“Sahteyn Ala Albak”
From Sabaya

Prepare to immerse yourself in the rich flavors and warm hospitality of
the region at Sabaya By The Nile.
Inspired by the culinary traditions of Lebanon and Egypt, our menu
brings together beloved classics and authentic flavors from both cuisines,
served in a relaxed setting overlooking the Nile.

Begin your journey with a selection of hot and cold Lebanese mezze,
including favorites such as tabbouleh, hummus, muhammara and fattoush,
complemented by freshly baked bread. Continue with succulent grills,
flavorful kebabs, marinated seafood and a selection of signature dishes
prepared with traditional spices and ingredients.

Alongside our Lebanese favorites, discover a selection of Egyptian
specialties celebrating the comforting flavors of local cuisine and Egypt's
rich culinary heritage.

Complete your experience with our tempting desserts, from traditional

Lebanese sweets to much-loved Egyptian creations, accompanied by our
selection of beverages.

At Sabaya, Lebanese hospitality meets the warmth of Egyptian tradition,
creating a dining experience made for sharing and memorable moments by the Nile.

We invite you to discover the flavors of Lebanon and Egypt at Sabaya.
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SOUP ayjquill
TROTTER SOUP @) cilgall g
Slow-braised beef, perfumed with cumin, agjlbll wlie il 8pjsll ggosll go SH gjlgs
Coriander, herbs, butter and cream 62ujJL doupsq

525 LE

CHICKEN VEGETABLE SOUP @ Cilgpially aloall dyyguis
Chicken breast with vegetables in cream broth, dliio dsjlb wilguas 2o doypdll oloo jao
black pepper aqulll Jalaly

EGYPTIAN LENTIL SOUP ©@ ol guasll djgis
Traditional lentil velouté with potato and 0goug ggos Jjog yublby 20 j.Q.Di uNaC
carrot, aromatic with cumin, butter and lemon poa0ll jp3ll g0

330 LE

COLD MEZZA 63jWl Wiljall
FATTOUSH SALAD ungi6 dblw
Crispy seasonal vegetables with crispy «P020 je 45 20 dojlb drougo wilgyds
toast, sumac and pomegranate vinaigrette ologl yuuo g (@louulb dluio

TABBOULEH SALAD ® dgii abluu

Parsley with bulgur wheat, tomato and  ¢lizillg pblabllg J¢pll 20 ocli pgpoo yuigasy

mint, dressed with lemon and olive oil . ogiupl cujg ggoulll poes Juio
300LE

BALADI SALAD Sl dbluw

Egyptian salad of cucumber, tomato, .Jasallg pblablig juall go diaulss dypno dblw

radish and fresh herbs in lemon dressing ggodll oy dliio dsjlbll wlic g

300LE
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COLD MEZZAH

VINE LEAVES WITH OIL

Vine leaves stuffed with Egyptian rice,
fresh herbs, tomato and olive oil

330 LE

MUHAMMARA ®

Roasted red pepper and walnut purée
blended with pomegranate molasses

SPICY CHEESE & TOMATO ®

Warm cheddar with tomato and red chilli,
enriched with fresh cream and parsley

MOUSSAKA

Layered aubergine and potato baked

6a)Wl Uljoll

Cupl wic @§)g

Jeiall jjuly guiino

6}000
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Jb yaol Jalsg pblob 20 jaud dis
2jlb yuigadig drjlb doyys

20 6jguiall yublbulg glaisWl go Giléib

with tomato and herb sauce wbine Iy dlyio ablob dnlo
320LE
RAHIB SALAD wslyl dbluw

Aubergine with roasted peppers, tomato
fresh herbs, lemon and extra virgin olive oil

LABNEH WITH GARLIC

Strained yoghurt with roasted garlic,
served with olive oil and za'atar

330LE

MUTABBAL

Creamy aubergine, tahini dip with
garlic and lemon, garnished with
pomegranate seeds

320LE
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COLD MEZZAH 62 )Wl Wl joJl
HUMMUS WITH TAHINI © diwblb poo
Chickpea puree blended with tahini, ogodll pne diwnbll ogjoo oo
lemon and olive oil ogiupl cujg

HUMMUS BEIRUTY ® @ pblabll Ligp oo
WITH TOMATO

Classic Beirut-style hummus topped with pblob ol 2o dgpdl aaybll Gle g

fresh diced tomato, parsley and chilli oil Jbll Jalall cuj go iy g guigady asjlb
320 LE

