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790 ( iao uublby - Lgoylg Cyj - 52)) enguiso - enldo luuia
Sea Bream (Denis): Fried - Grilled
(Coated in Semolina - Oil & Lemon - Baked with Potatoes)

790 (enibal plolb Lgs2s - i yublby - 65 - onjlodu - 62)) : uagjlall
Seabass (Karoos): (Coated in Semolina - Sengari Style
- Mesh Grilled - Baked with Potatoes - Buried in Italian Salt)

1050 (fiao yublby - @Sl - oyl - 82)) 1jldg
Grouper (Wagar): (Coated in Semolina
- Sengari Style - Mesh Grilled - Baked with Potatoes)

850 (62)- Lgod g Oj - cnldio) : chigap
Red Mullet (Barboni): (Fried - Oil & Lemon - Coated in Semolina)

1500 (wogalo - Lgnalg Cuj -62) - 624 - cnldo) : gungo
Sole Fish (Mousa): (Fried - Butter
- Coated in Semolina - Oil & Lemon - Wrapped)

780 (62) - cnldo] : ULa)0
Coral Fish (Morjan): (Fried - Coated inSemolina)

300 JLaiy
Tilapia (Shebar)

600 wgod g Oj - 82y dalalw
Sahelya: Coated in Semolina - Oil & Lemon

750 (jjub Lgaas - jo=l Kalb - Kgosg Lj - 02) - enldo) @ Gl
Eel (Hanshan): (Fried - Coated in Semolina
- Oil & Lemon - Red Casserole - Buried in Rice)

300 cnldo : dgpso closw
Macarona Fish: Fried

150 cnléo : by
Basariya Fish: Fried

830 CNGuLO - cnléio : piid aalas
Fillet: Fried - Grilled

500 (s yublby - @5l - cnjlodsw - cnldo) : Ogl
Lout Fish: (Fried - Sengari Style - Mesh Grilled - Baked with Potatoes)
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550 wjlodls

Calamari
600 bgibal
Octopus
500 (enguiso - cnldio) Wldysy

Parrotfish (Fried - Grilled)

1050 (fuiad yublby - 85uk -LUgod g Oyj - enjlodas - enlio) jjgola
Hamour: (Fried - Sengari Style - Oil & Lemon - Mesh Grilled - Baked with Potatoes)

1050 (faiap gublb, - iSul -Ugoyd g Oyj - onjlians - cnldo) il
Najel: (Fried - Sengari Style - Oil & Lemon - Mesh Grilled - Baked with Potatoes)

750 eyl - enldo jygeul
Shaour Fish: Fried - Sengari Style

1600 JNag Jj=
Grouper Fillet (Waqar Jozl)

400 (FEYETTT|
Esterdia Fish

1350 by
Fish Roe (Batarekh)

650 wgsy g 0yj - cnldo tallj2
Barracuda (Darak): Fried - Oil & Lemon

1050 ugoalg Cuj - 629j - Lgoliw
Salmon: Butter - Oil & Lemon

180 03] - enldo :cnbly
Tilapia (Bolti): Fried - Coated in Semolina

650 (das yublby - Ugody Cuj - cnléo) :usbio
Meyas Fish: (Fried - Oil & Lemon - Baked with Potatoes)

370 (faduo yublby - onjloduw - &5l - Lgoalg Lyj - 83) - cnléo) : cnjgl
Mullet (Bouri): (Fried - Coated in Semolina - Oil & Lemon - Mesh Grilled
- Sengari Style - Baked with Potatoes)

350 Ugoslyg Cuj - enldo : Lu2pn
Sardines: Fried - Oil & Lemon

750 Ualb - engains - enldo : by
Cuttlefish (Sabeet): Fried - Grilled - Casserole

425 wgaylg Cuj - engiio :Ublby
Batata Fish: Grilled - Oil & Lemon

1050 (Ggdo - yublby - Lgsd g Oyj - enjlodun - cnldo) :adyph
Sharifa Fish: (Fried - Sengari Style - Oil & Lemon - Baked with Potatoes)

1350 (Cungany - nlb - 05j cngiino - anldio) : ajlball
Fish Roe (Batarkh): (Fried - Grilled with Butter - Casserole - Baked with Basbousa)

1000 by gdu

Cuttlefish Eggs (Bayd Sabeet)

850 j) Ugaao Ylinia
Buried Eel with Rice

455 (enguiso - enlio) : 1o
Mira Fish : Fried - Grilled

550 O£lguls
Shraghish (Shrimp)

f oo,

4 Jlowdll pos

QASR EL-ASMAK



1400 w=lb - (Gghuo - cnllapil - cnguiie - cnldo : buug chpon
Medium Shrimp : Fried - Grilled - Butterfly - Boiled - Casserole

