SEA TASTE BUCKET

Choose your own items & sauce

85.00% %4’ 1KgLOBSTER
30.00 $ “® 1Kg SHRIMPS
25.00$ “* 1Kg CRAB
26.00$ @ 1Kg MUSSELS
35.00$ ¥ 1Kg OCTOPUS

150.00 $ “21Kg KING CRAB

BUCKET #1

1Kg SHRIMPS
1Kg OCTOPUS
1Kg CRAB

1 Kg MUSSELS

With mixture of
freshly vegetables

and pineapple

85.00 %

Red sauce
Provencal sauce
Chef sauce

BUCKET #2

1K g SHRIMPS
1Kg OCTOPUS
1Kg LOBSTER
1 Kg MUSSELS

With mixture of
freshly vegetables

and pineapple

135.00 %

BUCKET #3

1Kg SHRIMPS
1Kg OCTOPUS
1Kg KING CRAB
1 Kg MUSSELS

With mixture of
freshly vegetables

and pineapple

200.005



HALF SEA TASTE BUCKET

85.00 $ 1KgLOBSTER
30.00 $ 1Kg SHRIMPS
25.00 $ 1Kg CRAB
26.00 $ 1Kg MUSSELS
35.00$ 1Kg OCTOPUS
150.00 $ 1Kg KING CRAB

HALF BUCKET#1

0,5 Kg SHRIMPS
0,5Kg OCTOPUS
0,5Kg CRAB

0,5 Kg MUSSELS

With mixture of
freshly vegetables

and pineapple

65.00$

Red sauce

Provencal sauce

Chef sauce

HALF BUCKET#2

0,5 Kg SHRIMPS
0,5Kg OCTOPUS
0,5 Kg LOBSTER
0,5 Kg MUSSELS

With mixture of
freshly vegetables

and pineapple

105.00 3

HALF BUCKET#3

0,5 Kg SHRIMPS
0,5Kg OCTOPUS
0,5KgKING CRAB
0,5 Kg MUSSELS

With mixture of
freshly vegetables

and pineapple

155.00 $



OPEN FORMULE FOR FOUR 35.00 pr prs

Fattoush

Tabbouleh

Hummos

Movutabal

Fried potato
Calamarirings
Cheesrolls

Tajen samak

Spicy tahinifish
CalamariProvencgale
Shrimp Provencale
Bezzriplate

Batrakh plate

Raw fish plate

0.5k g of shrimps
1,5kg of localFried fish

Half bottel of whiskey
Open Arak&soft drink

Bouzet el achta with

halawa and sweets

asily fiay LrololllS
Qi culsls
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MENU

FORMULE FOR FOUR
Fattoush Ligid
Hummos LooD
Movutabal L
Fried potato dulé o Lhlin,

Calamarirings
Cheesrolls

Tajen samak
CalamariProvencgale
Shrimp Provencale
Bezzriplate

Raw fish plate

0,5k g of shrimps

1,5kg of localFried fish

Bouzet el achta with

halawa and sweets

Open Arak&soft drink

asily £iay LrololllS
Qi vulsls
JLuidg i LrulollS
ULuidg Ly 0
LrJJ- Lo
vlowpnig oS

69l co dhuiibll G g,
wbiglag

big iio 9 Q9ibo b uc

25.00$ prprs




SALAD Z\.Ia.\.u
Fattoush Half portion Ol 9
Full portion
Tabbouleh dJg
Green Salad 3 yuns ddaliy
Raheb Salad caly dall,
Octopus Salad b gudad T Aale,
MEZZA 35Ls
Hummos >
Moutabbal Jie
Fried Potatoes ddda Uslis,
Grilled Potatoes Lgdia Usllay
Coriander Potatoes 533380 Usllay
Chilly Potatoes 5y Usllsy
Cheese Rolls du> olals,
Tahini Fish oo s
Spicy Tahini Fish 8 ) dScacu
Tahini Octopus Lizels pa dogulas]

Hummos with Shrimps BYREPY: R o>

Mhamaset Shrimps el yd Lagom s

4.95
5.95
5.50
5.50
6.20
16.50

3.50
3.80

3.50
3.50
3.90
3.90

4.00

12.00
12.00
14.00
10.50
12.50



SEA MEEZA 4 oo ByLe

Calamarirings 4ol aiy LIS
Osmalieh Shrimps oo »d ddalie
Shrimps with soya Lgwntly oo,
Lady dynamite coraliny 3o
Calamari Provencgale Jleid gy HLaYIS
Shrimps Provencgale Jlei®g 3 oo )3
Squid with Ink redb zans

Mussels and fries ddaa ollayg o dl =by
Octopus Provencale Jleidg oy dagdasl]
Fried octopus Slae dogdail]
Grilled Octopus &g;.ﬁm dogilnsf
Full Grilled Octopus JolS ggdin o gulasi

(perkg)  (&b)

Grilled Calamari Sodua (6 yLYIS
Calamari with honey Jeatls (gHLa¥IS
Fried Calamari Aaa g HLYIS
Grilled Taste1.5kg &SLS sgdis 3lia
King Crab (4 legs) S Ggalaliy
FISH OF THEDAY ‘45 min’ gl A e
5009 fish, fattoush, (g (Elaw iSOO

hummos, batatame’lie ddde Uollsy joes

6.00

8.00
10.50
10.50
13.00
10.50
13.00
13.00
18.00
18.00
18.00
32.00

16.00

20.00

16.00

40.00

150.00

20.00



SET MENU FOR TWO

Fattoush LU Qi
Hummos [TV S
Fried Potato ald o Lbhlih,
R'A’AT JEBNE Qi culolsy
Shrimps provencgale JLuid g u LrulollS
Calamariprovengale Jhuidg u s o
Raw fish plate L LD
0,5 KG SHRIMPS g 0 0LLS LA
1KG FISH vlow oL S
Bouzet el achta with 69l &o abh.udll abh gy
halawa with sweets wbiglag

OPEN ARAK AND SOFTDRINKS Lo o 9 eg...o.o O c

30.00$ pr prs




FISH DISPLAY

Grouper
Mackerel

Sand red mullet
Baracuda

Raw sea bream

Local shrimps

Imported jumbbo shrimps

Greater amberjack
Bogue

Firan

Locallobster

Crab

Pandora

Seabream

Small fried fish
Seavurchinby pcs

Scallops by pcs
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