LABNEH BALLS ® @ ailll clys

Labneh balls coated with sumac, «loudl g0 Lgay alduiio aid cilys

wild thyme and dried mint raoa0ll clizillg (spdl picl

320LE

HOT MEZZAH aisbudl Wljoll
ALEXANDRIAN SAUSAGE Gil)aidu] G
Spiced beef sausage in the tradition of «agilyaisaudl agypbll Gle Juio (Spéy (§aaw
Alexandria, pan-fried served with grilled Sguirall Jalall go 028y

peppers and a touch of harissa

430LE

ALEXANDRIAN LIVER iljaisuwl 6215

Teng|er calf's Iiv'er'flash with peppers, PQHJQ Jalall g0 Sypw uebj &b 6215

garlic and cumin in Alexandrian style o I yiljaiswl daybll Gle ggodllg
415 LE

HAWAWSHI iiglgo

Hand-minced spiced beef encased in o . ) . ;

crisp baked dough Lebanon's beloved 204l jpall 20 gano Juiog pgao (Sps pol

stuffed flatbread

495LE
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HOT MEZZAH A lul Sljoll
MOMBAR Jboo
Traditional Egyptian lamb sausage wliedlg Juiall jilb giiow (524165 (sp00 jloo

stuffed with seasoned rice and herbs

445 LE

HUMMUS AWARMA Lojlgilly oo

Hummus topped with crispy cured lamb,

i10}80 (Lojlgi) Bgéao gl Jas
toasted pine nuts and clarified butter o el olo @2l o

6ujllg poooll pginll 20
435 LE
CHICKEN LIVER ®O® aloa 62u5
Pan-seared chicken livers with onion Jalallg Joull 20 6000 olos 6345
pepper, deglazed with pomegranate molasses glogl o g
355 LE
POTATO MFARAKEH asp00 blhy
Sautéed potatoes, caramelised onions and 09}80 palg Jopbo Joy go dogiiro gublby
minced meat, with fresh coriander and lemon ggadll 3o 6yncq dojlbll 5pjslly
495 LE
MAKANEK WITH GARLIC ¢ opjdllg ogill &ildo
& CORIANDER
Lebanese sausages sautéed ) Pg‘tfl 20 1o °""°'D q‘”LuJ ‘g’l‘w
with garlic, fresh coriander and lemon 0904 8yoc 20 padi &rjlbll 6pjsllg
375 LE
KIBBEH HALABIYA dula dus
e POy et el el il pyaal gl sl i 5 ol
from the Aleppo tradition N - H &0
565 LE
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HOT MEZZAH il Oljoll
BATATA HARRA ® 6jb blby
Crispy cubed potatoes tossed with chilli, duiloybog duléo gublby Ciliedo
garlic and fresh coriander. asjlbll 6pjallg pgillg jlall Jalall g0

GRILLED HALLOUMI ® duguito pgls i
CHEESE “ A

Grilled Cypriot halloumi with cherry Syl pblob 20 padi digiito pold it
tomato, fresh mint and lemon. -0godlll ailpig ojlb glieig
CHEESE & PASTRAMI ©0 dopbuullg guall wailel
ROLLS

Crispy pastry rolls filled with melted dopbuullg gualb 6guino dldo guac §ils)

cheese and sliced pastrami

SAMBOUSEK CHEESE ©® diwo clwgroun
Half-moon pastry filled with white also dluiollg dsjlbll clvyll dinall 6guitao

cheese, lightly spiced and fried

320 LE

BEEF SAMBOUSEK o® pal g
Half-moon pastry enclosing seasoned . . . .
minced beef with onion and pine nuts, uiallg pgjaall Gﬁdﬁgm

fried until crisp
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FROM THE OVEN ULl (o
MANAKISH CHEESE © diin yinslio
With halloumi cheese 0oglb 2y beo

325 LE

MANAKISH ZAATAR @) yicj uinslio
With wild thyme, sumac and sesame @lowdlg sl jicjll byls
blended in olive oil aoizfl Cuj 20 puuoullg

MANAKISH CHEESE o gl disally yiuslio
& SOJOK ) )
With melted cheese and spicy Juioll iopdll Gaullg il guall 2o

Armenian sojok sausage

350 LE

MANAKISH MUHAMMARA © 6p000 Quudlio
With toasted walnut and roasted red pepper glug) pn::i Jelé Joo uc 20
purée, laced with pomegranate molasses olodl yuus 20
355 LE
LAHM BIL AJEEN J1as pal
Paper-thin dough topped with spiced «S3adl palll go Juio by (bo G168y geac
ground beef, tomato and sweet pepper, 9 jgrdo g glall Jalallg pblabllg pgpaoll
stone-baked i RIECRIT

KEY D) Lk
EBAY] RBAY) SRS L) sine Ll sine [N [N e s Ll sine
EWEWA) gl o gl an R pal 4y ey sl O S Y] od
® © ®© ©
Vegan Vegetarian Gluten Contains Contains Contains Contains Lactose Dairy
Free Eggs Beef Seafood Nuts Free

All prices are in Egyptian Pounds & are subject to 12% service charge & all applicable taxes
“Kindly inform your waiter if you are allergic to any type of food.”
Taaa¥1 ey (g Bpulasn 20l IS 13 Jo) 23le ) ela )
ol il aan y Rand 7Y ) LY (5 ) Arialls el asen



