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Our story started when the Marsaai Restaurants founders
decided to start Saudi restaurants that compete with the best
international restaurants . The originator was eager to have
the first branch in hail because of two reasons : first , Hail is
the hometown , second Hail , one of the largest city in the
northern region of KSA , deserves to have an international
restaurant that live up to the expectations of the areas
inhabitants.

We founded Marsaai to be capable of taking our guests for
away .. to enjoyment and amazement . high value . and the
fascinating setting. Our main objective is to make every time
you come to marsaai an exceptional experience that is
entirely beyond forgetfulness.




LTJ

o Soup — dygull



sAR26.57  doyall pha dyygib

Mushroom cream soup

adlby 1 adyphll (nle jlhll fhally doss
370 Aghadl Olyud) anlall (lujo ailjlgsg

sar17.71

wuac dy)gub
Lentil SOUP 230 auhati Slsseatt

sAR24.04 doyall alaall dygi

Chicken cream soup
adyhll (ple dajlhll 3lball jgan ghd go days

359 ayhalt clpmat) GBI (plugo Siljlgig ddlby il 360 Auhad Sl

sAR 30.36 Q4 ogi duygud
Tom yom soup
aiyo o (gaiig aillilil adyhll (nle padi
Juaifll yo ghdg diball dlow go ghdg (poall
L ggadllg pjlbll hall Go ghi go (paillll
272 duladt Syt anlall (plupo wiljlgs go

SAR 29 clwull ayyqui

Sea bisque soup
Uluggl o gghiig duuipall ddyhll (ale pads
anlall (nlupo Gljlgs go ggahlullg jlasllg jLallg
213 Agglyd) Sshy=and)

sAR29  dayy,SIb gy dygd
Shrimp cream soup

day S e 0g5g dlasyll dayylall e sag

Olagylls

sArR 30.36

daypall jull jlod duyguns
Sea food cream soup
aoyall o yghiig adly Ul adyhll (nle pady
agehlull aal go ghdg adl alig jlallg glugylg
anlall (nlwpo wljlgd aals Ul jgolgllg
380 Ayhad) Shysaadl
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1ARZAA Fresh Appetizers - aajldl G llidoll



sir27.6  pginll g pall (pos sar 16.1 olidl (non sar 18.4 duolis algyi SAR 26 oo jjuw

Beef homos Homos Al Sham Tabula Shamia Chicken Caesar
A05 Aghadl Sshymandl 380 Ayl Shmawdl 199 dnhadl Sh=ad) 160 Gghy=di Slpmandl

sarl16.l  pa ablw

Rocca Salad
140 agl=dl Oyl 540 ayhd) Sl

sar 20.7 wic djg sAR16.1 | Juio sAR16.1 - agic Lk sAR 27.6 lginall algui

Stuffed Grape Leaves Motabbel Baba Ghanoog Tabula quinoa

220 &yhad) Shysand) 150 &yhall Shysud) 143 Byyhall Silymud] 280 &yl Sl

sAR 15 1:|J-né.$ dbalw
Oriental Salad

265 Byhadl Syl

sar29.9 wlall ablw sar20  owbLIl dgs
Crab Salad Tabula pineapple
SAR27.6 l__|lLu1.D L.Ib-‘j-'-o sAR13.8 JLI.D.”..I u13|._|_| abhlw sAR13.8 q_u:\b sAR27.6 uLl.Jngl _|_}..I..uJ 319 ghadl Syl 240 m‘gimwl PP
Mixed Appetizer Yoghurt Salad Tahinea h

Shrimp Caesar

. - 340 dashd) Slysuld
275 Eghad) Sshymadd 187 dyhall Oyl 160 Agladt Shymadt



JJ
R/ Hot Appetizers — aidlull Glldall



aid bwldl Giliédoll
Hot Appetizers

sar5.75 addo gublhy

French Fries
164 auhad) Syl

sar41.4

Shrimp Balmaskes
490 Ayhadt S}

saR 27.60 a=>bo 4SS
Kibbeh Sajia

170 dal=d1 Slysandd

sAR 15 Wjjgoll guloi

Fried Mozzarella
165 daghnldi Olysunldl \

sar13.8 . .
o (e ¢ gl ) ddie dS

=< Kibbeh Fried

172 Byhad) Shymaall

. Dynamite chicken
C Leuuil aakall ge jial sladl glasll ghd

- a'_:é ;'_// ‘_ A " Chicken sweet&Sour_with Asian sauce
sr483 - 7 lguoli glug) AR 28.75 W9y Jo) gl /A 590 vt s >
w15l i cicer ol 1840 o s o i
780 mwﬁiﬁ?a' Fries 280 fulil Sl Cubic spicy. i Dynamite Shrimp

