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MAIN COURSE

1194 cal Grilled Salmon 594iLo Ugoluw

VAl souy jjl €0 02819 83110L Hgoudl agas G guiio Ygalw aulid
Grilled salmon fillet marinated with lemon butter sauce,
served with white Basmati rice

1189 cal Seafood Fajita ;o Jlod Lirald

Al sio jji 60 02839 anlall liialay dliisllg 8ren0ll jaull jlo
Pan-seared seafood marinated with our special sauce,
served with white Basmati rice

Wilall &o $HoI §)LAS
1199 cat Shrimp & Crab Fokhara

il oy jl &0 019 alalolall dnln ) dliio Lygilag puoa
Shrimp & crab marinated with tomato sauce, served with white Basmati rice

duguitoll dupaull CiVgAloll (o GliAtin
1180 cal Mixed Grilled Seafood

ayalin )l €0 0287 55100 @ulsd lows (G o0 idh

Shrimp kofta, fish fillet & shrimps, served with Siyadiyah rice

1190 cal Kabsa Fokhara 6)LAQIU G s

g dliioll dyaullwlgaloll o aujo &0 dunis

95lil pgng climilly gabdl yagn &o

Kabsa & marinated seafood mix, served with mint yogurt sauce & taco sauce

s63cal Curry Shrimp WJWAJU Sitoall

waul g jl &0 02819 g)la)l gy glagpg Had (5100
Shrimp, mushroom & broccoli with curry sauce, served with white Basmati rice

\

e e —

“FISHD
With your ehoice ?f the cooking method.

All prices are inclusive of VAT 15%

Adults need 2,000 calories per day on average,
and.individual calorie need mayvary from person to person
Additional nutritional information is-available upon request

-

Fresh fish and seafood, available on the fridge display, prices upon weight.
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PASTA & RICE

sascal Salmon Pasta Ugolw Gigraso
Al il galg uagng @jlall Ggoludl &o g Luwb
Penne pasta with fresh salmon & Wadi EL Nile white sauce

sas cal Shrimp Pasta (G0 Aigiaso
Lopall plalolh)ldnlng gjlall ylaglg G ol &o Guus Ll
Penne pasta with shrimps, fresh basil & pink sauce

650 cal Wadi EL Nile Rice JaiJl (52lg jji
Seafood rice yal jlody jji

405 cal Siyadiyeh Rice dualun jji

320 cal White Basmati Rice UAUI Llouy ]

Jlahil tlag

KIDS MEAL

s cal Fish Fingers CGlouwl Salni
a0l Unliaul go dyléo clow &ilal
Fried fish fingers with French fries

ssocal Seafood Kofta paull jlod dios

Al sown i &0 dyguiioll jal lod ik
Grilled seafood kofta, served with white Basmati rice

a0cal Pasta digraso
vl agall gl plalolall dnln go o Liwl
Penne pasta with tomato or white sauce

Wlagnll

SAUCES

70cal Cocktail JringAa
200cal Toumia GLoqi

18 cal Tartar JU)U
70cal Harissa Guuyja
220 cal Spicy Mayo jla qilo

160 cal Sweet Chili it Cuiguw

Glewlll yaye

WAkl dalli Lle 816gio dajuall dypal t¥gaiollg Eilowill
Clal A Qoll paviall dlyyin jJUial Uholq .Ujedl ciin Jl=wilg

% 10 duuiy @8laoll doudll duypns dlolis jlewll §1on

" gl g8 ayha spmw o gl ye=llll eling
38l paad (o Wliag A8 aapall dglall wheuwdl olalial g4l
wlhll sic audlal auslae wloglso y4gii

SIS




iAol GMQoll
HOT STARTERS
by weight Shrimps vjgll G0
371 Cal Fried oo
113 Cal Grilled \§quito
320 Cal Butterfly Moyl
132 Cal Sania duitn
123 cal Red or white sauce Tajin uALYI Uagll gl pdalolall dnlng Yalia
471Cal Panne adiy

by weight Squid wjsll JUD

197 Cal Fried pléo

149 Cal Grilled $odito

159 Cal Red sauce Tajin rodalohll dnling Jala

by weight Lobster ujolb ljgatiwl
224 Cal Thermidor Jstoliny

114 Cal Grilled \$odiro

224 Cal Butter 6asjJu

s78 cal Mussels Tajin JauJl Qu Uala

8)lall byl da b gl Jrolinl yagay jayll aly yals
- Mussels tajin with bechamel or spicy arabiatta sauce