MAIN COURSE sl Guh i
SPICY FISH (SAMAKA HARRA) O® 6)bb d4ouu
Whole sea bass marinated in chilli, garlic 8)bb dwolidy dnloy Juio Jols pgjld
and coriander, oven-roasted and served o0 sguin Bujsllg paillg Jelall go
with vermicelli rice. : dyyoiil j)i 20 padig gpall

GRATINATED SEAFOOD alil joaropi @y cillgslo
THERMIDOR )

asjlll ayaull citlgslall o alydains
Market-fresh mixed seafood in a classic b9 &lduw il jgauopi dnlo (6
thermidor sauce, gratin-finished with Jliiodl uﬂl

emmental cheese

Grilled SALMON ©® Sguo ggoluw
Served with rice and vegetable il 20 P38 dyguite ool dsupi
dwouugall ilgudallg
ALEXANDRIAN SHRIMP  ©® wilj2idu] (Spoo
Sautéed tiger prawns in the bold ayiljaidunl asyphll Lle 2giio jouli (Spoo
Alexandrian style tomato, pepper, i T iy e o
garlic and spices, served sizzling JHlsillg pgillg Jalallg ablabll 2o
ROASTED HALF CHICKEN ©®® dygito dslba Lani
Lebanese-spiced half chicken, slow-roasted aylisll Jlgily dluio dslos wéni
until golden and tender
SHISH TAWOOK Boglb b
Yoghurt-marinated chicken, grilled 003l .s3UjlL dliio aloa jgao ghb

k ith tables. s e L ] aoul)
on skewers with vegetables a Clgyid 20 3wl Lle ggoulllg

CHICKEN SHAWERMA aloa LojgLis
Slow-rotisserie marinated chicken, Apull Gle chy (squin Juio abo
served with garlic sauce, pickles and 2jlbll jpallg Haollg pgill dnlo g0 padig

warm flatbread.
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MAIN COURSE

BEEF SHAWERMA

Seasoned prime beef strips
slow-roasted on the spit, served
with tahini, pickles and fresh bread.

685 LE

@®

VINE LEAVES TAGIN
WITH KAWAREA

A slow-baked tagine of stuffed
vine leaves and beef tendons braised

in a rich tomato and herb sauce
635 LE

@®

FATTAH MOZA

Braised lamb shank with crispy bread,
Egyptian rice, tomato-garlic and yoghurt
sauces, topped with fried onions.

695 LE

@®

GRILLED KOFTA
KHESHKHASH ©®

Minced lamb kofta grilled over charcoal,

seasoned with Levantine spices
765 LE

GRILLED LAMB CHOPS

Marinated in garlic and herbs, grilled
to pink perfection over live coals

®@®

1570LE

GRILLED VEAL KEBAB @®

Marinated and grilled with pepper
and onion over charcoal
1305LE

MIX GRILL @®

Charcoal-grilled kofta, shish tawook,
kebab and lamb chops, served with

grilled vegetables.
1230LE
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MAIN Course

GRILLED TARB

Minced lamb kofta grilled over charcoal,

with authentic spices
765 LE

OO

@®

STUFFED PIGEON (PAIR)

Whole squab stuffed with aromatic
freekeh rice and pine nuts, roasted
to a deep mahogany glaze

OKRA TAGINE WITH LAMB

Tender lamb with fresh okra and tomato
in a tagine, with coriander and seven
spices served with white rice

1015LE
FATTEH CHICKEN AND QO
HOMMOS
Braised chicken layered with cubes |

bread, rice, hommos and yoghurt sauce

MOLOKHIA WITH CHICKEN

Molokhia leaves served with vermicelli rice

ROZ MOAMER WITH PIGEON

Whole pigeon with butter-enriched baked
rice, veal stock and warm spices

LABAN EMOH

Braised veal cubes in yoghurt sauce,
topped with almonds and mint butter,

served with vermicelli rice.
VEAL TAGEN WITH ORZO

Orzo pasta with vegetables
topped with shredded veal
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DESSERT

ORIENTAL DESSERTS

A selection of traditional Oriental
desserts,including kunafa, baklava
and seasonal specialties.

©®

415 LE

o®

OM ALI

Egypt's beloved bread pudding with
with almond, pistachio, raisin

425 LE
OS]

KUNAFA

Crisp shredded pastry with mixed
nuts and fragrant rose water syrup.

435 LE
O®

KUNAFA NABULSIA

Nablus-style kunafa with mozzarella,
soaked in sugar syrup and served warm

445LE
O®

ACHTALIA PASTRY

Soft semolina and ricotta pastry
with vanilla, cinnamon and honey

385 LE
O®

ROZ BIL LABAN

Creamy rice pudding with rose water,
pistachio, almond, raisin, and vanilla

ice cream
315 LE

©®

PISTACHIO BAKLAVA

Golden filo pastry filled with pistachios,
nuts and rose water syrup

525 LE
BASBOUSA WITH CREAM ©®

Semolina and coconut cake with sugar
syrup, clotted cream and pistachios

415 LE
GHAZAL BEIRUT

Levantine mastic ice cream topped
with cotton candy and crushed pistachios.
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