SOFRA

An Arabic Restaurant
By Jaz Hotel Group




SOUP

Freekeh Soup

Syrian freekeh, chicken, and onion
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Lentil Soup
Yellow lentil, cumin, lemon, and Arabic bread croutons
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COLD NMEZZEH

Hummus
Purée of chickpeas, tahini, and olive oil
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Vegan Beetballs
Beetroot, tahini, yoghurt, garlic, and pomegranate sauce
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Warak Enab
Stuffed vine leaves, pomegranate sauce, rice, olive oil, and onion
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Muhammara
Walnut, tahini, breadcrumbs, red pepper, pomegranate, onion,
and olive oil
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Baba Ghanoush

Grilled eggplant, garlic, green and red capsicum, onion,
olive oil, and parsley
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Mutabal
Grilled eggplant, tahini, garlic, and yoghurt
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Kishke Labneh

Burgul, onion, Greek yoghurt, olive oil, and garlic
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All prices are quoted in Egyptian Pounds and subject to service charge and applicable taxes

Kindly inform our service teams of any allergies or dietary requirements



COLD MEZZeH

Khiar Bial Labneh

Labneh, cucumber, carrot, herbs, walnut, and olive oil
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Fattoush

Tomato, cucumber, onion, olive oil, pomegranate, crispy Syrian
bread, lettuce, and apple vinegar
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Tabbouleh

Parsley, onion, tomato, burghul, lemon juice, and olive oil
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Rocca Salad
Rocca leaves, cherry tomatoes, red onion, pomegranate,
and mushroom

s,
bl e loy Gus Wsed spac (uay (Sruds pblab ez

HOT MEZZEH

Fried Kibbeh
Burghul, minced meat, nuts, pomegranate, spices, and onion
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Almaza Kibbeh

Burghul, onion, shami sljuk, red pepper, and hummus
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Chicken Liver
Sautéed chicken liver, onion, lemon juice, oil, spices,
and pomegranate
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Shami Sujuk Roll

Minced lamb, herbs, Arabic spices, Syrian bread, pickles,
and garlic cream
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All prices are quoted in Egyptian Pounds and subject to service charge and applicable taxes

Kindly inform our service teams of any allergies or dietary requirements



HOT MEZZEH

Batata Hara
Potato, coriander, garlic, olive oil and spices
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Hummus Bil Lahme
Purée of sautéed chickpeas, tahini, almonds and lamb meat
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Assorted Sambousek
House-made cheese or meat sambousek

dg.w.{.md

Toshk

Syrian bread stuffed with chili, herbs, minced lamb, cheese and
pickled cucumber
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MAIN COURSES, VEGETARIAN

Kawag
Fried eggplant, zucchini, tomato, onion, garlic, sweet pepper,
olive oil, and potato
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Okra

Authentic okra stew, braised onion, garlic, tomato, coriander,
and olive oil
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MAIN COURSES, SEAFOOD

Sayadiah Fish

Denise fish, basmati rice, onion, tomato, and sayadiah sauce
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Kabsa With Prawns

Jumbo shrimps, basmati rice, onion, tomato, pepper, spicy kapsa,

and nuts
Srraxdly densS
OilpaacSn,daansS Slsly, Jals, pblab ,Juay, il 5hosol> (Sr>

150

300

150

200

200

200

550

1000

All prices are quoted in Egyptian Pounds and subject to service charge and applicable taxes

Kindly inform our service teams of any allergies or dietary requirements



MAIN COURSES,
CHARCOAL GKRILL

Shish Taouk 500

Chicken breast, French fries, onion, sumac, and Lebanese
garlic sauce
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Veal Kebab 750

Grilled veal, freekeh, grilled vegetable, sumac with onion,
and tarator sauce
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Adana Kebab 550

Minced meat, onion, red pepper, sumac, pomegranate sauce,
and grilled vegetable
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Azmorly Kebab 750

Minced beef, nuts, antakly bread, tarator sauce, biwaz salad,
pomegranate sauce, mushroom, and cheese
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Maguca Meat 550

Minced beef, grilled vegetable, haloumi cheese, nuts,
and sweet pepper
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Mixed Girill 900
Grilled lamb chops, veal, chicken, grilled vegetable, onion biwaz

Salad, and Lebanese garlic sauce

All prices are quoted in Egyptian Pounds and subject to service charge and applicable taxes
Kindly inform our service teams of any allergies or dietary requirements



DESSERTS

Fresh Fruit Platter
Selections of seasonal fruits
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Layali Lebanon
Milk cream pudding, rose water, and nuts
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Kunafah Grilled Cheese
Filled with unsalted cheese and topped with crushed pistachio,
and honey
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Middle Eastern Pastry
Assorted selections of house-made pastry
Ay Olsl>
4yl Slslall o dleSis

