Soup Pl Ay gl
Seafood Soup with Cream 20 Aoy SIL 28wy o
Mushroom Soup with Shrimp 20 Ol e ag e 4 9
Shrimp Soup with cream 20 Ay SIL gl gy 40 58
Alexandrian Shrimp Soup 20 xSl Gl g ) 4o ) s
( soup with red sauce)
Thai Tom Yum Kung Soup 25 0IUN a0 S ol a sS4y ) s
Lentil Soup 12 ORI A ) gui
Pearl Soup 25 o sl M) 4n ) 9
Appetizers Pl el
Green Salad 10 ¢} pad dlalu
Fattoush Salad 15 i 58 Adals
Baba Ghanoush Salad 12 z e LL akly
Tabbouleh Salad 15 4l 5 ddals
Herring Salad 20 da ) ddalu
Pickled Tomatoes 10 i ahlala
Pickled Eggplant 10 BIECEENAE
Alexandrian Fried Eggplant 10 xSyl ddalally e lasdl
Mixed Appetizers 25 AlSia &Blaa
French Fries 8 Alia ulallay
Rice P S
White rice 10 ol )
Sayadieh rice 10 Ala )
Biryani rice 10 s ol
Machboos rice 10 oisSa )
Shrimp rice 15 el )
Mixed Sseafood rice 25 35 o pSaa
Pearl rice 30 33050 )




Meals:
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e According to preference:

(Grilled with Bran, Singari, fried, or with oil and lemon)

)',\S+:\_'\3;L+)g;ﬁ+¢\p$%+jji

e All meals are served with:

Rice + Green salad + Arugula + Tahini + Bread

Meals Sl Sl sl
Emperor Fish Meal 28 S claw A
Tilapia Fish Meal 28 Bl claw daa
Mullet Fish Meal 35 S5t o daa
Sea Bass Meal 45 a8 claw daa g
Sea Bream Meal 40 i Glas Ao
Koffer Fish Meal 30 A o dan
Grouper / Hammour Fish Meal 80 D5l claw daa g
Salmon Fish Meal 65 Osalu claw daa
Sola /Moussa Fish Meal (5 pieces) 30 (b 5) (oo ge las dn g
Sultan Ibrahim Meal 30 ) ) el daa
Red Mullet (5 pieces) (Glba 5) Sgp clam
Kingfish / King Mackerel Meal 60 23S Glaws Ao




The Alexandrian Meal
1 Piece Sea Bass Fish

Q,-“JJJ&MY‘ a.,\;j
o2 )8 dlaw da]

+ Creamy Mixed Seafood Soup 75 Aoy SIL 26 o eSae 4 ) 5 +
+ Mixed Fried Seafood (e JSe b s +
Pearl Meal 5150 A g
5 Pieces Jumbo Butterfly SN gaala Glnyy a5
Shrimp 59 ald Cla 5 4+
+ 5 Pieces Fish Fillet Srie b dla 5 +
+ 5 Pieces Grilled Alexandrian sl
Mussels e ol s s lusy s 5 4+
+ 5 Pieces Shrimp G olallS cilia 5+
( Grilled or Fried) aia alallay +
+ 5 Pieces Calamari S LA e S d yuac +
+ French Fries
+ Fresh Juice of Your Choice
Super Pearl Meal g 531l A g
Emperor Fish or Sea Bream osid sl (5 ymd A8
+ 2 Pieces Fried Sultan Ibrahim e asal ) el dlaw 4 2 +
Fish 65 )

+ 4 Pieces Jumbo Butterfly
Shrimp

+ 4 Pieces Calamari

+ 4 Pieces Fish Fillet

+ French Fries

+ Fresh Juice of your choice

S sl oy Gls 4 +
@obelS Gl 4 +

aald dlaw Gl 4 +

adia (udalday +
LA e iy 8 juac +




Main Meals: sy 1) claa o) >

Lelladl Al 48 yhally 3 jZanh g )l (e @l 6 eumiidin s IS @
(gﬁﬂ;\&&j@bm\gﬂ)
e Every mealincludes 6 pieces of Shrimp, prepared in your preferred
style:

(Grilled Alexandrian, Fried, or Butterfly )
DoAY s e o
(Osad 5y s i ol g olain 5loa) 5 58a)
e According to preference:
(Grilled with Bran, Singari, fried, or with oil and lemon)
L la gl s I Glsi e
e+ Anada + Alie Juhlay + s g+ o) pad Aall + )l
e All meals are served with:
( Rice + Green salad + Arugula + French fries +Tahini + Bread)