1700 Ualb - (Gl - cnllapil - chgulo - cnldo : JuS chpon
Large Shrimp : Fried - Grilled - Butterfly - Boiled - Casserole

1900 w=lb - Ggluo - cnalapil - cnguiio - cnléio : giola chpon
Jumbo Shrimp : Fried - Grilled - Butterfly - Boiled - Casserole

500 tiuob - Ugodlg Oj - cnilj2isunl - Ggluo : gnldgaila
Jandofli (Clams): Boiled - Alexandrian Style - Oil & Lemon - Tahini

830 wnaly ol
Local Sea Snails (Balah Baladi):

3500 Ayljigo disa g Jaobiyy - cnllagil - engiiso :ljgStil
Lobster (Estakoza): Grilled - Butterfly - Béchamel with Mozzarella Cheese
600 ol ayl2o - 02w ailSo - cnldo - dbl2 - cngiiio :ygls

Crab (Kabouria): Grilled - Mixed Spices - Fried - Boneless Plain - Boneless
with Béchamel

450 Pluo ghs
Feseekh (Salted Fish)

330 | a24) ghs
Renga (Smoked Herring)

950 : 03l chpoz
Shrimp Meat

- ujgll Y= ooz diss
Shrimp Kofta (by weight) — Market price




SOUPS | éyyguiall |

40 (elyo=2 - éingy5) iy Ligy
Broth soup (cream-based + red)

220 (aala6 lows - LygILS - b - enpioz) dodlan 296 e g
Seafood Soup (Whole)

(Includes Shrimp, Cuttlefish, Crab, Fish Fillet)

220 20 296 gun dyygil
Boneless Seafood Soup

190 chpoz dygib
Shrimp Soup

250 AL enpoz dyygis
Shrimp soup with roe

250 aIby 296 crun djgul
Seafood Soup with Roe

295 Jlounll pod dypepis

(24- 21y - Lygils - chpoz) OligSall
Qasr Al Asmak Soup: Includes: Shrimp, Cuttlefish, Crab, Fish Roe, Mussels

RICE | jydin

50 o2l udwl jjl
Plain White Rice

50 62l jo=i jjl
Plain Red Rice

60 w2l dbla jjl
Mixed Sayadeya Rice

130 enposll dabo jjl
Sayadeya Rice with Shrimp

200 Al asigs cnls j)l
Seafood Curry Rice

295 lowsl poa jjl
(2l - 3oy - bypus - enpo=2 - 2bio gl engls i)

Qasr Al Asmak Rice

(Curry or Sayadeya Rice, Shrimp, Cuttlefish, Fish Roe, Mussels)

250 246 onuw Ay jjl
(ygils - 23 - baws - cnpoz - cngls cniow j)i )

Seafood Paella Rice

(Basmati Curry Rice, Shrimp, Cuttlefish, Mussels, Crab)

250 usLilizll jji
uslilidll gbs go baus g cnpo= gl - Bas chpoz jLisl

Pineapple Rice

(Choice of Shrimp Only, or Shrimp and Cuttlefish with Pineapple Pieces)




PASTA | digpsall |

120 ( iinypS - diblb - 62U ) digpso
Pasta (Plain - Tomato Sauce — Cream)

200 enposll digpsSo
Pasta with Shrimp

220 246 cun L digpSo
Oven-Baked Seafood Pasta

295 (LygLS - 2l - By - oo ) downll jad digyso

Qasr Al Asmak Pasta
(Ingredients: Shrimp, Cuttlefish, Mussels, Crab)

plele 294 chus chinbusl
Seafood Spaghetti

"CASSEROLES | tlghil |

590 298 o yuso u=lb
Mixed Seafood Casserole
680 Jlownll pod u=lb

Qasr Al Asmak Casserole

" SANDWICHES | ©lisigadul

Shrimp Fajita Sandwich

129 enldo chpon uligaiw
Fried Shrimp Sandwich

139 enldo enjloyLs Yisigaim
Fried Calamari Sandwich

139 enguido enjLolLSs uliigadu
Grilled Calamari Sandwich

125 enldo 294 Qun YuSo uligadu
Fried Mixed Seafood Sandwich

125 CNgUilo 296 Cnu USD uliig2a
Grilled Mixed Seafood Sandwich

139 woypis uliily
Ranch Shrimp Sandwich

139 L0l jai
Cheese Shrimp Sandwich

149 Loyl oguio
Mushroom Shrimp Sandwich

125 _ ehpox guiiglga
Shrimp Hawawshi

155 _ . enldo2p
Fried Shrimp Burger

155 enguio jap

Grilled Shrimp Burger
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- Wiaguis eulys€ - cwlis gbsV - cnldo gugdal- onjlodus cnygal': joul doly

