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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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Boneless / Normal Seafood Soup

&l éyjgul
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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3 | PASTA ig Jio

PINK  jaallpayi (iuisigiud - i - Gisaluwl ]

400 375 VOGO (5o Agio
Shrimp Sauce Pasta

VOO 398 W AigySo

400 37 Seafood Sauce Pasta
375 logito+saa) 930l aigyio
Mushroom Shrimp Alfredo Pasta

390 gl yogiay s pron aigySo
Shrimp Pesto Pasta

220 195 Loaw 65w aigySo

Pasta
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BAHARY'S RICE . 7
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195 599 Ll s jji
Seafood Rice

235 jogilallg s panll jji
Shrimp Rice With Mayonnaise

240 Il puSallg (5 poall jji
Shrimp Rice With Nuts

195 Sl gjy)
Rizo with Shrimp

195 &)Wl pogay s panll pagl ji
White Rice with Shrimp & curry sauce

195 Sro]lb jji
Shrimp Rice
195 byl sl jji

Shrimp & Squid Rice

anlally of 65w ayslus jji

20 Sayadia Rice - with mixture
ool jji
e White Rice

il _wo-jp  awi-ya i p"&m



lob yogi0
Lw 65.0) jablobll 40910
80 La1aig 04)S yogo e Jguaall sya

Jg-=

S)—102

5

0 jad dc

oudyillg ogillg Juadlg Jilgill yo ujo



) CASSEROLES - |9_b

Pk oai =l

510 495 495 Cspoagalb
Shrimp Casserole

als alb

255 240 240 Fillet Casserole

410 395 395 b gslb
Squid Casserole

545 530 530 2ilby oalb
Roe Casserole

440 425 425 by + spos galb
Roe & Squid Casserole

440 425 425 o6 - ww - spas) JiiSeS ualb
Mix Casserole

480 465 465 by + spos galb
Roe & Shrimp Casserole

Bl - byw - o) capidl galb

440 425 425
Chef Casserole
510 495 495 Billy - buw pap - spoa) 3 1pks galb
Viagra Casserole
. s Uy sl
_ ) 465 Qg il g2

Roe Basbousa with Curry Casserole
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Byj 5550w - 1003 83 - Juolin adan) g3y ljg—5 Liwl
Lobster
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Crab
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Mussels
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Clamshell
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huwg s30a
Medium Shrimp

15 Spon
Large Shrimp 1

2 345 SHoD
Large Shrimp 2

345 g 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

calls obs
170 435 0ol pind aulio
Perch Fillet
675 cug) adig
Fillet Meagre
170 435 L?mjlﬁ'éﬁt]ghﬂiw
Fillet Fingers
325 930 by
Squid
375 1065 byl pay
Squid Eggs
325 930 (Lol wlals - ssle Llao pilguo) s)lod S
Calamari
265 750 (S0 dias

Chrimp Kofta
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= J L FISH oowl

Grouper 1380 ] ST
Sole 1780 Wy o
Salmon 1100 09— ol
Eel 865 gul__ o
Sea Bream 950 o 13
Sea Bass 790 wogl_ 8
Red Mullet 860 9 '
Sehley 895 a4 aw
Lizard Fish 310 Qg So
Meagre 500 cg
Moon-tail Grouper 705 n o)
Seven Star Grouper 1345 J— Al
Red Sea Bream 840 ol a0
W.Mullet 365 )
Tilapia 195 Lh |
King Fish 705 )
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3 LDRINKS 19 pilo

Small Water 35 6 6w dinoo ol
Pepsi/7up/Mirenda 35 | 3o/ e/
Fayrouz/Birell 50 Juuljopd
7up Lemonade 70 gl paw
Mint lemonade 55 £lios jgaul
Arugula Juice 50 JIENEY
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