Main Meals el | A ) claa 1)
Emperor Fish Meal with Shrimps 40 Ol ae (s ond o daa
Tilapia Fish Meal with Shrimps 40 Ol aa (b dlaw daa
Mullet Fish Meal with Shrimps 45 Ol ae (550 o A
Sea Bass Meal with Shrimps 55 Ol e (a5 )l las daa
Sea Bream Meal with Shrimps 50 Ol e (s Glas daa
Koffer Fish Meal with Shrimps 40 Ol ae 35S o A
Kingfish Meal with Shrimps 75 Ol ae 2238 o A
Sola Fish Meal with Shrimps 40 Ol aa (muse Glam A
Moussa Fish (5 pieces) (a5 ose lass
Sultan Ibrahim Meal with Shrimps 40 sl g aal ) Glabs daa
Red Mullet (5 pieces) (a5 Fson dlas
Safi Doha Meal with Shrimps 40 Ol ge da il ila daa
(4 pieces) (wlag)




Casseroles ] Gl ghall
Mixed Seafood Casserole 50 28 o S pall
Mixed Seafood Béchamel Casserole 55 Jrlin 268 w pSe ol
Shrimp Casserole with White Sauce 40 eyl (e pa (g e alh
Shrimp Casserole with Red Sauce 40 sl paga (5 palb
Molokhia with Shrimp 25 el 4a ole calha
Plain Molokhia 12 83l A sla (bl
Pearl Fish Roe Casserole (Batarekh) 65 o315l & ey (alla
Pearl Cuttlefish Roe Casserole 80 o 313l Jas (ian (bl
The Pearl Casserole 65 ARMIFGENSS
Squid / Cuttlefish Casserole 40 b galk
Fish Fillet Casserole 40 4ls calh
Crab Béchamel Casserole (500g) 35 (¢) o> 500) bl L) 5ilS calh
Mussels Béchamel Casserole (500g) 35 (¢) o> 500) i s =y alhs
Main Courses ) Ayl ) (Blada)
Super Jumbo Butterfly Shrimp (500g) | 40 | (plo> 500)>é 5% seals ygm Glug)
Jumbo Shrimp - Alexandrian Grilled 40 e sl (SIS (5 s srala lus
or Fried (5000) (¢!~ 500)
Alexandrian Grilled Crabs (5009) 30 (2! »2500) (S xS (5 e by 0alS
Lobster - Grilled or Béchamel 90 Jralis ol 4 piia ) ) Sl
Shrimp - Grilled or Béchamel 70 Jraldy sl & e Olugy ol
Dynamite Shrimp (5009) 35 (¢'o> 500) Sl lugy
Sea Bream Tray with Potatoes 50 olaldadlly Garin dipa
Sea Bass Tray with Potatoes 55 psballadl (a5 )8 dina
Mixed Grilled Seafood 45 6 s Gl (S
Mixed Fried Seafood 45 (e il g eSae
Alexandrian Grilled Mussels (500g) 30 (¢ 500) S xiSa) (5 98 =l




Fish Market Sl acd) (3 g

(By KG - Including Cooking) (Al Jald - ghslly)
1KG Mullet Fish 41 S Haw
1KG Sea Bass Fish 70 Ua 58 o ¢
1KG Sea Bream Fish 65 O Sla &
1KG Emperor Fish 30 s rd o
1KG Tilapia Fish 25 ab e &
1KG Norwegian Salmon Fish 65 2150 O el Slas &
1KG Grouper / Hammour Fish 65 sl dlan &
1KG Koffer Fish 30 8 S e ¢
1KG Safi Doha Fish 30 da gl s clow &
1KG Kingfish 40 2 el &
1KG Sultan Ibrahim Fish 40 aa) 5 Glali clas &
1KG Sola / Moussa Fish 40 o 9a Sl &
1KG Squid / Cuttlefish 80 by &
1KG Calamari 60 sl d
1KG Fish Fillet 60 Al ol &




Trays:
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(Osed 5 cu) ol e ol s lain ol oa) (5 5ia)

e According to preference:

(Grilled with Bran, Singari, fried, or with oil and lemon)

Trays

_dd)

) gl

Al-Akeel Tray

2 Pieces Sea Bass Fish
+ 1 Piece Mullet Fish
+ 5 Pieces Butterfly Shrimp

JasY) dia

o)l claw 4 2

o dewdn 1 +
SN Glugy Gla 5+

+ 5 Pieces Fried Shrimp 159 Sie sy clia 5+
+ 5 Pieces Alexandrian Grilled Shrimp il ) (5 siie g, Cilea 5 4+
+ 5 Pieces Fried Calamari ) i o lallS clla 5 +
+ 5 Pieces Fried Fillet T dieadiclas 4
+ Rice + French fries T u&m‘u + S+
+ Green salad + Arugula )Aﬁ + a,és ALl +
+ Tahini + Bread T S+ dals +
+ 2 Fresh Juice of your choice & A e g a2 +
Al-Mursi Abu Al-AbbasTray calaadl gl (g pal) Al
3 Pieces Emperor Fish b dlaw Cla 3
+ 2 Piece Mullet Fish S5 Hawdn 2 +
+ 3 Creamy Mixed Seafood Soup Aoy SIL 0 gh o p€ia 498 3 +
+ Mixed Fried Seafood 190 e (S il jan +

