dualdl) 4uS yil) g 4y el e gSLall
Turkish & Sea Food Special




9%
Starter

Gl Alia kil croe Ol
Fries with Cheese Fried Prawns

Mayo Or Masala Or Plain

ool Ol (e

Prawns Tempura Fried Calamari

65 Gl@.ﬁ\ Walay g o
E Chicken 65 Fish N Chips é

Erh —rhl 4]




9%
Starter

Jus zlas daal zlal dualan
Chicken Lollipop

e glad (oA S)65 2o
e Gobi 65
Chicken Tempura ©

dawl) aual Jazla
Finger Fish Chilli Chicken

Et Irh —shLTt]




5 LMY :
So up

. 1.5 OMR
sl A 4 sl o) A A 4y sl
Seafood Soup Red Seafood Soup White

1.00 OMR 1.00 OMR
oL Elaa 4y ) el popdially day S Elaa Ay )
Chicken Corn Soup Chicken Creamy Mushroom Soup

1.00 OMR 3.00 OMR
o la da gaid) Geadalu 4y ) gl
Hot N Sour Soup - Crab Soup

A Ay gl CJ‘:‘:UA'.'J‘S";‘S‘ Jladl) 4y gl
Lentil Soup Shrimp Soup Mix Veg Soup

1.000 OMR 1.500 OMR 1.000 OMR




5 LAY :
Salad

2.000 OMR 0.5 OMR
Mix Large Salad

1.00 OMR

A as g e adals

0.7 OMR

U i
Arabic Salad Fatush Salad
Flrh_ —hLYE




5 LAY :
Salad

0.7 OMR 0.7 OMR
UA.AA del‘
Hamus Mutabel

1.00 OMR
48 ) a5 Adalus ol sl
Turkish Ezme Salad Baba Ghanoush

1.0 OMR

STCS Clay Adals
Olive Salad Pomegranate Salad

i Irh —rhl 4]




S50
Sea Food

10 OMR
(i) A9y &Y sSlall g 3a (i) Ag g Y Slal) g ia
Mix Seafood Plater =i Mix Seafood Plater eaium

26 OMR Depends on size

() A a¥ sSlal) i ja L ) s AdelS ASaw

Mix Seafood Plater 1:rge Whole Fish

Half/Full Half/Full
el | A sl S Ll8aY) | A gl
Calamari Grili/Fry Prawns

Erh

Grill / Fry

A E i

4.0/8.0 OMR 5.0/10.0 OMR

Ol

Grill / Fry

—rhltf




E kg e H[ ]
LA NIY
Sea Food
Depends on size 5.0 OMR
L) s ) oSk
Lobster il
5.0 OMR Depends on size
i€ lacd) L ) s AdalS ASa
Slice Of king Fish Whole Fish  crili/Fry
4.0/8.0 OMR 5.0/10.0 OMR
Half/Full Half/Full
) | &y sd BIFEN G [ ea Oy
Calamari rilt/Fry Prawns Grill / Fry
E rh —rhL ]




5 LAY :
Steak

Beef Steak  Pepper Sauce Seafood penne pasta
Jildl) Lol Flaa day i il dale zladdsy i
Chicken Steak Pepper Sauce Chicken Steak Mushroom Sauce

LS [ il (8 §ia zlaa
Grill Chicken Hal / Full




5 LMY :

Pasta

ol su 8l zlaw By (An 4y
Chicken alfredo pasta

Uil (i 0 g ially Vil Ll il
Mushroom penne pasta Italian chicken pasta

Loy A <l g padlly Lialy Ol (e g
Vegetable penne pasta Fettuccine Shrimp Pasta

Erh —rhl 4]




9%

Rice

Veg Handi Biryani e e e
Chicken Handi Biryani 2.5 P gl Zlaa i E
Muttton Handi Biryani 3.5 hr g glall pal E *E
1
Prawns Handi Biryani 4.0 A g Oy E : ;E
King Fish Handi Biryani X A st 2 and) I‘; a‘.\---‘-----'.‘-----.é‘i:
TGN
: : Chicken Biryani Plate 1.8 O Azl
E E Egg Fried Rice 1.2 Ry i 3l
E i Chicken Fried Rice 2.0 glas e
| L]

AT T TR R TR RN}

N BN BN BN BN BN BN BN BN BN BN BN BN BN BN N Ny

4 1
Mutton Biryani Plate 2.6 i s el pal . :
. 1
Plain Biryani Plate 1.0 gile Al - '
|
White Rice 0.5 s : '
Veg Biryani Plate 1.7 Sl gpadlly Al ;
l‘----------------'
Mix Seafood Fried Rice 2.5 4y a3 e )]

