
“Sahteyn Ala Albak”
From Sabaya

Sabaya By The Nile. When you visit, be ready to hear the lively phrase 
(Sahteyn Ala Albak,) meaning (twice the health of your heart.) It’s a 
warm invitation to share in the joy of delicious food and the 

With his talented team at Sabaya, Chef Khaled crafts exquisite dishes 
that pay homage to his roots in the city of Tyre (Sur), located in the 

this rich culinary heritage, Chef Khaled has carried his passion across 

take great pleasure in serving you a delightful array of dishes. Your 
journey begins with a selection of hot and cold mezzeh, featuring 
mouthwatering classics such as tabbouleh, hummus, muhammara, 
and fattouch. These delectable starters are perfectly complemented 

by baked bread.

succulent meat kebabs and grilled marinated seafood. 
Save room for our delectable desserts, indulge in our specialty, the 
baked maamoul, and savor the smoothness of our rice pudding with a 

delicate touch of caramel.

memories at Sabaya.

ً



S A L A D

FATTOUSH
Romaine lettuce, tomatoes, 
cucumber, bell peppers, radish,
lemon and sumac 

3 2 5 L E

TABOULEH
Chopped parsley with mint, tomatoes, 
bulgur, lemon, onion and olive oil

2 7 5 L E

ROCCA SALAD
Rucola beetroot, feta cheese, walnuts, 
zaatar, lemon dressing with olive oil

QUINOA TABOULEH
Chopped parsley, lemon, tomato, quinoa, 
onion and olive oil 

2 9 5 L E

3 5 5  L E



C O L D  M E Z Z A H

HUMMUS
Boiled chickpeas blended with tahini, 
lemon and olive oil

3 0 5  L E

BEETROOT HUMMUS
Boiled chickpeas blended with beetroot, 
tahini, lemon and olive oil

3 5 5 L E

HUMMUS MEAT 
SHAWARMA
Marinated beef, boiled chickpeas with 
tomato, onion, parsley, tahini, lemon and 
olive oil

3 9 5  L E

VINE LEAVES
Stuffed with bulgur, rice, tomatoes, 
onion, parsley, lemon and olive oil

3 2 5  L E

MUHAMMARA
Paste of red peppers, bread crumbs, 
walnuts, chili, lemon, onion and olive oil

3 5 5 L E



LABNEH
Yoghurt with garlic, zaatar and olive 
oil

2 7 5 L E

RAHEB
Smoked eggplant, onion, bell peppers, 
mint, parsley, tomatoes and olive oil

2 9 5  L E

MOUTABBAL
Grilled eggplant, tahini, garlic and
olive oil

2 9 5  L E

OKRA BELZET
Okra with garlic, olive oil, tricolor 
peppers, onion and tomatoes

3 2 5 L E

C O L D  M E Z Z A H



FRIED KEBBEH MEAT
Minced meat, onion, bulgur and pine 
nuts

FRIED KEBBEH CHICKEN
Minced chicken, onion, bulgur and pine 
nuts

GRILLED HALLOUMI
Slices of halloumi with tomatoes, 
mushrooms and arugula

CHICKEN 
MOUSAKHAN ROLLS
Onions, sumac, pine nuts and olive oil

4 4 5 L E

3 4 5 L E

4 1 5 L E

4 4 5 L E

PATATA HARRAH
Potato cubes with zaatar and spicy 
garlic dip

3 0 5  L E

H O T  M E Z Z A H



CHICKEN LIVER
Pomegranate molasses, lemon, 
coriander and garlic

3 3 5  L E

ORIENTAL SAUSAGE
Tomatoes, onions, colored peppers
and garlic

4 6  5 L E

F R O M  T H E  O V E N

MANAKISH CHEESE

3 2 5  L E

MANAKISH CHEESE & 
ZAATAR

3 2 5 L E

MANAKISH ZAATAR 
AND OLIVE OIL

3 0 5  L E

MANAKISH LAHM 
BEL AJEIN

4 9 5 L E

H O T  M E Z Z A H



S O U P

LENTIL SOUP
Crispy bread, lemon and garlic

3 1 0 L E

KAWARE SOUP
Trotters, garlic and lemon

4 0 5 L E

L E B A N E S E  T A G I N E

VINE LEAVES TAGINE 
With lamb chops 
or
Trotters

1 5 2 5  L E

SEAFOOD TAGIN
Shrimps, calamary, seabass with 
vegetables  

1 2 5 0  L E



M A I N  C O U R S E

LEBANESE OUZI LAMB
Saj bread, garlic mayonnaise, pickles 
and French fries 

1 0 5 0 L E

CHICKEN SKEWER
SHAWARMA PLATTER
Saj bread, garlic mayonnaise, pickles and 
French fries 

5 6  5 L E

BEEF SKEWER
SHAWARMA PLATTER
Saj bread, tahini, pickles and French fries

6 5 5 L E

L E B A N E S E  T A G I N E

KIBBEH TAGINE 
With yogurt sauce and white rice

7 9 5 L E



7 2 5 L E

KOFTA KHESHKHASH
Minced meat, spicy tomatoes, onions, 
chili and garlic

Marinated with onions, garlic and 
Lebanese spices

LAMB CHOPS

1 4 5 0   L E

KOFTA EGGPLANT
Minced meat and smoked eggplant

7 9 5 L E

G R I L L

LEBANESE KOFTA
Minced meat, onions, mint and 
parsley

7 8 5 L E

KOFTA ORFALI
Minced meat, tomatoes, eggplant, 
onions and spicy chili

6 9 5 L E



6 7 5 L E

½ BONELESS CHICKEN
Marinated with yoghurt, garlic and 
ginger

G R I L L

" SABAYA" SHISH 
TAWOOK
Gratinated with Lebanese mixed 
cheese, chicken breast, yoghurt, 
garlic, chili molasses

6 1 0  L E

With our special Lebanese seasoning

1 2 5 5   L E

6 1 0  L E

VEAL KEBAB

SHISH TAWOOK
Chicken breast, yoghurt, garlic, chili 
molasses



All Grill dishes served with grilled vegetables and a choice of oriental rice, white rice, French fries

1 4 7 5   L E

GRILLED SEABASS
Marinated with mustard, lemon and 
garlic served with sayadia rice

6 5  5 L E

" SABAYA" LEBANESE 
MIXED GRILL
Kofta, veal kebab, shish tawook, lamb 
chop

1 1 8 0   L    E

GRILLED JUMBO SHRIMP 
(5 PIECES)
Marinated with mustard, lemon and 
garlic served with sayadia rice

٥

GRILLED SALMON 
t, tajen sauce

with pine seeds 

1 1 9 5   L E

G R I L L



D E S S E R T

MAFROKA PISTACHIO
Semolina, butter, rose water, fresh 
cream and honey 

3 9 5 L E

SHAABIYAT 
GOULASH
Fresh cream, milk, honey and pistachio 
ice cream 

3 7 5 L E

MIXED ORIENTAL 
SWEETS

3 8 5  L E

CHEESE KONAFA
Mozzarella cheese, honey, rose water 
and pistachio  

3 4 5 L E

SEASONAL SLICED 
FRUITS

4 9 5  L E




