


Soup )9
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Seafood soup-—- 305AR

[ 250 Keal ) (shrimp - calamari + crab -+ fish fillet)

( Juob + g 1a=)

(450 Keal ) (Shrimp + Caviar)
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Tom yum soup-———— 45SAR

(470 Keal ) {shrimp + calamari + crab + Mussels | with spley oyster sauce

35— py e o dygs

Shrimp mushroom soup-—— 35SAR

f =) ,—b + luth + |}CI‘J| il + ojlos Ji4 + ull‘aﬂ 1) \1[1 =l o 2o lay

Elmarakby soup - """"""""6OSAR

(600 Kcal)  Mix of seafood (shrimp + cavira + calamarl + lobster + crab + mussels)
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Salad
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Garlic satice————————— 10 an

[ 3B0 Kcal )
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Marinated tomatoes———--

(75 Keal )

Caviar e

(370 Keal )
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Herring with tahini————— 20sar

(250 Kcal )
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Green salad 10 AR

syds——— gl b o= alalio

Rocca salad with pomegranate ——15 sar

Seafood salad305A

(200 Keal )
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Shrimp caesar salad

{230 Keal )

pickles -

(105 Keal )
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Mix Salad—————— 30 cap

{225 Keal ) 4 orders of mixed salad
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Dynmamite shrimp----355ap

( 215 Keal ) Crispy shrimp with hot dynamite sauce and lettuce
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O ppetizers

. eafood Spring rolls ———————

{ 200 Keal ) [f)PiE'C.F.'SJ
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Shnmp French fries

French fries with cheese sauce and crispy shrimp

Mix Appetizers—————-50sar

(B840 Keal ) mix Appeti (2shrimp balls- 2kafta-3sambousek-2shrimp burger-fries)
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Rice

— — e ———

o122 eslwapluo )l

20 400)

Plain sayadiyah rice 12 saAr
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Sayadiyah rice with shrimp-— 285AR

(530 Keal )
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[ 480 Keal ) Sayadiyah rice withCrispy shrimp and barbecue and sweet chill sauces

White rice with shrimp and caviar- 355AR

(500 Keal )
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Sayadlyah rice with fish & shrimp--40sar

egyption style sayadiyah rice with pieces of fish and shrimp

-

(580 Keal )
{served with Savadivah sauce)
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Pasta

(a AJ_n:'m:ul_‘S

Seafood spaghetti pasta

{cream/red sauce)

J'99\-)""’L“J"U9/"$“°
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Seafood penne pasta-— 505AR

(yjsa 9.sp07)

| Conchiglie pasta
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La rose shrimp pasta-———60saR

0 Kcal Tomato and cream sauce with herbs and cherry tomatoes
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SEAF OOD RESTAU RANT

Side dlshes

wlie¥lg u'l)lﬁ..]] ahls an p9,00 g0z

(ghs 6)
Shrlmp kofta(frled/red sauce)—35¢aAR
(4701 | Minced Shrimp with a mixture of spices and herbs

(6 pieces)

DS LPWQAJ_QO\S/LO_?M

a{_.\aall aiad)] abls asgalall G4 wazl| a][x‘ﬂ (asl = &

(ghs 6)
Speaal fried shrimp kofta—— 55sar
510 Keal ) Shrimp fingers wrapped with special kofta mixture

(6 pieces)

(a2l / asgiso)

Stiselo < igd e e pg o e
Shnmp Burger ___________________________________________ 45SAR

(Gnlled / Sayadiyah)

1] minced shrimp with a mixture of spices and herbs

(4 pleces)
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\ Do h Mulukhyia with shrimp - 305AR

(330 Keal )

{\ggdun /J&n )

Calamari———ie 30 cap
( fried / grilled )
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g 35— ’.\lJ))gnJlJ G0 ulfﬁ

Myyjon ez aumog Sljladl dbl> 20 pg an g aez (w)l=e,
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Shrimp bombs with mozzarella-35 sar
.rrl;_l;u.cegtsialrlmp with mixed spices and stuffed with mozzarella cheese
= e — (6 pieces)
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Seafood Fajlta
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Sea bucke

}lﬂ_.) O « .rlq.a ,-":ul:-,pg.u

(1jgSLiusl +

Sea bucket

cal)  Cajunsauce / u.lh|tu satice /

(shrimp + squid + crab + mussels + lobster)

000060



ﬁﬂ[g\gj’ylghll
Casserole

gu) 05799 W c}“f‘m o*5|;°” O’UD

(CEVED)

alolann-a.fb )

Elmarakby Mix Seafood Casserole- 65 SAR

(Cream)
al} Squid / shrimp / fish fillet

{asolio )

aulsd wlasw / Soz/ / by

Elmarakbi Mix Seafood Casserole 655AR
(Red sause)
Squid / shrimp / fish fillet

1,90 do,io ot ,JAJI cPLb

[ Jusb/ aladl/ g ias/ addas wlow )