230 Bagh=dl Shmadl 930 Ayl Shysaull



LTJ

1R/ Viain Course — dauutill gl il



sar 102.35 wlwjpo eliw

Steak Marsaai
agdyhll (le (il 6o lall pal go dyb daha
Jalalb gullxonll (pgo go p2d i g d iy all
@xbLhdngbﬂhmijb&Iganhdlaguﬂl
éuugygall
Beef tenderloin grilled in french cuisine style
demy glass , black pepper sauce, steamed
vegetables and mash potato

730 ashdt Shs)

sar 113.85 ayi al A |y

Surf & turf steak
ulwgyl go @gdroll 33Ul (pyall palll o aohs
ao pady g anlll (nluyo Lilgi g prgo go (ngiall
1Bl (npholl jlaall

Beef tenderloin grilled with shrimp . special
sauce and spices of Marsaai with steamed

vegetables g8gQ iyt Shypmult

sar 102.35 d-:‘.:‘S-"Jz“ “"Li‘.-:-‘*'
N CELAEE E

publally jlasdl go pady Juzdl JulSlg 30u3)l pogee go il

Steak with butter sauce and rosemary served with vegetables and potatoes

780 gl Shysand)



asta surf & turf
et 2o d>jlall doy,SI daliog olagyll & Ly
893 anhai Oymadt Sl Lddo diyylo e gginall

Pasta with shrimp and fresh cream sauce with Sicilian-style grilled meat

SAR 89 W8y Wil By Liwly

SAR 69 aal yiy)

New Lamb chops

N lwpo ppgo o Ggitall (paldl piall as] iy

Jduall Jdsb
Lamb chops grilled serve with marsaai sauce
rosemary fresh , steamed vegetables and mash
potato 740 aylli Shysandl

_ SAR 86.17 au aiwg) gisjg)

Risotto Roasted leg
duuiall bl nle ggho Hjlbll glall pal
caidl adyb (ale (aniga gisjg) @o pady

Fresh Lamb leg cooked in French way and served with risotto funghi

sar 102.35 cliw (plgulo

» Masolin steak
| wgo o dygit all 331l oy a4l @ Ul & ohs

W L p-hall LAl go pad 5 g (aidg—wlo

ylwyo ddyyb (nle dwgygoll yublbul g
Beef rib eye grilled french style , Mussolini 3
sauce serve with steamed vegetables and mash
potato 720 Akt Shyaad)

 SAR78 ad alwgy (ilip

' Biryani Roasted leg

N padiig dnigll (isall it Cuug) ol Gjgo
bl jyll g0

Lamb roasted leg marinated with Indian Makhni and served

with biryani rice

sar102.35 ha el

Mushroom steak

anlny padi g (yaull aylall p 3] o dyb aohs

1l (ngholljlaall go (plugo adyb (nlc fhall
dwggoll gublhdl g

Beef tenderloin served in Marsaai style with
mushroom sauce , steamed vegetables and

mash potato 820 Ayhad) Sl



sar 44.85 Gy glguiuw

Sichuan chicken
adyhll (nle glganull pgny ajlbll alaall ghs
Junifllg pgillg Jndlg algll J-ala go dyailllll
Glilgrg wpgo (alwiillg cuiilallg puwouwll Cujg
Ul go padig anlall (aluyo
Chicken breast with Sichuan sauce Thai style
served with rice 870 aughydt Sshysad)

sAR43.7 whall alaa

Chicken mushroom
nlwpo ddyb (nle dygitall djlhll 3all ghs
(ngioll jladllg phall (pgny

Chicken breast with mushroom sauce. grilled
vegetables 1160 agylst Sty

AR59.45 9 09NeS gl
NEw Chicken Cordon Blue

doy Sl ogee go Olpallly Laladudll (adly H3de ead gione Zlaa

Chicken stuffed with smoked beef, philadelphia cheese and parmesan with cream sauce