(U‘}

e

68 per1kg Fish Fillet ojslls ALLLd Clow

390 Cal Fried 8o

123 Cal Grilled \squito

490 Cal Panne auiu

123 Cal Grilled Oil & Lemon Ug.oi)g Cajy Gguilo
123 Cal Grilled Shish yivrub $ouito

95 per1kg Seafood Kofta yjgly ol jlod diaA

59 869 cal Seafood Tajin paull Lo ol
bl pgall gl pblahlldalay jadljlod (ala

Seafood tajin with tomato or white sauce

69 669 cat Shrimp Tajin §)L0Jl Ualn

vl agall gl elaloll dnlay g oall Gl
Shrimp tajin with tomato or white sauce

59 s75.cal Squid Tajin jJuaJl Jalk

bl pgall gl pblablldnlay Juall Galis
Squid tajin with tomato or white sauce

28 268 cal Shrimp Spring Rolls ($)102JU jloj @iyt

JJl pgnll o 0r 85
Served with spicy sauce

35 268 cal Fish & Chips ywig Uio
ol Uallall g0 026 9o al4d low
Deep-fried battered fish served with french fries

12 150 cal French fries duld o Ualny

35 seocal Shrimp Ousmaliyah éuloic $p0o

Jigalolb duyyoll ngn &o patg 43LAIL Wgalo yivopiog Glbo Gpron
Crunchy fried shrimps rolled with kunafa, served with harissa mayonnaise sauce

28 288 cal Seafood Sambousek yaull Jlod duvgrotw
disnllg jaulljlody dudinog dulbo duugiow
Fried sambousek stuffed with seafood & cheese

68 ss2cal Wadi EL Nile Fried Boat J.1iJl ($alg L5 p0
dloic gpon9 jaull jlod dumgirowg wgionll gy il o AuA s

Fried selection of shrimp spring rolls, seafood sambousek & shrimp ousmaliyah

59 dléoll Ayl cidgAaloll (o dlLALiri
1280 cal Mixed Fried Seafood

JGWIl agn &o pabyg awdul low @)LDJJB@MZD@LLOJ -
Fried shrimp, calamari & fish fillet, served with tartar sauce

- Gliriygaibwli
SANDWICHES

25 «0s cat Seafood Hawawshi ;241 Jlod abglg

dipnlnll &0 02819 &paoll whladb duiollg dograoll ol jloly guiino galy jus
Baladi bread stuffed with minced & marinated with Egyptian spices seafood,
served with tahina

Fish Shawarma ¢loinll Lojqui
dualally Uil clowll Lojgliis
Marinated fish shawarma with tahina

GUjquirll
SOUPS

32 577 cat Wadi ELNile Soup JuiJl (52lq 6ujguds

wlirellg dopall g0 ol Jlod dyygud
Boneless mix seafood soup with cream and herbs

32 297 cal Bisque Soup Lyl dujqul

erroall ol dygu
Shrimp bisque soup

28 112cat Shrimp Molokheya WHo2JU draglo

G0l dypno dunglo
Egyptian molokheya with shrimp

623)Wl WlliQollg Wialinll

SALADS & COLD STARTERS

29 756 cal Salad Selection Ul dLiAii
Juio ylaisbg @gic Ll wpon dinnln wgaly dlalu o s

A selection of baladi salad, tahina, hummus,

baba ganoush & marinated eggplant

8 360 cal Tahina dirtain
12 177 cal Hummus yaoa
12 192cal Baba Ganoush @gqic UL
20 315cal Muhammara 61000
12 3scal Fattoush Ubqio

sl el ilow o) 1918 yolaloks s

W08 juag yloy s Joy

Lettuce, tomato, pepper, lemon, sumac, mint,
cucumber, onion, pomegranate molasses & crispy bread

12 170cal Marinated Tomato @U1io rodaloln
ol alisll pdaloks
Tomato with Egyptian dressing

10 132cal Marinated Eggplant J1io Ulaidl
@)l dlisdly yladsl
Eggplant with Egyptian dressing