450

300

300

350

All prices are quoted in Egyptian Pounds and subject to service charge and applicable taxes

Kindly inform our service teams of any allergies or dietary requirements
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Sopt & Energy Drinks, Juiced, Tea & Copjee, Beer

Soft Drinks

Coca-Cola, Sprite, Fanta 250 ml 100
Cola Light, Sprite Light 250 ml 100
Tonic water, Soda water 250 ml 100

Energy Drinks

Red Bull 250 ml 175
Red Bull sugar free 250 ml 175
Water

Mineral water, small 600 ml 55
Mineral water, large 1500 ml 90
Nestlé sparkling water 250 ml 100
Juice

Mango, Orange, Guava, 250 ml 75

Apple, Pineapple, Tomato

Squeezed Fruit Juice
Orange, Mango, Guava, Strawberry 250 ml 120

Pomegranate, Kiwi, Lemon-Mint

Hot Drinks

Espresso 80
Cappuccino, caffe latte 100
Authentic Egyptian coffee 100
Nescafé, selection of tea 80
Beer

Birell non-alcoholic beer 330 ml 100
Stella 330 ml 160
Sakara Gold 500 ml 195
Heineken 330 ml 210

All prices are quoted in Egyptian Pounds and inclusive of service charge and applicable taxes
Kindly inform our service teams of any allergies or dietary requirements



BEVERAGES

APERITIFS, SPIRITS, WHISKEY, LIQUEURS, COGNAC,

BRANDY

Aperitifs, 4cl

Campari

Pernod, Ricard, Ouzo
Martini Dry, Bianco, Rosso

Vodka, 4cl

Smirnoff, Finlandia, Absolut

Gin, 4cl
Gordon'’s dry
Beefeater

Rum, 4cl
Bacardi White, Gold, Captain Morgan

Tequila, 4cl
Sierra Silver, Gold
Sauza Silver, Gold

Whisk(e)y, 4cl

Royal Salute

Black Label

Chivas Regal

Dimple

Ballantine’s

Jack Daniel's, J&B, Red Label, Teacher's
Jim Beam Devil’s Cut

Jim Beam White Label, Black Bourbon

Liqueur, 4cl
Bénédictine
Drambuie

Tia Maria

Créme de Coconut
Sambuca

Cognac & Brandy, 4cl
Hennessy XO

Courvoisier VSOP

Remy Martin

Hennessy VS, Courvoisier VS, Martell VS
Martell VSOP

St. Remy VSOP Brandy
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430
600
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900
585

780

780
780

2100
1800
1500
850
650
850
715
715

585
585
585
585
585

6000
2520
715
910
1170
910

All prices are quoted in Egyptian Pounds and inclusive of service charge and applicable taxes

Kindly inform our service teams of any allergies or dietary requirements



INTERNATIONAL WINE S€ELECTION

CHAMPAGNE, RED WINE, ROSE WINE

International Champagne
Laurent-Perrier, Cuvée Rosé, Brut
Moét & Chandon, Impérial, Brut
Lanson, Black Label, Brut

G.H. Mumm Cordon Rouge, Brut

White Wine

Calvet Sancerre, Sauvignon Blanc, 2019
Bottega, pinot grigio venezia

Ruffino Orvieto Classico, 2020

Mapu Sauvignon Blanc Chardonnay, Chile, 2018

Cétes du Duras, Blanc Sec, Baron de Venzac, 2017

Red Wines

Ruffino La Bifora, Vino de Tavola Rosso, Italy, N/V

Baron Philippe de Rothschild, Merlot, France, 2012

Baron Philippe de Rothschild, Pauillac, Bordeaux, France, 2007
Adet Seward, Le Beaujolais, France, 2010

Pierre & Rémy Gauthier, Cotes du Rhéne, France, 2010

Pierre & Rémy Gauthier, “Elégance”, Pinot Noir, France, 2008
Adet Seward, Rocadet, Merlot, Pays d'Oc, France, 2007
Ruffino, Ponte d'Oro Capsularosa, Toscana, Italy, 2013
Ruffino, Chianti, Italy, 2014

Ruffino Aziano, Chianti Classico, Italy, 2013

Ruffino, Fonte al Sole, Toscana, Italy, 2011

Chateau le Commandeur, Bordeaux, France, 2008

Calvet Reserve, Merlot, Cabernet Sauvignon, France, 2010
Ca'Marcanda, Promis, Toscana, Italy, 2012

Jacob’s Creek, Cabernet Sauvignon, South-Eastern Australia, 2011
Jacob’s Creek, Classic Merlot, South-Eastern Australia, 2013
Mommessin, Macon, France, 2011

Mommessin, “VieillesVignes”, Beaujolais Villages, France, 2011
Alvinde, Merlot, Colchagua Valley, Chile, 2012