480 duhall Slymall



LTJ

Rpa talian Dishes — ddlulll gl il



siwd44.85  gagall (niudtiga
Alfredo fettuccini

2balljgap ghid go 2ilyd po (niviigs digiho
anlall (lujo Cljlgs g axjlb aays

Fettuccine with slices of chicken breast pieces
fresh cream marsaai special spices

890 Aghadl Syl

sar 50.6 alugyl Lwb
Pasta shrimp

wlall plugo (pgoy padi g glugl (niviiga

aljoyldl din o Jlad Ul s gyl gl jas
Fettuccine with shrimp and served in red or dPL‘j-”
white marsaai special sauce (as per choice ) with
premium parmeasan cheesse

790 Agl=d) Slysuaadl

sar 50.6

Pasta alla olio with shrimp

allby Il adgybll (le glegll sl

Spaghetti with shrimp on the italian way

820 dnhdl Sh=ud

alug b gdgl Ui Liwb

sAR52.9 iy Ll
Pasta sea food

padii g pull jlai g yyladdlll g glugyll ghi po Liwl
wilwpas el Aol (pgnll

Pasta with shrimp , calamari and seafood pieces
served with special marsaai while sauce

B30 Ayl Sh=aull

R R R N N RN RN N N Y

aul by Ul Gubll

ltalian dishes

(E N N NN RN N NN NN

(AR NN NN RN NN N
sesssssasssnsnn

saR52.9 Jligjlo (ninluw

Spaghetti marinara
wlwpo (pgoy ull jlod dlhuiiy (aisluw digiho
Glpojl diy po jlis Ul cuwus Al gl jon i
dapalall
Spaghetti pasta with seafood and marsaai red or
white sauce, according to choice , with premium
parmesan cheese 880 duhdl Sl




#5635 pallody ginjgy 05175 hd g abaa ghjgy w4485 g e wgler giab g, il G SL 299 (ow
Risotto sea food Risotto chicken mushroom Lasagna Spaghetti Bolognese ' ) Liiaay! Ly am, SARD9 = =
Sl g Juall ] g ol laiy bl i Q5] g oyl g shall g alaally syl il pblabll oo g posaall palll go il il palll 4o ggoll jgll (pgny sl digjao Penne Arablata LY SeaFood pie ‘&<~

sk it setoon iqmary. e ool colslyluya Sl g gl il ol gl sl il g Joul o131 uidy 8 o pgl nerosto ottt e . 190 B sty i

Spiceswith your choice Iof htte orlred Italian rice with chickgn, IT!UIShFOCIiI'I'IS, cream - Lasagna slices with minced meat , tomato Spaghgttl pasta with bolognese sauce‘made ) Eggg:rp::aas;\glctgshm fom=n salu-ce 1 Classlc French Seafood with fresh ve;::bles pi:sc::eredwl;h gol:‘.'en bread

SaUCE 70 ayhadt Slymed) fosemary, and marsaai special spices 880 uhllShaud - sauce., cream, thyme and fOSEMATY g7 3y pymut ;\;22i;mmcaercsfan;?g;fc?slirnvdr e T me— 910 Aaghadt Syl



LTJ

o, Sushi — —tiig—w |



AR 48.3 daj ugoyl ciga

Hot lemon roll
qubl! jiil g (roupsll ainll g ggolludl go glugyl ghd
ugodll g Cuoluall (pan g

Shrimp, salmon, creamy cheese , dynamite sauce
lemon sauce

820 Al Syl

sAR 50.6 Jgollw qixilio
Melting salmon

aiall g oyl dinll go d3all Ggollull ghd
il g hguolill (pgo g bl blowayl g jawill

Salmon, creamy cheese, cheddar cheese

japanese crumbs, japanese rice, tempura
sauce
540 gyl Sl

sAR48.3 lygroli wopis pinilio

Melting shrimp tempura

blawddl g jaidl @il g (rayall duall go d33ll Glugyl gha
ulill Ul g lygeolill (pgo g (bl

Shrimp , creamy cheese, japanese crumbs, japanese rice

tempura sauce
780 Baghall Slymudl

sar102.35 Juibgh (ubigu (nlwyo
Marsaai sushi cocktail

alugy guwys ghd 8 - ygolw quga ghd 4 - Lijgads phd 4
Ulug) aiilo ghd 4 - ygolw iilio ghd 4
pieces california - 4 pieces hoso salmon - 8 pieces crispy shrimp 4
pieces of melting salmon - 4 pieces of melting shrimp 4
2620 Aghall Shy=ult