Treasure casserole

Caramelized onion

(445 Keal )
(Fish fillet / shrimp / calamari / caviar)
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Fish fillet casserole —————————

(Cream)

Fish fillet casserole-——— e

(Red Sauce)

e . et e e

| Caviar casserole with shrimp-75sar

165 Keal )

000060



/.Q?U}Uo

( walo / any, 5/ L] ) S0

Casserol shrimp

shrimp casserole (curry/cream/red sause)
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Seafood pottery

lobster + :-qujd + I*|'1r|r'|f|;:) + fish fillet
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Fish&Seafood

Trout/ Sea bream 85 S YSE)
(Fried / grilled bran / ofl and leman charcoal / tray with potatoes) ‘sjﬂl} [ publhaly asuso / p=o ggaddg <uj / a1 ggaian / Jéa )
(1350 Keal ) (ayl= 5,2 1350)
Mullet T4 e R, N Y - B8)Y

( bran grilled / fried / oil and lemen / charcoal grilled / tray ) a‘} [ awiwe / gylminn £ yganlg ) £ Glaa / a3y gouina )

(1700 Keal ) (ay)l,= 6,200 1700)

Hamour/ grouper %" )90l
( Fried/grilled ) (\ggahanl Jaa )
(1530 Kcal ) [m_‘;l? a2 1530)
king mackrel e o OB TSR, 1248
(Fried/oil and lemon) (galg <y / laa )
(1720 Keal ) " (as)l = 8,2 1720)
Coralffoutte . ~So iR NN N =] U
{Fried / charcoal grilled) { Hpikewl / Jas )
(1680 Kcal ) - {ayl> s,2:0 1680)
Harid(parrot fish) 115 L Y

{Fried / charcoal grilled) AR ( Sljidonl / Jlaa )
(1340 Kcal ) (ayl = o 200 1340)

\!
- &

{ Fried/grilled ) 551} (@9"“’-""’\11"‘"]
(1410 Keal ) (ay)l > 0,200 1410)
falmon Sl Bonin e MU o To R S0 A IS . SEEE N U9,0.]J.U
{ Crilled / boiled / boneless /in rice } 51\13- I gageo [ azs gguinn)
(2320 Keal ) (agl> o, =00 2320)
Crab 85 b)su8
( Grilled / boiled / boneless /in rice ) ‘SJJ},?} / aylaa / adgluss / asguisa )
(1150 Kcal ) 1 (ayl>o,2m 1150)
Lobster 200 U95 Uil
{ Grilled with butter / Grilled stuffed / Bechamel ) fﬂf} ( Jaaliin / asgainn asdiza / suj asgaina )

(1030 Keal )

(ayl= 2,240 1030)



Mussels- 95

{ Crilled with herbs and butter/Crilled with a special mixture } fﬁ [ abls gaiin / sayjg olie] sqds )
(1360 Keal ) layl> s 200 1360)
. podll 2 Gz

Shrimp s B ARz
{ Crilled with a special mixture / butterfly / butter and garlic (Ayjgalt izl agie / 2l iima / pgigeuj/ EHEET /abls goiaa )
/ stuffed with caviar / spaghetti tray with mozzarella )

(1170 Keal ) layl > s =2 1170)
Calamari ; 95 : \9)[115%
{ Fried / grilled / stuffed with shrimp / casserale ) m{} (g2lb / gunz ims / \ggitn [ lba )
(1850 Keal ) (ag)l = 0,20 1850)
Squid 110 by
{fried / grilled / casserole) (Sﬁ;} [gzlb / gouia / Jaa )
(820 Keal ) (ayl> o200 820)
Red mullet paol 1] ol
( fried ) [ as)
(1500 Keal ) layl=> 5,200 1500)
Tilapia bl
{ Fried/grilled } (\gguisas Aaa )
(1350 Keal ) layl> s =22 1350)
Seabass o9
[ Fried / charcoal grilled ) { ilpsisanl ;"UJ.:'m )
(1640 Kcal ) (ayl= o =00 1640)
White seabass . 120 vowl gog)lo
{ Fried / grilled with bran / cil coal / tray with potatoss ) SAR { ilpidanl :"‘glﬁnl
(1600 Keal ) (agl,> 5,2 1600)
Mousa(so]e fismee: @y = 0000 O e s Uwgn
( fried ) (ss}} (an)
(1420 Keal ) (ayl > 0,200 1420)
Squid caviar—% e 190 — A b__gu.u (_)O.g_d
( fried / grilled / casserole ) AR {g=lb / gquua / Jan )
(800 Keal ) (el 5,202 80O)
Caviar 350 o &)y
{ fried / grilled / casserole ) m‘} {g=lb / ggiua / Jas )
{980 Keal ) (ayl> o200 980)

Shish fish fillet

{ fried / grilled )
(2100 Kcal )

135 i adso o
a8 { p=all e gguisn / J3a )
(ayl> o 20 2100)



