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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 MEzZZEH A LA CARTE
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HuMus (V)(VG)GF) L.E. 230

Chickpeas paste with tahini and lemon juice

FATOUSH (V)(VG) L.E. 230

Tomato, cucumber, lettuce, radish, onion,

sumac, lemon and olive oil dressing

BABAGHANOUG (V)(VG)GF) L.E. 230

Charcoal grilled eggplant, tahini and olive oil

WALNUT MUTABLE (V)VG)GF) L.E. 230

Charcoal grilled eggplant, capsicums, onion, olive oil and crushed walnut

EGGPLANT SALAD (V)VG)GF) L.E. 220

Eggplant salad with garlic and vinegar

TOMATO SALAD (VNVG)GF) L.E. 220

Tomato salad with garlic and coriander

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl giong danil ey Joalii pewll
Slpwsia ple ging :(N) jgaslll ga plls :(FL) aoill §udia goa lls :(GF) guasd :(VG) guilii (V)
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TABOULEH (VXVG)GF) L.E. 230

Finley chopped parsley,

burghul, onion, tomato, olive oil and lemon Juice

ORIENTAL SALAD (VINVG)GF) L.E. 220

Cubes of tomato, cucumber, onion, lettuce,

rucola, lemon and olive oil dressing

LABNAH WITH MINT L.E. 220

A thick creamy strained vogurt, dry mint and olive oil

BESARAH (V)VG)GF) L.E. 220

Fava beans, coriander, garlic and onion

served with crispy onion

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii pewll
Slpwsia ple giing :(N) jgaslll ya plls :(FL) aoill §dia ga glls :(GF) guasd :(VG) guilii (V)
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RUCOLA SALAD (VIVG)GF) L.E. 190

Fresh rucola leaves, onion, sumac,

pomegranate seeds, lemon and olive oil dressing

PAPRIKA CHEESE L.E. 220

Oriental spicy with white cheese, paprika and olive oil

MOHAMARA (V)(VG)GF) L.E. 220

Roasted red capsicums, chili, crushed walnuts,

olive oil and pomegranate molasses
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ASSORTED CcOLD MEZZEH PLATTER L.E. 530

Humus, fatoush, tabouleh, babaghanoug,

labnah with mint

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii pewll
Slpwsia ple ging :(N) jgaslll ya plls :(FL) aoill §dia goa lls :(GF) guasd :(VG) guilii (V)
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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. 235

5 pieces of mini pies stuffed with cheese and mint

MEAT SAMBOUSEK L.E. 300

5 pieces of mini pies stuffed with meat and pine nuts

SPINACH FATAYER (V) L.E. 230

5 pieces of mini pies stuffed with spinach, onion and sumac

KIBBEH L.E. 300

5 pieces of fried meatball stuffed
with meat and pine nuts

VINE LEAVES (V) L.E. 250

Stuffed vine leaves with rice and herbs served with yvyogurt sauce

ASSORTED HOT MEZZEH PLATTER L.E. 555
Kibbeh, cheese sambousek, meat Sambousek, Spinach fataver
THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
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CHICKEN LIVER L.E. 285

Sautéed chicken liver with garlic, fresh coriander,

lemon juice and pomegranate molasses

ALEXANDRIAN LIVER L.E. 555

Sautéeed Beef liver, garlic, chili and lemon juice

FRIED CALAMARI L..E. 460

Served with garlic sauce and lemon wedges

ORIENTAL SAUSAGE L.E. 395

Homemade spicy beef sausage sauteed
in olive oil and tomato sauce

SPICY SHRIMP L.E. 680

Sautéed shrimp with garlic in spicy tomato sauce

ASSORTED HOT & COLD MEZZEH L.E. 605

Humus, Tabouleh, Babaghanoug, chicken liver,
Kibbeh & Vine Leaves

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii pewll
Slpwsia ple giing :(N) jgaslll ya plls :(FL) aoill §dia ga glls :(GF) guasd :(VG) guilii (V)



TRADITIONAL SOUPS
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LENTIL SOUP (V)}VG) L.E. 285

Flavored with cumin ,

served with lemon and pita bread croutons

KAWARIE SOUP L.E. 555

Beef feet soup with garlic and fresh coriander

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii pewll
Slpwsia ple giing :(N) jgaslll ya plls :(FL) aoill §dia ga glls :(GF) guasd :(VG) guilii (V)
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unless it was inténded 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. 600

Grilled marinated pigeon with oriental spices

CHICKEN FLAYET L.E. 750

Tender chicken strips, marinated with yvyogurt and lemon

GRILLED BONELESS CHICKEN L.E. 820

Marinated in a zesty lemon, garlic and chili paste

SHISH TAWOOK L.E. 850

Charcoal grilled chicken breast marinated with lemon,
garlic and combination of middle eastern spices

ADANA KEBAB L.E. 880

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

TARB L.E. 890

Minced meat with spices, onion, and parsley wrapped in lamb fat

SHISH KEBAB L.E. 1050

Charcoal grilled of tender lamb marinated with onion and chili paste

KEBAB & KOFTA L.E. 1150

4 pieces of kofta and 4 pieces of lamb kebab

LAMB CHOPS L.E. 1250

Grilled tender lamb chops marinated in onion and herbs

MiX GRILLED L.E. 1300

Assorted of grilled chicken, kebab, kofta and lamb chops
KOFTA L.E. 950
Minced meat with thyme flavor grilled on a skewer
THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl dnag )l el peall grong danill oy Jalis peall
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MAIN COURSES
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HAWAWSHI L.E. 570