Hosu maki roll
Jo) Sl gwyd

370 Ayl Slystand)

sAR 44.85

. T k5175 J9) g__‘_S‘:-'S""' dsLs
sar 51.75 | iy s Lot - -~ Kunafa Sushi roll
jgs0li Cropir (n5lo) ) R Sushi rotl .
Oromaki shrimp tempura S voso g BUDL Ssile 6 Gunlls 53558 e Ol
puoudly (bl iUl g jlaall go 6,all glugyl ghd

Shrimp with Avocado and Kiri cheese wrapped in konafa and Teriyaki sauce

540 &gl Shsuul)

Shrimp, vegetables, japanese rice, sesame
744 3yl Shymand)

sar 50.6 ' .

) Jay sbhlelw sar506

Samari roll

d.u.:;- 3 LjL;L,J! bl—-b-lﬂi‘_-’1 Ro 5:1._1..3.”‘ U_g.nJLle_g QL,_.___]_g_,“ E.ln.g

Jdg) jauw sar 50.6

Juliguw ggal)a
Spider roll

Dragon sushi

sar 51.75 'JSJ g__S‘:'.S""' .9::":‘L°

qew Mango sushi Roll
ooy yubll blowdd! go (alaall ggollull Jualall g guall g LAl po a3alll glugyl ahd - SLAl pogog silally 9383801 @o Liswaldll Olug)
ke i 5 GLWI 3V 5 hosold] o LasS ializo Gughi pad g (bl jlil g lguolill Shrimp, cucumber , lotus, caviar
Shrimp fried, japan-ese crumbs, tempura saupce Salmon fried, japanese crumbs, tempura sauce
japanese rice served two different flavors Japanese rice served two different flavore
280 gyl Shsuadl

.Shrimp Tempura with Avocado, Mango and Teriyaki Sauce
263 Bahndl Slpsadl
330 dyh=dl Shsuadl
355 dyhadl Shsaadl




saR51.75 wuw s bijliila

Fantasia crispy
a4jo g itoyaoll jjil g LMl o a3yl (poall ghis
byglall g ylugyl wo

Shrimp cucumber rice, crispy rice, japanese
rice mix shrimp with crab

336 Ayhall Slymudl

sar 50.6 alugy guws
Crispy shrimp
Ul g ddropiall jguolill go aaall ponll ghd
Ll (pgng yioydall jill g (il
Shrimp, crunchy tempura, japanese rice
teriyakisauce 354 35001 clymalt

sar51.75  jlals cuopd el
Black shrimp caviar
)l g raupall diall go 63aU1 glugyl g ha
agoylll (pgo g aibldl jllljLatall g
Shrimp , creamy cheese .caviar japanese rice

and lemon sauce
U 268 st Syt

__-—-"-'-..-' :
sar 50.6 ggollw (nbwyo
Marsaai salmon
puwawll g LAl g ugly guunis go 3jlb ggall
b g go bl jll g 3guwlll

Salmon fresh, crispy brown , cucumber , black
semsame, japanese rice with special sauce

1100 &gyl Shmuudd

5175 Jgy LaLalla

Valdivia roll

dgollull g jlall g (rogall dinll go ajlb ggollw

Lyl (g g iblyl il g gaaal

Salmon fresh, creamy cheese smoked salmon
japanese rice , teriyaki sauce

370 gyt Syl

#6506 ggollu (b

Crispy salmon
bl 11 g 3LAll g oyl dinll go Ggallu
uoliall (pgo g

Salmon, creamy cheese, crispy brown cucumber
japanese rice dynamite sauce 401 &gyhsdt Syl

sar51.75 & ]qg) Lijgadls
California roll
Juslall g jLall g oyl disall go bygilall guloi
ugadll (ppgo g (aiblll il
Crab with creamy cheese .caviar japanese rice
and [emon sauce g5 &, et St

.....................................................

sarR 44.85 ng.l goguw

Sumo roll

palall g yuall g jlall go 63,301 Glugyl gha
Cuoliall (pgo g

Shrimp cucumber lotus caviar dynamite sauce

416 Buhadl Sl




LTJ

i Barbecue — dbligdaiall



sAR57.96 alaa JLog $aR 66.24 a—al JL_ngi sAR57.96 alaall J4iio (nglito  sap71.76 pgal JAiio (ngliso AR 67.62 Ao (nglito SAR 1449 Slwye S9line
Awsal Chicken Awsal meat Mix Grill Chicken Mix Grill Meat Mix Grill Marsaai grill