+ Rice + Tahini + Bread
+ Green salad + Arugula
+ 2 Fresh Juice of your choice

S+ Al 4l +
o+ o) ek dal +
WA (e iy 8 juac 2 +




Friends Tray

2 Pieces Sea Bass Fish

+ 1 Piece Sea Bream Fish

+ 1Piece Emperor Fish

+ 4 Pieces Sultan Ibrahim

+ 4 Pieces Butterfly Shrimp

+ 4 Alexandrian Grilled Shrimp
+ 4 Pieces Fried Shrimp

+ 4 Pieces Fried Fillet

+ 4 Pieces Fried Calamari

+ 4 Pieces Alexandrian Mussels
+ 4 Pieces Alexandrian Grilled Crabs
+ Rice + Tahini + Bread

claal) dyia

s 8 dawda 2

oy Slasdn 1 4+

b claw ds 1 +

pal ) (el dlaw cilaa 4 +
G Gy Dls 4 +
NS (5 phe (s Sls 4 +
e sy Sl 4+

(e adlid Sl 4 +
i 5 JledlS cilia 4 +
S b dls 4 +
(NS (g 9 L) S Dls 4 +

+ Green salad + Arugula 250 et “Al"\'* =+ o)l +
+ 4 Fresh Juice of your choice on el et Akl 4
SO e S B jpac 4 +

Awlad Bahary Tray g Nl Aia
1 Piece Sea Bass Fish el dlawdn ]
+ 1 Piece Sea Bream Fish o) o ds 1 +
+ 1Piece Mullet Fish Gopclawdn ] +
+ 1 Piece Emperor Fish Goh ewdn 1 +
+ 1 Piece Tilapia Fish bl cles da 1 +
+ 5 Pieces Alexandrian Grilled Crabs L3S (5 s5ie Uy g€ Cila 5 +
+ 1 Piece Lobster (Grilled or Béchamel) " el ji“:\_,,;u | 35Sl dn] +
+ 5 Pieces Jumbo Butterfly Shrimp NG "

: : : SAh gl Gluyy Sl 5 +
+ 5 Pieces Fried Shrimp i . .

: : : : e Ol Sl 5 4+
+ 5 Pieces Alexandrian Grilled Shrimp L i i

: . (oSl (g e Gl Sla 5+
+ 8 Pieces Fried Fillet C ol e 7 4
+ 8 Pieces Fried Calamari 350 e sl s 8

+10 Pieces Fried Cuttlefish

+ Rice + French fries+ Fattoush Salad
+ Green salad + Arugula

+ Tahini + Bread

+ 5 Fresh Juice of your choice

Sie S cila 8
e o Gls 10 +

b5 ddalu + ddlae ety + i+
i a + el i dlall 4

A+ dlsla 4

WA (e iy 8 juac 5+




Sandwiches Sl Ly gaiud)
Mixed Seafood Sandwich 15 258 (o S i gL
Shrimp Sandwich 10 Ol Uil s
Calamari Sandwich 10 SIS (i g2t
Fish Fillet Sandwich 10 aald i gab
Cuttlefish Sandwich 10 Jayis (A g3
Fresh Juice | _al dpph ilac
Orange Juice 12 J& n jpac
Mango Juice 12 salle juac
Apple Juice 12 Z\E uac
Kiwi Juice 12 S5S ypac
Watermelon Juice 12 Tay jlac
Pineapple juice 12 Ll yuac
Avocado Juice 13 S @ yuac
Banana Juice 12 BECNP
Banana with Milk 12 GAIL Hse uac
Lemon Juice 12 Osed suac
Lemon with Mint 12 gLl () gaal juac
Strawberry Juice 12 Ay f uac
Mojito 15 S sa




Hot Drinks o) | AR iy g pdiall
Tea 2 sl
Karak 2 &l <
Nescafe 8 A8l
Cappuccino 8 S
Turkish Coffee 10 S5 sed

Cold Drinks )| B Gl g pdiall
Water 2 ela
Mountain Dew 3 5 (4 gla
Pepsi 3 (e
Mirinda 3 |23 yae
7/Up 3 (s

Desserts Al iy glal)

Om Ali 15 e ol
Rice Pudding 5 o )
Creme Caramel 10 Jae Sy S
Cheese cake 15 S i
French Gateau 15 (S o gila
Harissa 20 Ay A
Basbousa 20 s g

10