Stuffed bread with minced meat and spices

EGYPTIAN FATHA L.E. 955

Layers of rice and crispy bread,

special garlic tomato sauce served with lamb shank

STUFFED PIGEON L.E. 650

Stuffed with rice and spices

MIXED DOLMA (V)NVG) L.E. 425

Stuffed eggplant, zucchini, vine leaves and bell peppers

EGYPTIAN MOMBAR L.E. 505

Sheep casing stuffed with rice, meat

mixture and deep fried

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii pewll
Slpwsia ple giing :(N) jgaslll ya plls :(FL) aoill §dia ga glls :(GF) guasd :(VG) guilii (V)
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MOULOUKHIA
Plain LE.240 - Chicken LE. 460 - Prawns L.E. 580

Traditional green leaves cooked in
chicken broth and garlic served with white rice

OKRA WITH LAMB L.E. 820

Stewed okra cooked with lamb served with vermicelli rice
AKAWI TAJINE L.E. 950
Braised beef oxtail cooked with vegetables served with vermicelli rice

MOUSSAKA WITH MINCED MEAT L.E. 505

Fried eggplant with onion, capsicums cooked in rich tomato sauce

VINE LEAVES WITH KAWARIE L.E. 510

Stuffed vine leaves with rice, herbs and kawarie

POTATO TAJINE (V)VG)GF) L.E. 380

Slices of potatoes, onion, capsicums in rich tomato sauce

ROKAK WITH MEAT L.E. 490

Rokak stuffed with minced meat

KEBAB HALA L.E. 1090

Veal tajine in onion brown sauce served with vermicelli rice

CHICKEN KOSBARYA L.E. 850

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

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii pewll
Slpwsia ple giing :(N) jgaslll ya plls :(FL) aoill §dia ga glls :(GF) guasd :(VG) guilii (V)
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% happiness.”
Theodore Zeldin



5
dypadl L gsla

FROM THE SEA
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MIXED SEAFOOD L.E. 1650

Seabass, calamari, jumbo prawns

served with potato tajine and rice

LARGE GRILLED SHRIMPS L.E. 1550

Served with rice and sauteed vegetables

FISH SAYADEYA L.E. 1050

Sea bass fish with capsicums, onion,

garlic cooked in fish tomato sauce

alal SLbsl)

SIDE DISHES

auia 19 @yl WHITE RICE (VI(VG)
L.E. 190

acia 19 dpona ublls, FRENCH FRIES (V)(IVG)GF)
L.E. 190

avs 19 &ls ublla, POTATO HARRA (V)NVG)GF)
L.E. 190

avial - - ddigw oy SAUTEED VEGETABLES (V)(VG)GF)
L.E. 200

aval |- pgiialsy  GRILLED VEGETABLES (V)(VG)GF)
; L.E. 210

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii peull
Slpwsia ale giing :(N) jgaslll ga plls :(FL) aoill §udia goa gills :(GF) guasd :(VG) guilii (V)
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KEBABGY DESSERT

RICE PUDDING WITH KESHTA L.E. 280
aca A il H

CHEESE KUNAFA L.E. 335
awia 10 yuallsaslis

OM ALIL.E. 335
ara P10 ple al

SELECTION OF ORIENTAL PASTRIES (V)VG)GF) L.E. 320
aia PT - iyl gl s bl

FRUIT SALAD (VNVG)GF) L.E. 270
acia TV - asjlall aslgdll dnl

FRESH FRUIT PLATTER L.E. 385
avciaPAO dajlall aslgall jaal s b

SELECTION OF ICE CREAM L.E. 365
Vanilla, chocolate and strawberry
auia "70 ous el e dlsmiis

alolya aillgSguis Lulila

BASBUSA WITH KESHTA L.E. 280

PUMPKIN GRATIN L.E. 310
acia ) - dlpwsglls gLl Juue g5

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii pewll
Slpwsia ple ging :(N) jgaslll ga plls :(FL) aoill §udia goa glls ((GF) guasd :(VG) guilii (V)



KEBABGY SET MENU

“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 1950 PER GUEST

“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 1800 PER GUEST

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii pewll
Slpwsia ple ging :(N) jgaslll ga plls :(FL) aoill §udia goa glls ((GF) guasd :(VG) guilii (V)



“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 VVermicelli Rice and Sautéeed VVegetables.

DESSERT

Traditional Egyptian “Om Ali”

EGP 1700 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
(OnNne of Water, Tea and Coffee).

THE ABOVE PRICE ARE INCLUDING SERVICE CHARGE AND ALL APPLICABLE GOVERNMENT TAXES.
(V): VEGETARIAN (VG): VEGAN (GF): GLUTEN FREE (FL): FREE LACTOSE (N): CONTAINS NUTS
gl aragal ol sl g iong danil ey Joalii pewll
Slpwsia ple ging :(N) jgaslll ga plls :(FL) aoill §udia goa glls ((GF) guasd :(VG) guilii (V)
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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!