333 Byl Crlgsuaadl 395 Byyhall Syl 740 dghodl Slymudl 580 Aghdi Silgmadl 700 aghadl Slymadt 540 ayh=dl Slysundl



& SAR69.69  day UL axd LS
ar60.72 =] wlis = Meat kebab with fresh cream

sarR 67.08 ulknidl pal LS sAR 66.24 jrall pal wls sAR53.82 almoawl 5
) | S : 3Ll Gukall & d>jlall & | obls
Meat eggplant kebab Cherry kebab meat Kebab Chicken Kabab Meat o= Meﬁa;ﬁt;ﬁzjmserﬁjjaitﬁ oL
640 ayh=dl Shysuudl 584 dyhad) Sl 750 Ayl Sipsand) P

480 Auhad) Shymad) 520 it Sshgmandl



LTJ

e/ Indian Dishes — ddaiall glialll



w598 ! jlady Hwlo L&i
Seafood Tikka Masala
low (o phig hallg wlallg jlallg glugl ge gghii
Juaiillg pgillg ayls Joug olglill Jala ahag ddiall
Glpwhall Go aiog (paigll Lulall (pgoy (raigll

Shrimp . calamary , mussels , crab . small pieces of fish with
mix bell pepper and masala sauce with Indian spices top

of nuts 420 Bghadt Sy

53 52.9 Hwlo &7 glug)

Shrimp tikka masala
Junijllg pgillg ayls dmug ylgll Jalag ylugil ge gghii
Wilpuboll go aujog (aigh Uwall pgo g

Shrimp . fresh pepper . masala sauce and Indian spices top

of nuts
520 Gyl Dlgmand)

sar44.85 1wlo Laj 9'9'-"

Chicken tikka masala

paillg ayls Joug glgll Jalag &ajlhll alaall jgan pha
Ulpusall 4o 2ujog (naigll Hulall (pgng Juailllg

Chicken breast , fresh pepper , masala sauce and Indizn

spices with nuts
720 &yl Shsuad)

saR52.9

Shrimp curry
gl apigl lgillg )l dlalsy (ngho ailh (ppoa
anlall yrluyo &b ple paiy

el ylug

fresh shrimp cooked with the famous curry sauce and
Indian spices, served on the special way of marsaai

325 ayldl Shsmadl

sar 44.85 gylall alaa

Chicken Curry
&aigll ajlall (mlall dilgi po dajlbll aleall gha
ol il go padig aigll jg> culag

fresh chicken pieces. spicy indian curry and
coconut milk, served with rice

520 Ryh=dl Shewdt

sar 11.89
Biryani rice
G0 ujog gl byl Syl go iow )l
Slpuhall

dalw (il

Basmatirice . Indian spices with nuts

390 Aghadl Sh=udl

 Indian Dishes -

sar 1035 Gl (iowy jjl
White basmati rice

320 Ayl Shsad)

sar44.85

Biryani Chicken

waigll Hwlall pgou pjlkll alsal jgan ghi go o jjf
Slputiall go ujeg

alra nilip

Basmati rice, chicken with masala sauce and nuts

860 duhadl Sh=udl

£
€
(o:
3

SAR55 alugpl nibip

Biryani Shrimp

-0 pujog paigll Lsloll pgng Jlagyl go riow j)!
il

Basmati rice , shrimp . masala sauce and nuts

660 duh=dl Sl

L .
sarb4.4 Pl jloly iy
Biryani seafood
alugll po guiow jl 4o 495 (rlayo ddyb (ale paay
Waloll pgoy aulall elow yo phig jlaallg lpallg jallg

Glpall o ujag yraigll
Basmati rice . shrimp . calamary , mussels, crad and small
pieces of fish with masala sauce and nuts

690 dyh=dl Shysudl



3 :
ea Food — ¢l awlll



saR79.35 gl ghola élaw
Sweet & Sour Hamour fish

gls aols pgny ywlilill g jlaal go laall jgolgll clow
. dddall ublhill po patug
fried Hamour . vegetables . Fineapple . Sweet & sour spices served with french fries

