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Green Salad

Tehena

Baba Ghanouj

Spicy Tomato Salads

. Fried Pepper and Eggplant

Yoghurt Salad

Watercress Salad

humus

Herring Salad (Small-Large)

Create your own salad -
(using any 4 of the above)

Egyptian Pickle
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Sea food Salad

A range of delicious seafood mixed
with fres vegetables and olive slices,
drizzled with olive oil

Shrimp Cocktail

Succulent shrimp on a bed of lettuce
tossed with a refreshing tangy
cocktail sauce

Tuna Salad
Minced Tuna meat with chopped
onions, tomatoes parsley and freshly

1 squeezed lemon juice

Qarmouty Seafood Soup
Ingredient fish calamari and prawns
with red or white sauce

mixed seafood Soups
Ingredient fish calamari and prawns
with red or white sauce

Prawn Soup
With red or white sauce

Tom Yum Soup

Roa with Shrimp Soup
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Qarmouty Seafood Rice
Egyptian rice with Curry, Seafood
and a combination of Qarmouty
Spices

Biryani Seafood Rice Basmati
rice with curry seafood and a

' combination of garmouty spices

Egyptian Rice with Shrimp Egyptian
Rice with Shrimp Sliced onions
pepper and a combination of
garmouty spices

Sayadieh Rice

Port Saidy Rice

White Egyptian rice mixed with fried
onions

Plain White Rice

(Basmati or Egyptian)

Basmati Yellow rice with curry
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Fusilli Seafood
Fusilli pasta served with mixed
seafood in red or white sauce

Spaghetti Seafood
Spaghetti pasta served with mixed
seafood in red or white sauce

Spaghetti Naepolitan

Spaghetti pasta with Neapolitan
sauce, onion and Chef's special
| spices

' Seabream With Potatoes
Seabream with Potato & mixed
seafood in red or white sauce
Sea bass With Potatoes
Seabass with Potato & mixed

. seafood in red or white sauce

Tray of the seabed

Two kinds of rice of your choice
Biryani Rice / Makbous Rice / White
Rice / Mashkaoul Rice

safi Fish / Kingfish'/ Fried and
Grilled Shrimp /Crab Bechamel /

Fried Calamari / Fish Salmon
(Lobster or shrimp) can be added as desired
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Shrimp Casserole
Shrimp cooked with special
Qarmouty spices and tomato sauce

Squid Casserole.
Freshly cut Squid cooked with

" tomato sauce and parsley

Fillet Casserole

Fried Fish fillets cooked with
tomato sauce and special spi ces of
Qarmouty

Mixed Seafood

Casserole Fish Fillet, Squid and
Shrimp with red or white sauce

Shrimp Molokhia

Rice shrimp casserole
Rice,shrimp mixed with cream and
butter

Grilled Roe
(with Alexandrian spices)

Fried Roe
" (with Garlic and Vinegar sauce)
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Tajin Roe
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Stuffed Grilled Fish Fillets
Grilled Fish fillets stuffed with
Shrimp, Calamari, Butter, special
Qarmouty spices & french fries

Grilled Shish Fillet with Buttter
Grilled Shish fillet with onions,
tomatoes & french fries

Fillet Roquefort
Grilled fillet with Roguefort sauce &
french fries

- FAJITAS

1 Squid, Shrimp'and Fillet with Mixed

Vegetables
Fried Shrimp Kofta (10 per plate)

Mixed Grill Seafood

Crab, Shrimp, Squid, Fish Fillet
~grilled with special spices of
Qarmouty & french fries -

Crab Meat (4 per plate)

Cooked Crab meat with cream
sauce, cheese and special spices of
Qarmouty

Gathering Meal - -
(Seabream or Sea bass with shrimp
and potatoes + Sinjari +.250gm

Calamari +.250gm fish filet + salad + '

4 Pepsi)

Special Meal

Shrimps (500grams) + Shari Sinjari
+ 2 Crabs Bechamel + Molokheyya
~w/ Shrimps + Rice W/shrimps
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|QARMOUTY MEAL -bgoséll ciling

QARMOUTY MEAL

Fish (Grilled or Fried) + Shrimp
(Grilled or Fried) + Soup + Rice +
Salad

Grilled Buri (Mullet)

(Grilled with Bran, Singari or Lemon
& 0il) + Rice + Salad

Fish Meal Fish

(Grilled or Fried) with Rice & Salad
Fish choices are Boulti (Tylapia),
Shaari (Red Spot Emperor) or Coffee

Fillet Meal Fillet
. (Grilled or Fried) with Rice & Salad

" Shrimp Meal Shrimp

(Grilled or Fried) with Rice & Salad
RICE CAN BE REPLACED WITH
FRENCH FRIES

Sea bass meal

'Dennis Fish Meal
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Shrimp.-Mother
(with Bechamel Sauce)

... Grilled Shrimp-Mother
v (with Herbs & Butter)
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PRAWNS

Prawn Butterfly Grilled Prawns with SUopl glug)

butter and mustard sauce Japll g 6l ppgoy (sguo lug)
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Broiled Prawns (Alexandrian) poagul (llaisuml) @Ggluwo glug)
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Choose your Seafood and
method of preparation from
our Faresh Seafood Bar

luw o Juid Ul p4isod Los
Jro=ll dugy cus ellowwdll bgojdll

Seabream TTIL Mullet SJg!
Hummoor jgolo Seabass Jp9g)ld
Shari Syl Keeled Mullet g

White Snapper cgbo 3 Coffer }9g5
Naimi oL . Red Snapper T

l. St"Jltan‘\ Il;;'éhim @IHI aw _a\ Sole Fish NGO
Shaam o= E Saafi ol

: .Plorlnfr.et (Zubaidy) S3Yj Betta LR
Gorgofan alogaps Mala;;:rl;'el'gz;/ally L)
RimbrRtlack plaa Tylapia (Bulti) bl

(Hamam)




LW R L —_——"

' andwice

Shrimp Sandwich 15 glug) yuigail

s e e - |

 Squid Sandwich. 15 . e S

! Fillet Sandwich 15 alys gigailu |

omvie )

o i safewieh L ) Lo bt o yuso yitigailu |

dendne N

%

|4

Uy T 2l uing gublbyl @&lsl 2o

i




yiuw L -1jg4 Liw U]

Qarmouty Lobster with Prawns
Lobster & Prawns cooked in mixed
Qarmouti spices

Lobster with Tartar Sauce
Lobster meat mixed with Tartar sauce,
mozzarella cheese & Olive slices

Lobster with Bechamel Sauce
Lobster meat mixed with Bechamel
sauce & mozerella cheese

Lobster roasted with Thyme
Lobster meat grilled with spices and
- Thyme '
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Fried Squid

Grilled Squid (Alexandrian)

Grilled Salmon

“ Fillet Salmon
(Fried or-Grilled)
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Ice Cream 15 o435 Jual
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DELIVERY
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44722530 44315097 44660802
33338611 33311665 66601183
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'. Email: info@algarmouty.com www.alqarmouty.com