10 327 cal Baladi Salad k‘J'J-L’ alw

U9l ogn &0 0283 panl Jald yus yus ablebk
Tomato, cucumber, lettuce, green pepper with lemon sauce

12 114cal Rucola Salad prapa daliy

Olodl g ygoll oo o Glow g iy
Rucola, onion, sumac with lemon sauce
& pomegranate molasses

25 225 cal Herring Fish Salad dajpl daly
wiliswll gl dals) duiligs da)
Greek herring fish with Alexandrian chef mix

20 383 cal Cold Tuna Tajin a)U digi Ualn

aonoll jolllg Yol cuyj dinalnll &0 Junyg digi
Tuna & onions with tahina, olive oil & roasted almonds

36 196 cal Shrimp Cocktail JLisgA $HoD

Juisgall pgn &0 gon
Shrimp with cocktail sauce




Guglall Suilllg 6gadl

DESSERT “  COFFEE & TEA
29 s20 cal Traditional Banana Split <rliw Uil 12 sscal Espresso Qs il
25 a0 cal Chocolate Sundae AiVgAgul \5|3.Ln 15 10cal Americano gilaJjol
29 1A uull &o drowgoll dslglll dnlw 15 74cal Cappuccino gipttiriyla
187 cal Seasonal Fruit Salad with Ice Cream
15 46 cal Latte auiy
18 Ice Cream roups pal
19 135 cal Flavored Latte WilaaiJu auiy
145 Cal Vanilla LJuilg .. . .
12 Turkish Coffee auA)i 6gad
150 Cal Chocolate aillg4aguis
150 Cal Strawberry aglys 12 1scal White Coffee clAL) 6ga\6
18 Sorbet ajguy 15 socal Hot Chocolate dislw aiygagud
170 cal Coconut Charcoal oadll vinll jga 12 1cal Black Tea aqui \5LIJJ
110 Cal Lemon (g0 12 scal Selection of Teas 6UJJJ| Elgdi (o dlrAaii
110 Cal Mint Lemon ¢liidb (904
OUg ol
DRINKS
8 100 Cal o Soft Drinks @Ujlé Wlgpilo
Berain Mineral Water dtiaso (s olio
7 Small dj4s2n
14 Big 8juu4a
Berain Sparkling Water 6)lg-6 (41 olLo
8
Small 8420
16 :
Big 8)u4
16 99 cal Lemonade daligod)
18 s0cal Mint Lemonade Elisilu dualigot)
18 112cal Orange Juice JWip pnc
18 217 cal Lemon Mojito Jgol) gitd\go
25 170 cal Strawberry Mojito GUqlyo glitdgo
25 170 cal Passion fruit Mojito Cugy6 (iU girdgo
181 cal Saudi Champagne Liiliodl (5320w
25 Glass Jwls
60 Pitcher G40l
173cal Sangria Ujailw
25 Glass ula
60 Pitcher Gum!

Wadi El Nile Restaurant JiJl salg Ellowi oclao
From the heart of the sea . ulals Uo

Wadi EL Nile restaurant is a tale of success, starting 1997 diw (uwaidsly £36 Joi (Lo 2lai dulan

from our first branch in Mohandeseen in 1996, until 64 L1l8) Egpo Wit Lilng Lo A

we reached six branches in the heart of Cairo.

WMAUIg Elowll Elgii agai padi logla Liody
Lol dgpnoll langll dajuall dypal

We always strive to offer the finest types of fish and T p —
lagLagi pll dQ)hly lapanig

fresh seafood, prepared with authentic Egyptian
recipes and cooked according to your preference.

a8 Liodyg Al o Licgrd Jgi Lialis R
@ageull oo ULal 62501 dyynill

In 2023, we opened our first branch in Riyadh, and it
is important to us to provide a unique experience for
our people in Saudi Arabia

ad
All prices are inclusive of VAT15% % 10 &y 8laoll 4018l &y dloliy )ls_wiJl &on
Adults need 2,000 calories per day on average, - I'OQIJJ' &9 aJ)ug“a -y Wl yg2IUl Eh—“u
and individual calorie need may vary from person to'person JAVCAR S o walTa5 8 8 a0l gl Il il s i e

Additional nutritional information is available upon request whiall e @48la) dauilie wiloglso j9gii