250 agyhadi Sl

ddiall publadl 2o padiy dolsdl Sluye il ddiell Gulud] dSow
fried seabass . rich morsoal spices served with french fries

J—-Hgioll

422 gghad) Sl

. ' - um =
Seabass fish fried lilg ulitu ¢lgu Dynamite fish ¢ ullg I_I=!.gLI.I_:

ddiall publadl gs eias slues deldl Jlsdl e pualitn (uipSh $gie clow

Grilled fish . two different special Marsaai spices served with french fries

Sea Food

sAR 82 900g .02  sAR64.4 700g 020 sAR85.4 900g a3 sAR67.85 700g a3

J-agioJl c

860 Auh=dl Syl

saR66.7 liola clow
fajita Fish
go padyg lualall (pgny jlaall (pgdiall clowdl alia
fish fillet grilled . vegetables . fajita sauce served
with french fries 507 Aayhett Sl




%5%63.25 el ddidll o
Fish Fajita fried

woll pegall ze el dawdl pabsl

Fried fish linger with special sauce

Q‘ Iragi fish masgouf ,___,iilj.: Laghulg :]g.u

Gusll pogo g eaing didlymll dinhall e ggdie . Oally 5V @o e

Masgouf Grilled fish cooked on the Iraqi way, and served with amok sauce, mixed appetizer and rice

sar 150 KG 1.5 @aan sar250 KG 3 ,aan
—agioll ciiun

Q sAR65.55 Seafood basket 3l¢*°-” dlw

ShrimpFish filet Calamari ring Served with french fries
naall JuxS550! yoguoy dudiall bladl ge padi Jaall Hlagylls jlal Olal> e dlawll ads zilol

AR66.70 (e )9
Shohour Fried

i 512420 399 ow b
paella seafood

Masgouf grilled shrimp cooked on the Iragi way and served with butter sauce Wiy pasdly ulasilly srasll 15V ge sl 4gSlgd JuiSeS
Byl pege po iy ddlall di bl e sade Olagy seafood cocktail with saffron rice and vegetable

Q sAR 90 Masgouf shrimp L.9_9S~u.o C)L:-,‘S_)



sar64.4  (nguio (golw clow

Salmon Grilled fish

Jlgi dbgl Aall wigpoall go (nguiwoll ggalull claw
uvublbdl 2o p2d) (nluyo

Salmon grilled vegetables mixed , spices of Marsaai

serve with french fries  §54 aylydl Slgsadl

sAR62.1 ldo 20i5 clow
Kanad fish fried

2o pady ddall (a1l _wypo Wljlgy go aldo 20 i5 &l ow
jilll g gublbyl

Kanad fish fried rich marsaai spices serve with
french fries and rice 420 auyhadl Silysmull

saR62.1 nguio 10iS clow
Kanad fish Grilled

80 padiy &iall (w0 g3 g0 (g0 30 i5 ¢l ouw

il g gublbdl
Kanad fish grilled . rich marsaai spices s\v_nerﬁ-J wit% '
french fries and rice 442 5, 11 cotymatt

sar 59.8 o lpl glblw

Sultan lbrahim
vublhdl go padug go pads (nldo pualpl glhlw clow

Sultan Ibrahim fish fried rich marsaai spices served
with french fries 400 Aghad) Sslyzsal)

fish grill in oven by lemon & oil sauce served with French fries

sAR 88.9 900g 222 sar71.3 700g .20
J—6gioll craun

190 Egyh=dl Sly=udt




SAR62.1 jga0y wlis

Crab Thermidor

vublbyl go padi g Wigdall g (allbyll Guall go bygulall
éuléall

crab mixed with cheese, vegetables served with
french fries

490 dah=dl Oly=uall

sar 108.4 900g ,a2a sar 90.85 700g .22
J-Ogioll

455 yylin) Sh=maad)

