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FLAVORS INSPEIRED BY THE SEA
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Bahary brings you the finest Egyptian seafood,
inspired by the rich flavors of the sea.

Crafted with fresh ingredients and a touch of
creativity, we offer a special dining experience
that celebrates our origins and traditions.



dahary

Established in 1995, Bahary is a brand that represents the Egyptian authentic
seafood cuisine at the highest level with a room to experiment and host other
International kitchens with an Egyptian twist.

We celebrate our origins and culture throw embracing local Fishermen
traditions and stories.
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ol adso aqj)
Herring with onion salad

sl axiy dhlw
Special Caviar Salad

JLels ahlw
Caviar salad

Green Salad

2gic bl /aunlb
Tahina/Ghanoush

Hummus / Hummus + Tahina

L0 43 /o laisl
Eggplant / pickled cucumber

dliio qublby /aliio joablab/ b
Pickled Potatoes / Pickled Tomatoes / Torshi

1oy fagogi
Garlic dip /Raheb

glioillg jLall o0
Yoghurt with cucumber & mint

Juo [ paga

Onion / Watercress

Jalog yao ylaisl
Eggplant with hot pepper
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195 (Lao/ (551e) 599 Lw dyjguis
Boneless / Normal Seafood Soup

- ylby dyyqus
Roe Soup

- Bylug s pron) canil duygu
Chef Soup

- LAV el 1326 dyygiis 8l
Viagra Soup

- ol diaglo
Mulukhiya with Shrimp
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265 250 UOGID (S0 AigyLo
Shrimp Sauce Pasta

265 250 VOO 398 W AigySo
Seafood Sauce Pasta

265 logito+saa) 930l aigyio
Mushroom Shrimp Alfredo Pasta

265 gl yogu0) (S pron digySo
Shrimp Pesto Pasta

110 95 uog0 85w aig)To
Pasta

st Blag Gt 0 e Jguaal digsSall 4o £9i sl Lle giliaws ilasaly s L] Jui
-9ilay gilaso b dinal aia 40 Sy

a8 Lol douill s 718 g doaa 71¥ ol



yo—alb sl _uo jji

Lo ggoaaiuy Igil5 gudll gusluall wilesiae Jl asu)li Sg-0) 0038 s ulii Gab g dysluall j)i
closull e awbui JSiy G4l s ainy 4 aSillg ool duic wiling gahl jall go aigilay
8Liaj .jra0 Uglg disse dasi jll ,lasy Lao gl iy oy in auld iy s3I Jraullg 2jLll
ool "'"uJ|u|JLﬂJ|¢ougnane_o:MJaJCLﬂ5JU.madJJ1U‘sj.maJ|glu_l.n.w.l|Cl£Jn

<yl aslaill agy yuSaig yaul clgai il JolSio Gib le Jranil ylall )99 b3

10 LE



BAHARY'S RICE . 7
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1o 599 Ll s jji
Seafood Rice

115 jogilallg spanll ji
Shrimp Rice With Mayonnaise

120 Il puSallg (5 poall jji
Shrimp Rice With Nuts

120 ol gjyy
Rizo with Shrimp

120 &)Wl Goguay speall payl jji
White Rice with Shrimp & curry sauce

ol jji

1o Shrimp Rice
| lJ B 4
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Shrimp & Squid Rice

anlally of 65w ayslus jji

= Sayadia Rice - with mixture
ool jji
45 White Rice
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PINK oo o
325 310 310 spoa alb
Shrimp Casserole

210 195 195 il alb
Fillet Casserole

310 295 295 | by ¢palb
Squid Casserole

385 370 370 oy alb
Roe Casserole

340 325 325 byw + spas galb
Roe & Squid Casserole

310 295 295 o -y - sp02) JiS oS yolb

Mix Casserole

Sl + s oa alb

365 350 350 Roe & Shrimp Casserole

Bl - byw - o) capidl galb

380 365 365 Chef Casserole

Bl -l paw - spoa) s haks galb

380 365 365 Viagra Casserole

g 2lay yalb
- - 390 Roe Basbousa with Curry Casserole
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2900 Byj sylaiw - 093 83 - Juoliy ddao) s3b ljg5Liwl
Lobster
540 (had alo - ¢ygaddg cwj - 1098 639 - Juoliw dulao) Lyjg LS
Crab
750 F~Jlal
Mussels
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hug spon
Medium Shrimp

145 Spon
Large Shrimp 1

2 315 (SpoD
Large Shrimp 2

345 ugw jljl
Large Suez Shrimp Azaz

o jljl spon guols
Jambo Suez Shrimp Azaz

Peeled Small Shrimps

Peeled Large Shrimps
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FILLET CALAMARI & SQUID

calb ol

150 360 0O s alys
Perch Fillet
600 cgl aig
Fillet Meagre
150 360 (Linl)S -5 1) gl arwd
Fillet Fingers
275 780 buw
Squid
280 795 byl vy
Squid Eggs
(Lainil)s wlala - ssle Lo pilgu) s)ladls
275 780 Calamari

220 565 -

Chrimp Kofta
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Grouper 1050 ] ST
Sole 1495 LWa____ 0
Salmon 980 g oJLw
Eel 595 cul o
Sea Bream 645 O 13>
Sea Bass 645 vogll__ 8
Red Mullet 750 O [ MY
Sehley 720 a_ . aw
Lizard Fish 275 dig) 1o
Meagre 450 g |
Moon-tail Grouper 630 J9 0.)
Seven Star Grouper 935 1 a\l
Red Sea Bream 750 ol 1o
W.Mullet 350 )9
Tilapia 175 b L
King Fish 630 Al
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3 LDRINKS 19 pilo

Small Water 25 6 ju0u0 64300 olo
Pepsi/7up/Mirenda 30 | 30| o/ o/
Fayrouz/Birell 40 Juw/jopuo
7up Lemonade 50 9ol o
Mint lemonade 40 cloj (g0l
Arugula Juice 45 JMO A pAc
Turkish Coffee 35 S Ji 0g@d
Espresso 50 g pow|
Coconut Pudding 25 M jgo duldo
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