2350 - cnguiso Lyguls0o - chguiso ooz - cnldo chpoaT- chllaps chpoa
2)gdano Ll - g 2)lby U=lbl

Sea Banquet : 2 Grilled Bouri (Singar style)- 2 Fried Denis - 7

Fillet pieces - 4 Fillet skewers - 6 Butterfly shrimp. - 6 Fried / — - \
shrimp - 6 Grilled shrimp - 5 Grilled crabs -1 Fish roe tajine with =
basbousa - 20 Imported mussels w
[T

s s g FISH PALACE TRAYS
750 2jgaun ol - cnlops cnpioz E- guikpS cnldo cnpioat
Heart of the Sea : Y2 kg Fried Bolti - Y2 kg Grilled Bouri (Singar

style) - 5 Fried fillet pieces-4 Crunchy fried shrimp - 4 Butterfly
shrimp - 10 Imported mussels

- uisis alaal- cnldio eplis ghisE - caldo cnblil - onjlodw gl : 2001 ago
1250 2jgiao 2117 - chguiso cnpo21 - cnldo chpo=

Sea Waves: 2 Grilled Bouri (Singar style) - 1 Fried Bolti - 4 Fried
fillet pieces - 2 Fillet skewers. - 6 Fried shrimp - 6 Grilled shrimp
-16 Imported mussels

el cnpoz |- - cnguiso cnpoz |- - caldo cnpaz |1 : =l Ulepao
1500 d=bio jl duisys - enldo Ulayo € - cnjloiw enjgy | - 62) cnbly |

Sea Festival Platter : 10 Fried Shrimp - 10 Grilled Shrimp - 10
Butterfly Shrimp - 1 Grilled Tilapia with Bran - 1 Bouri Singari - 4
Fried Margan Fish - 6 Shrimp Kofta Fingers - Bed of Sayadeya
Rice
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cnilayiy ljgStil | - guitips cnpox I - cnilspiy cnpox I 2 gaggall dias
6000 - 323 210 - 298 cuw L2lb | - dgiino Lygals 0 - Jaobis ligladul |

L SALADS | wl=lull
Bridegroom’s Platter : 20 Butterfly Shrimp - 20 Crunchy Shrimp - u

1 Butterfly Lobster - 1 Lobster with Béchamel - 5 Grilled Crabs - 1
Seafood Casserole - 15 Mussels - Bed of Sayadeya Rice

50 cnaly ébluw
Baladi Salad
Wl cniouy jjIT- LygLS € - j24 ply - - enpaz 9. - enjlp=l ud)e 70 =ulpls bl
1500 Hot Deal : 30 Shrimp - 30 Mussels - 4 Crabs - 2 White Basmati Sliced Salad
Rice
60 g dblu
Tabbouleh Salad
toa) Ul2yo gliS |- cnpo2 gbs | onposll udpe 80 uligis dbl
1500 1 kg Shrimp + Free 1 kg Fried Margan Fish Fattoush Salad
75 JLaLS bl
Jgj unadaa - dogps yublby wogjlé | - enldo Ulago : clloan] pod ddan Caviar Salad
2000 - enléo enlby | - gyl cygy | - engaito LygalS 0-cnils iy cnpo 10- o
iluio pblob | + 2gicbl | + dig=b | - jjl duliys 120 gabo o) bl

Qasr El Asmak Platter: 6 Fried Murgan - 1 Seabass with Creamy By erung Salod

Potatoes - 1 Grilled Sea Bream (Zol style) - 15 Butterfly Shrimp

5 Grilled Crab - 1 Singari Mullet - 1 Fried Sole Fish 80 g bl
Rice -1 Tahini + 1 Baba Ghanoush + 1 Seasoned Tomatoes Tuna Salad
110 abd injy dblu

Chopped Herring Salad

200 loawdl g dbalus
Qasr Al Asmak Salad

50 il Joy + poyn
Arugula with Sliced Onions

N N T N i 70 R 59
W Arugula Salad

150 o
W Feseekh (Fermented Salted Fish)
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DIFFEREN

e LY EES

40 Jiso ju2
Pickled Cucumber
40 Juio ulaial

Marinated Eggplant

40 wal)
Rohb (Eggplant Dip)