2 Ol 81 gd gk
Arabian Rice BBQ Plater _

3.0

NN NN NN BN BN BN BN BN BN N R,
4E N EENENNNENNP

~----------------'

(J4S) (e Jf (b
(basziv) 6.0

Arabian Rice Platter (Full)

(3 Person)
(cuad) 2o ) b
(e 4.0
Arabian Rice Platter (Half) (
2 Person)

i Irh —shL4E]




9%

Asian Food

i 58 Elad (A1 S Al S el pal 8
Cornish Chicken Karahi Cornish Mutton Karahi
Tl RIS RIS Gla
Chicken Karahi Mutton Karahi
RS Fladg gy (RS padg )
Peshawari Chicken Karahi Peshawari Mutton Karahi

S [ el oyl Al S plad S el (A S Gl aal
Chicken White Karai Mutton White Karai

Yhsa 02 Lo
Chicken Masala Butter Chicken Masala
Prawns Masala Towa Gy
: Chicken Chilli Jal ity zlas
: Chicken Jalfrezi gils gla




9%

Asian Food

i 58 Elad (A1 S Al S el pal 8
Cornish Chicken Karahi Cornish Mutton Karahi
Tl RIS RIS Gla
Chicken Karahi Mutton Karahi
RS Fladg gy (RS padg )
Peshawari Chicken Karahi Peshawari Mutton Karahi

S [ el oyl Al S plad S el (A S Gl aal
Chicken White Karai Mutton White Karai

Yhsa 02 Lo
Chicken Masala Butter Chicken Masala
Prawns Masala Towa Gy
: Chicken Chilli Jal ity zlas
: Chicken Jalfrezi gils gla
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Fresh Fruit Juice 1.0 T Ua 4S) g8 yuac
Mango il
Pineapple e B U
Orange Juas
ELELE]

Strawberry Mojito
Watermelon

Pomegranate

1.0
Lemon Mint
Lemon water soda
1.4
EELELTE Mango Apple Avocado Strawberry
g saila C\s 941 ¢8) FAPPEi(]
1.6
On Choice
Ma n g o Lass' G Iass ............................. 1 o ....................................................
Mango Lassi Jug 2.0
Lassi Glass sugar/salt 0.5
Lassi Jug sugar/salt 1.2 e / oSl

Erh




Fresh Fruit Juice 1.0 g e AS) gd juac

Mango saila

Pineapple e B U

Orange Juas

:EL ENGE] J8A

Strawberry Mojito SA ga Al gl Al
Watermelon el
Pomegranate La i

------------------------------------------------------------------

Chaice.of Mix Fruits . .- ...

Lemon Mint

EELELE] Mango Apple Avocado Strawberry \'ZLIE]
Jsa saila g s 58 a1 5180 M L S g
1.6 Lo
On Choice OLEAN) e
Mango Lassi Glass 1.0 S O sila
Mango Lassi Jug 2.0 Gl O ‘,MH .
A4
Lassi Glass sugar/salt 0.5 e / oS S O "
¥ o . y'e
Lassi Jug sugar/salt 1.2 ol [ S Ga Ol Lo ¥
e et
g
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Mix Veg Karahi

Chana Masala

Veg Chow Mein

1.8
1.5
1.8

PRAWNS MANCHURIAN
CHICKEN MANCHURIAN
CHICKEN SHASHLIK
CHICKEN PINEAPPLE
CHICKEN CHOW MEIN
VEG CHOW MEIN

EGG CHOW MEIN

PRAWNS CHOW MEIN
SZECHUWAN CHICKEN

ESHASHLIK CHICKEN

Erh

Chunese

3.5
2.2
2.5
2.0
2.0
1.8

24
2.4
2.5

GRS il g padlly

Ylula UL

e gLl jladld)

Ohipsdda zla
dlild gl
bl zlaa

O gLl zlaa
Oma gLl Jladl)

Oma gLl ()




Mix BBQ Plater 6 skewers 5.0 COR § Jhdia JSdia
Mix BBQ Plater 9 skewers 8.0 o ¢ Jhdia JSdia
Mix BBQ Plater 18 skewers 16.0 Fomi VA (g ghdia JSdia
Mix BBQ Plater 24 skewers Family ~ 20.0 bl o Y (g gldia JSda
Reshmi Kabab GLS ady)
Cheese kabab Cpall s
Chicken Malai boti w5 aglas
Half Meter Kabab Beef-Chicken aal [ glas QLS jaa Chial
1 Meter Kabab Beef-Chicken aalfglas GlS i

; 5




	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16
	Page 17