Baron Philippe de Rothschild, Mapu, Cabernet Sauvignon,
Carménére, Chile, 2008

Rosé Wines

Chaéteau d'Esclans, Whispering Angel

Pierre & Rémy Gauthier, Cétes du Provence
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10640
10640
6800
6800

Btl
10000
6500
6500
6500
5500

Btl
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3500
3650
3900
3650
3650
3650
4200
4200
4200
4200
4000
4200
4200
4200
4200
3900
4200
3500
3650

Btl
4200
8000

All prices are quoted in Egyptian Pounds and inclusive of service charge and applicable taxes

Kindly inform our service teams of any allergies or dietary requirements



WINE SELECTION

SPARKLING WINES, WHITE WINES, ROSE WINES, RED

WINES

Authentic Egyptian Sparkling Wine

Valmont White, Viognier, Marsanne, Roussanne

Valmont Rosé, Viognier, Marsanne, Roussanne

Le Baron White, Chardonnay

Le Baron Rosé, Chardonnay, Pinot Noir
Aria White, Vermentino, Superior

Aria Rosé, Carignan, Flame

Authentic Egyptian White Wine

Omar Khayyam, Sultanine Blanche

Grand Marquis, Sultanine Blanche, Chardonnay

Chateau de Granville, Semillon

Cape Bay, Chardonnay, South Africa
Beausoleil d'Egypte, Bannati
Shahrazade, Chardonnay, Vermentino
Jardin du Nil, Vermentino, Viognier
Baila, Verdejo

Authentic Egyptian Rosé Wine
Omar Khayyam, Sultanine Blanche, Bobal
Beausoleil d’Egypte, Merlot

Shahrazade, Grenache, Montepulciano
Arabesque, Grenache, Montepulciano
Baila, Tempranillo

Authentic Egyptian Red Wine
Omar Khayyam, Bobal

Grand Marquis, Carignan, Cabernet Sauvignon

Chateau de Granville, Cabernet Sauvignon, Merlot

Cape Bay, Merlot, Syrah, South Africa
Beausoleil d'Egypte, Syrah

Shahrazade, Cabernet Sauvignon, Merlot

Jardin du Nil, Cabernet Sauvignon, Petit Verdot

Baila, Tempranillo

Btl
1680

1680
1680
1680
1550
1550

Btl /Gls
900 /200
1100
2100
1700
1000
850

1100
1400

Btl /Gls
900 /200
1000
850

850
1400

Btl /Gls
900/ 200
1100
2100
1700
1000
850

1100

1400

All prices are quoted in Egyptian Pounds and inclusive of service charge and applicable taxes

Kindly inform our service teams of any allergies or dietary requirements



WINE SELECTION

SPARKLING WINES, WHITE WINES, ROSE WINES, RED

WINES

Authentic Egyptian Sparkling Wine

Valmont White, Viognier, Marsanne, Roussanne

Valmont Rosé, Viognier, Marsanne, Roussanne

Le Baron White, Chardonnay

Le Baron Rosé, Chardonnay, Pinot Noir
Aria White, Vermentino, Superior

Aria Rosé, Carignan, Flame

Authentic Egyptian White Wine

Omar Khayyam, Sultanine Blanche

Grand Marquis, Sultanine Blanche, Chardonnay

Chateau de Granville, Semillon

Cape Bay, Chardonnay, South Africa
Beausoleil d'Egypte, Bannati
Shahrazade, Chardonnay, Vermentino
Jardin du Nil, Vermentino, Viognier
Baila, Verdejo

Authentic Egyptian Rosé Wine
Omar Khayyam, Sultanine Blanche, Bobal
Beausoleil d’Egypte, Merlot

Shahrazade, Grenache, Montepulciano
Arabesque, Grenache, Montepulciano
Baila, Tempranillo

Authentic Egyptian Red Wine
Omar Khayyam, Bobal

Grand Marquis, Carignan, Cabernet Sauvignon

Chateau de Granville, Cabernet Sauvignon, Merlot

Cape Bay, Merlot, Syrah, South Africa
Beausoleil d'Egypte, Syrah

Shahrazade, Cabernet Sauvignon, Merlot

Jardin du Nil, Cabernet Sauvignon, Petit Verdot

Baila, Tempranillo

Btl
1680

1680
1680
1680
1550
1550

Btl /Gls
900/ 200
1100
2100
1700
1000
850

1100
1400

Btl /Gls
900/ 200
1000
850

850
1400

Btl /Gls
900/ 200
1100
2100
1700
1000
850

1100

1400

All prices are quoted in Egyptian Pounds and inclusive of service charge and applicable taxes

Kindly inform our service teams of any allergies or dietary requirements
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