40 dluio pblob
Marinated Tomatoes

40 disab
Tahini

40 agis bl
Baba Ghanoush

40 iy
Cheese

80 Ji=o
Mixed Pickles

0jJ00 O

bl

SPECIAL TYPES

40 0j0o0
Muhammara (Red Pepper Dip)

40 glwglgS
Coleslaw

40 uublby
Potatoes

120 tigab i)
Herring with Tahini

20 s Jogo

Flavor Sauce

17

40 togd
Toumiya (Garlic Sauce)

40 =i
Beetroot Salad

40 (S FT-Y.L)
Whole Chickpeas

40 ug=bo o=
Mashed Hummus

40 wnllapio vogb
Butterfly Sauce

QASR EL-ASMAK
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[ SIDE DISHES | éilz Gl )

40 iuldo yublby
French Fries

50 62l du=glo
Plain Molokhia
100 ey daglo

Molokhia with Shrimp

(Wjgll L) dagilto gl dxliio enpoz dias
Fried or Grilled Shrimp Kofta (Price by Weight)

(Ljgll vuu=) yognll chpoxs @45
Shrimp Kofta with Sauce (Price by Weight)

(Ujgll van= ) Juidgy chpion
Provencal Shrimp (Price by Weight)

CAPPETIZERS | Chladall

250 Loy i Cuoliya 70 l2zygls J1iSgS
Dynamite Shrimp Florida Cocktail

300 Jloawill pos ojo 200 o JiisSgS
Qasr Al Asmak Mezze Shrimp Cocktail

10
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dajLll gl
COLD DRINKS

55 tdlg= cnjgous

Guava Smoothie

60 g5

Kiwi Juice

60 LSgo uul

Ilced Mocha

60 Gl jgo

Banana Juice

90 iy yigl

Iced Latte

70 I2gjglss JaiSg5

Florida Cocktail

70 uliigSun g

Super Scotch

100 Jaunls giunigo
Classic Mojito

100 el ub
Sunshine

1[6]0) Bpub
Sunrise

100 i yliigSanl
Scotch Mint

100 aljo
Frappe

120 Ugps Lgisl

Passion Fruit Juice

20 tiyiono Lo
Mineral Water

35 djle Olguio
Soft Drinks

45 ugoy
Lemon Juice

50 Jldip
Orange Juice

60 igl)o
Strawberry Juice

50 aglg=
Guava Juice

60 g=ilo
Mango Juice

50 Ebini 2aby
Watermelon with Mint

10) cliai dslgn
Guava with Mint

50 glini Ligoy
Lemon with Mint

55 g=>Jlo chjgous
Mango Smoothie

55 tglys enjgoun
Strawberry Smoothie

55 b ehjgosn

Watermelon Smoothie

QASR EL-ASMAK
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HOT DRINKS

50 engluiys dgard
French Coffee

60 gilsuo
Macchiato

60 wolsui
Nescafé

60 2 cnSyi 6gald
Double Turkish Coffee

90 iy
Latte

90 giuiiyLs
Cappuccino

90 CulSeiy Cigad
Hot Chocolate

70 Ju2 quupanl

Double Espresso

25 cnliy
Tea

40 UlalSi cnli
Flavored Tea

40 3 enlis
Green Tea

40 w255
Hibiscus Tea

40 gl
Mint Tea

40 UGy
Anise Tea

45 J2duw Sy dgard
Single Turkish Coffee

50 )24 Ugad
Hot Cider

1510) Jdps u'll.l.il
Karak Tea

50 U=uas qupanl

Single Espresso
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ICE CREAM | 0335 umgdll |

60 Ogpn Jje
Beirut Cotton Candy

60 gy P 0015 umi ynso
Mixed Ice Cream (3 Scoops)

70 wnS)loia wgS
Danish Cup

70 Lo uisiy
Peach Melba

100 wlyisi cllio
Milkshake

20

_ DESSERTS | Glglall

30 (W) P AR
Oven-Baked Mahalabia

40 o2bw ials
Plain Kunafa

40 g
Basbousa

110 bl wg)a
Fruit Salad

55 1l Og)a
Fruit Platter

60 wljg) (03)5
Créme Bralée

60 nl 'y --lu. ﬁué
Kunafa with Cream

60 iy aalis
Kunafa with Cheese

70 Ulpnso yinla
Baklava with Nuts

70 10335 Wi Olpuso yinla

Baklava with Nuts and Ice Cream

70 0435 il baaw Og)6
Fruit Salad with Ice Cream
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