉ°V √Rƒe áàa



πHGƒàdGh RQ’ÉH »°ûfi ΩÉªM



πØ∏a h ÖæY ¥Qh , ¬°Sƒc , ¿É‚PÉH



Ωƒë∏dG h RQC’G §«∏îH ƒ°ûfi ôªfi QÉÑ‡



MAIN COURSES

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 







Okra with Lamb L.E. 745
 Stewed okra cooked with lamb served with vermicelli rice

Akawi Tajine L.E. 885
Braised beef oxtail cooked with vegetables served with vermicelli rice

Moussaka with minced meat  L.E. 415
Fried eggplant with onion, capsicums cooked in rich tomato sauce

Vine leaves with Kawarie L.E. 450
Stuffed vine leaves with rice, herbs and kawarie

Rokak stuffed with minced meat

Potato TaJine (V) L.E. 310

Rokak with Meat L.E. 410
Slices of potatoes, onion, capsicums in rich tomato sauce

ájô©°ûdÉH RQCG ™e Ωó≤J ¿CÉ°†dG ºë∏dG ™e Iƒ¡£e á«eÉH



ájô©°ûdÉH RQCG ™e Ωó≤j äGhö†ÿG ™e ƒ¡£ŸG



ΩhôØŸG ºë∏dÉH ºWÉª£dG ¢Uƒ°U h πØ∏ØdG , π°üÑdG ™e »∏≤ŸG ¿É‚PÉÑdG



´QGƒµdG h  ÜÉ°ûY’G , RQC’ÉH ÖæY ¥Qh »°ûfi



»æ¨dG ºWÉª£dG ¢Uƒ°U h ¿GƒdC’G πØ∏ØdG , π°üÑdG ™e ¢ùWÉ£ÑdG äÉ≤∏M

áehôØŸG ºë∏dÉH ¥ÉbQ





ájÒ©°ûdÉH RQCG ™e Ωó≤j »æÑdG π°üÑdG á°ü∏°üH ƒ∏àH øLÉW



ájÒ©°ûdÉH RQCG ™e Ωó≤j AGö†ÿG IôHõµdG ¢Uƒ°Uh π°üÑdÉH êÉLO



Mouloukhia

Traditional green leaves cooked in 

chicken broth and garlic served with white rice

Plain L.E. 195  -  Chicken L.E. 410  -  Prawns L.E. 525

¢†«HCG RQCG ™e Ωó≤J  ΩƒãdG h êÉLódG ¥ôÃ Iƒ¡£ŸG á«Nƒ∏ŸG

  …ÈªL  êÉLO  IOÉ°S




TAJINES

Veal tajine in onion brown sauce served with vermicelli rice

kebab hala L.E. 1016

chicken with onion and fresh green coriander sauce served with vermicelli rice

Chicken Kosbarya L.E. 635

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 







Mixed Seafood L.E. 1266
Seabass, calamari, jumbo prawns

served with potato tajine and rice

Large Grilled Shrimps L.E. 1410
Served with rice and sautéed vegetables

Fish Sayadeya L.E. 885
Sea bass fish with capsicums, onion,

garlic cooked in fish tomato sauce

RQ’Gh ¢ùWÉ£ÑdG øLÉW ™e Ωó≤j …ÈªL ,…QÉª«dÉc ,¢UhQÉ≤dG ∂ª°S



á«Jƒ°ùdG QÉ°†ÿGh RQ’G ™e Ωó≤j



ºWÉª£dG á°ü∏°Uh ΩƒK ,ºWÉªW ,π°üÑdGh πØ∏ØdG ™e ¢UhQÉb ∂ª°S



White Rice L.E. 145

French Fries L.E. 145

POTATO HARRA L.E. 145

Sautéed Vegetables L.E. 170

GrillED Vegetables L.E. 145





from the sea

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 











KEBABGY DESSERT

Rice Pudding with keshta L.E. 230



Cheese Kunafa L.E. 285


Selection of Oriental Pastries L.E. 270


Fruit Salad L.E. 245


Fresh Fruit Platter L.E. 285


Basbusa with keshta L.E. 230

PUMPKIN GRATIN L.E. 285

Vanilla, chocolate and strawberry

ádhGôa ,¬J’ƒcƒ°T ,É«∏«fÉa





Selection of Ice Cream L.E. 295



om Ali  L.E. 285


tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 







“Delight Seafood of Kebabgy “

Assorted of Oriental Cold Mezzah

Humus, Paprika Cheese, Fattouch, Yoghurt and Tahina

Assorted of Oriental Hot Mezzeh

Vine Leaves tajine and Cheese Sambousek

Main course from the Charcoal Grill

Grilled Marinated Seafood 

Seabass Fillet, Calamari and Large Shrimps with Garlic sauce

Served with Seafood Rice

Tajine Moussaka

Dessert

 Charcoal Kounafa with Vanilla Ice Cream

EGP 1665 PER GUEST

KEBABGY SET MENU

“Delight of Kebabgy”

Assorted of Oriental Cold Mezzeh

Humus, Tabbouleh, Yoghurt, Tahina & deep-fried Eggplant

Assorted of Oriental Hot Mezzeh

Chicken Liver, Cheese and Meat Sambousek

Main course from the Charcoal Grill

Chicken Breast, Lamb Chops, Kebab and Kofta

Served with Khalta Rice

 Okra Tajine

Dessert

Selection of Oriental Pastries

Om Ali, Basboussa, Baklava & Kounafa

EGP 1535 PER GUEST

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 





“Taste  of Kebabgy”

Assorted of Oriental Cold Mezzeh

Humus, Tahini, Fattouch, Pickles & Labnah

Main course from the Charcoal Grill

Grilled Chicken Breast, Kebab and Kofta

Served with Vermicelli Rice and Sautéed Vegetables.

Dessert

Traditional Egyptian “Om Ali”

EGP 1345 PER GUEST

Beverages Package EGP 515 per person

(One of Soft Drink, Juice, Water, Tea and Coffee).

Beverages Package EGP 465 per person

(One of Soft Drink, Water, Tea and Coffee).

Beverages Package EGP 335 per person

(One of Water, Tea and Coffee).

tHE ABOVE PRICE ARE INCLUDING SERVICE CHARGE 
AND ALL APPLICABLE GOVERNMENT TAXES. 










