


&o;dluo,olpwo
ul.l.a.l mbm,m ‘dule dulloyd wnle Jgnall
!n.ll Cuolizall ygagn go

. 1 ‘f'_b_
- & H‘ |-J L
- 5 B '1;;,« ¥ e N
.“ i
i
L



uo)all nylall yagn go nahy







a|§alads b| wJ

J L dai) dhlw

110 Special caviar salad
Herring onion salad

50 jLals dhliy
Caviar Salad

40/30 uwalo / clpps dbhlw
Green salad / Mix

20 2git Ll / dipah
Tahina / Ghanoush

30 ditabIl gpros/ oo
Hummus / Hummus + Tahina

- Jlao jlus / dlao alaisly
Eggplan / pickled cucumer

Pickled Potatos / Pickled Tomatos / Torshi

Wal) / drogl

20\30 Garlik dip / Raheb
Yoghurt with cucumber & mint

20 dni/ 1R
Onion / Watecress

o T |:|/ T ub.l.'ll.l

Eggplant with hot pepper

30 glw Jga / jais

Beet /| Kole slaw
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d"Soup Ijg-l-ij

180 ulio agd yuw dijgu

Boneless Seafood Soup

170 wnale aga uw dijgau
Seafood Soup

195 ajlby dijga
Roe Soup
185 buw + uyipo) dijguu

Shrimp & Squid Soup

190 hdd (ipod djjgus
Shrimp Soup only

300 o)L il dijgui
Chef karem Soup
albl) cuwa (Lygils - aly - 3ylhy - byuw - yipo))

(Shrimp - Squid- Crab - Mussels - roe)

) uildgain dyjguu
Clam Soup

40/30 (cliay - clyoo) ljplea dyjguu
Viagra Soup

60 ol daglo
Mulukhiya With Shrimp

30 dalw didglo
Mulukhiya
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145

145

150

145

alPasta  igjao

PINK ool / waul

195 185
195 185
200 190
_ 185

80 70

-“ &Io- n“ - - -“ - -u- .M’I

Uagnh u1Ho) digiho
Shrimp Sauce Pasta

uRagh ag4 :nw digjho

Seafood Sause Pasta

(ogHlo + u1Ho? ) gaydll digiho
Mushroom Shrimp Alfredo Pasta

gl yagnl uiio digiho
Shrimp Pesto Pasta

uagn dalw digjho
Pasta

.docl dliog dyié d@aai yile Jgnall digyaoll 4o £gi ul wile gilay) gilago)l dig dalsl Jrady

- gilay) gilato)ls disal duin 20 wlsy
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|Oj| Karem’s Rice & ”i

170

125

135

120

110

125

115/90

115/90

55

35

40

25

80/60

60/45
275155

100

80

80

110/90

aga :null o)la jji

Seafood Rice.

juigilollg uipoally jji
Shrimp Rice With Mayonaise

Glpusollg uipoalls jji

Shrimp Rice With Nuts

U102 ghl)
Rizo With Shrimp

uHoll wiiowy jji
Basmati Rice With Shrimp

unlall yagny uipoall vayi ji
White Rice With Shrimp & Curry Sause

wpoalls jji

Shrimp Rice

biuullg uipoall jji
Shrimp & Squid Rice

Guleill dhliy jji

Sea Eel Rice

dhlAll gl dalw dialin jji
Sayadia Rice - with Mixture
dhlall gi dalw wiiowy jji
Basmati Rice & Mixture

uayi j)i

White Rice

uliowy - djalin - jani - gaul : oads

CiLSandwiches 3] '|'g 1i1J
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l'ﬁasseroles - |gb