Marsilia fish LI-LI-lljl.a |L|.ﬂ.nl.|

IVl ma s b dJUaayl das ghall e Glaw

fish and shrimp served in italian style with rice

sar 108.4 900g ;@2 sar 90.85 700g .02
J—HgioJl ca

420 Baghnll Syt

sAr67.85 Juals ggolw
Salmon Caviar
doyslly jhalsll pgny ggaluwll dohd

Piece of fillet salmon with cream caviar sauce

590 dnhadl Shmud

sAR67.85 agolw (aljgl
Orly Salmon

@lgyaall avtupolll aduphll (nle (ngaioll ggolull aiia

fillet salmon grilled, vegetables, mash potatoes
parmesan cheese american style

380 ayhsd) Shysuad)

sR67.85  gugui ugolw

Norwegian Salmon

pups plall anlo go dujll go ala ggolull clow
18301 g ajigus o 2

fillet salmon. butter, cream capparis sauces serve
with steamd vegetables  aeq 5,4y cotymatt




sAR67.85 wnguio glug)
Grilled Shrimp

wublbdl go pal) (nlwpo (pgoy agjao (ngiio Glug)
Shrimp grilled mixed, marsaai sauce serve with

french fries 510 Auldt Shymaal)

sar 55.2 ayl ylug)
Shrimp Pane

danlo . gublhyl go (nlwpo dnlny agjao (aldo Jlug)
L

Shrimp fried, marsaai sauce, french fries and tartar

sauce 920 Aghadl Slyudl

anga75 »>udl kb =l
Seafood Casserole

il dayls e eaiig
Served by the style of the chef
620 dghall Slymud)

sar52.9
Old Bay

served in american style

b algl

B00 Ayhad Slysuandl

sar 67.85 liimla lug)

Fajita Shrimp
druwsoll agyhll (nle glugyl ahd

Pieces of shrimp served by the style of mexican

295 Ayt Syl



sar 10.35 dnbo (niowy j)l
Syadia basmati rice

650 ayl=l Shpsand)

saR 71.3 Al ol
Mussels

wauill agyb wnle pad) gl aly
Musseles served by the style of the chef

344 agyhod) Shysand)

@ ar7935 D99 gw OBy
=~ Vvolcano seafood

daylall day 58015 b )y3350ll Gl 5 Olnasld] Gzl 2 jguzke il Olug) ol

shrimps and calamari Casserole baked in the oven with cream and mozzarella and parmesan cheese

450 Ayl Shsudd

~ jg20p ljgSsliwl

Lobster Thermidor
pgpitall go doyall (pgny ulugyl ailpdls go dggho 1jg5liul
1ljgall uallg

Lobster Cook with mozzarella cheese and cream Parmesan cheese
than fresh mushrooms and Slice shrimps
320 duhadl Olpmusdl

sArR 140 dyguio |jgsliwl
Lobster Grilled
1l go padll (le &gdio (lupo Jilgis [jgSliul

Grilled lobster with spices of marsaai served with rice

200 ayhdl Shsadl



LTJ

1AR/AA] Drinks — Cilagyiy all



sar18.4  dalgs pnc
Guava
151 dnhad) Sh=udh

sar 20.7 gumgo ygodl
Lemon Mojito
jganll unle clinidl 4o dual go ygedll g5 yitoio
(agqulll cugill - cugill - &lglyall cilgai lisal)
Lemon flavor refresher with a twist of mint, on the
( rocks (we have flavours strawberry, blueberry , blackberry
216 Aylidt Shysaudl

saR19.55  (pagouwll Jrisgall
Saudi Champagne

glinill Gimio plai pnc

Refreshing apple juice with mint
106 dgl=dl Slgsandt

sar14.35 @ ol sarl18.4  dlglpa pnc

Ice Tea Strawberry
(295 ol dghd ol ogad ) dilis Class 30 ke sl 144 Bt Syl
Chilled ice tea with different flavours |
77 dghadd Shmand) SAng.SS (_j__!l._l CJQ-D-.!J § 3
Tangy Curacao E= T4
quilgalll agjaall wlilill pac Jibgs
agadll g

sar18.4  Jldip poc

Sweet and sour blue curacao topped with tangy

pineapple juice, the perfect ingredient for the
delightful day 210 Ayl Cilgsand} Oronge
165 Byh=dl Slysudl
SAR57.50 Grold (nagow
Saudi champagne )
Refreshing apple juice with mint glinilb yioio alai pnc sar 20.7 u1|.l.l.l_|.0 d.l.lbgb
106 Asgha) iy Marsaai Cocktail
axjlall gailoll g aaglgall g dlgliall poc o Glah
sar 20.7 clinillh ygoul AR 18.4 iljusoll g doyall lagloy
i ' . Layer of strawberry, guava, mango fresh juices
Lemon UJ":h mint R . g lo j inle topped with cream, nuts
clinill g ygoulll agjoo yinaio wigpito Mongo 163 Agadl St

Refreshing drink blended with lemon and mint

215 ayhd) Ol

195 Akl Shysand)




sar 4.6

sar 4.6

SAR 2.3

sar 10

t:l,!h QL)
Pepsi diet

cula wl gaw
Seven up diet

clo
Mineral water

dulilc djlga duano clo
Sparkling water

sar 4.6

saR 4.6

saR 4.6

saR 4.6

sarR 4.6

Ug5l5g5 - (ruuy
Pepsi - Cockacola

Seven up

g4 (Higlo
Mountain dew

Gbnon laipo
Mirinda citrus

dlaip laipo
Mirinda orange

AR 23 dula (ubils
Crunchy Frappe
uiioyioll gyjgilly dlonall diall aillghgall Lugai

Experience a rich chocolate meltdown loaded with
crunchy oreo 250 Bghadt Slymausd)

AR 23 dulpa (nagh

Chocolate Coffee Frappe

abglaoll dillghgidl G0 ujall g ups Gl Go vjall
) adaga’all asypall caley leo

Mare ice cream and more chocolater blended

together with coffee top up with whipped cream

139 dyhadl Syl

sar 20.7 D9y Ogbl gxile
Mango&passion fruit
Wd Ogbldl 2o gzile juac
Mango juice,passion fruit sweet
217 Bashal Slyut

sar 20.7 iy
Lovely ¥

186 auhatt ot )] oluall 2o loyedlghys
Strawberry,pomegranate,soda

sar 20.7 T9—> S-S

Cranberry&peach
JWil yuac 2o 93§08l uac
Cranberry juice,peach,orange juice
121 Bgghadl Olymadl

3




saR6.9  (pjulail yoal (ol
€nglish red tea g0 auastonau

sArR 6.9 J.rbni| o Ly
Green tea 860 Asshal Slymal)

sar 20.7 yuagh yiniluwl
Spanish Latte (hot or cold)
Jall e Culall g dgpill 4o £ginall aggall Lgpin
Its cotfee drinkmade with coffee and steamed milk

230 Ayl Shmadd

sAr18.4 Cilagid Cigm
Hot Chocolate
bl Culnll ggall ditlall aillghgdll

Dark rich chocolate with hot milk

192 dgyhadi Shysuudl

sar11.5 guw punl|
Espresso
wubs g g bul (e dggall pads
Coffee at its simplest beast served without milk
20 Ayt Sh=audl

sar 20.7 _Ugb_u.u =) go
Mocca Coffee

{63)L gl aislu ) aillghgd Wge
Jadl ple sl g gauypen Il go aiSlall @illgSguill

Chocolate mocha (hot or cold)
dark chocolate teamed with espresso and steamed milk

126 Auhyadl Shzul)

sAR18.4 giuii 5

Cappuccino
g€y wuls po adlbydl aduhll (nle guipuul

Italian styled espresso with foamed milk 320 aahd Slg=mundl

saR 13.80 jast-sla
Red Tea  isumiom

A
sAR 18.4 ayill
o sAR 13.80 o=l (sls
Latte 250 Ayl Slysandl = “
$10 culs g quypul 9gh @o daas Gggh Green Tea S st
sAR 6.9 ELLQJJ l.l _'D3| Wy Ly r23 Losm Gogh SHA:"]':;IBCOno ags glayol A light coffee with shot of espresso and steamed milk
Green tea with mint saudi Coffee 5k e Ungla gusgautl g 8>
15 Bgghalt Shymudl _
860 uyhadl Sl Shot of espresso topped with hot water G4 Aaglndl Shmadl
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Deseret - ungJaJI

addaquw SAR 27.6 SAR 27.6 uljacj <liS o > S juii SAR 27.6

Souffle 20 umnoums swraows  Sa@ffron Cake \ Dates Cheese Cake 560 st simu

ag.g.a.ILl ainll cLls

Coffee Cheese Cake

860 Asph=d) Syl

SAR 27.6

wwDates Cake SAR27.6 o5 &lS
SAR 27.6 g"h: PI SAR 27.6 CI._I-.ﬁ.".ﬁ = VY _‘|_|.5 i_l'l.-l.|.|. SAR 27.6 \ 860 Ak Slymud)

swoswrcvms O Al muass Re@d Valvet ﬁ\gw Cheese Cake sorammncyem