PINK jool / uayl
uipod (nlb

Shrimp Casserole

210 205

ala alb

Fillet Casserole

140 135

buw b

Squid Casserole

185 180

2Jlby (iolb

Roe Casserole

245 240

buw + yipod b
Roe & Squid Casserole

200 195

(alia - b - yipod ) dtishgs lb

Mix Casserole

205 200

245 240 )l + yipod alb

Reo & Shrimp Casserole

()b - buw - npod) wuidl Galb

Chef Casserole

235 230

(3)lh - buw - Ay - UTHo?) o)la Ipla aalh

Viagra Casserole

245 240

dwgtuy 9jlby Galb

BTSN .
Roe Basbousa with Curry Casserole
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PR (d:4j unylaiow - ogi ) - polull dxl30) wnaly ljghliwl
o Lobster

(id alo - Ugoslg tuj - ol dj - Usoliiy dho) Lyjgls

Crab

Ryl Al

mussels

(uubg ) yul)e nldagain

Jandofli

(gi&y) wnaly nldgain
Clamshell

o ] | SR—
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il ShrimEs LoD

asdll s buug uyipod
Medium Shrimp

1 U8 yiHod
Large Shrimp 1

2 S nol
Large Shrimp 2

S yuggw jlji
Large Suez Shrimp Azaz

uLuigw jljl yipod gloly
Jambo Suez Shrimp Azaz

Han oAl o
Peeled Small Shrimps

S ol yipor

Pleeded Large Shrimps
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b g :njlodlS arlia

Fillet Calamari -

Perch Fillet

P " PSS

agl ailra
Fillet Meargre

(uuilya - ynale ) gulni aulia
Fillet Fingers

b

Squid

Squid Eggs

((wuilys aléls - ynale yildo ailgn ) ujlodla

Calamari

-alb - Lala - Juyo - uiilpa nldo - :nléo : oady
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«] [Fish o
asl) s i JL—dg

Grouper

Jyug—o
Sole
ug——ollw
Salmon

Eel

W tia

Sea Bream

wrgjl—d

Sea Bass

snig— iy
Red Mullet

il

Sehley

iy
Lizard Fish
(0 T I |
Meagre

JG— o1

Moon-tail Grouper

d— oli
Seven Star Grouper
ul——jo

Red Sea Bream

(¥ L [ o —
W.Mullet

0 | -1 I

Tilapia

dlja

King Fish
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© ,Il Karem’s Appetizers & !ll.ﬂ.o

30
70
150
130
130
260

agda :nw iy
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usol clwgiow
Cuolita yipol

agd yuw yuao uulla

Ui dlag pjé Gyj :nd ldd

JLalopdio Ly ligJ w—auiaj

JLog g-1d tag-n go dalc waiig
Jriagall uagn gi (SWEET CHILI)



d| Dishs 1hi

150 clow diaq
200 Uipol didas
185 ©2d gillo buw
220 dbuudll buw
100 ©o2dll (e (nguio aplid
170 agd yuw yuilao arlia
240 agd yuw dia
100 agd yuw Ggglb yu
245 agd :uw eliya Gib
290 ©oJ5 lpla
190 ©oJla @ih
ST\ REWEN daujll yagny atigw jlns go ugollw Gih
c1l Meals 12g
105 dblw + jji + bl clow
145 dblw + j)i + u1jgs clow
125 dblw + j)i + ailra g
150 dhlw + u1pod j)i + arlia g
265 dblw + 2gd :w dyygud + jji + bl clow
300 dhliv + agd :nw dijgud + j)i + uygs clow
285 dblw +2g4 :w dyygud + j)i + aulra )
310 dblw +ag4 ;w djgul + wpoa j)i + arlid gij
315 dhlw + j)l + arlia g1) + yuliguw ypoD o)
365 buw + yipod jjl + arlia + pusS dlipoa 5
440 + aplid + uigo? + b + 3)lhy “ o)14 ” diag

dblw + Ipplida dijga + dalw jji + ypod dias
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10

25

40

50

25

45

15

25
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ul Drinks !gl'_u’.o

djan driaoo alio

Small Water
lailpro - 4w - iy

Pepsi - Tup - Mirenda

Iy - jgud

Fayrouz - Birel

ugolily Gaw

7up Lemonade

cliai ugoyl

Mint Lemonade

K2R o

Arugula Juice

wliv

Tea

dgad

Cofee
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