SEAFOOD BAIT

dyyy ilidio
Hummus Al Bahr >l yoa> 45
Pan fried shrimp with chili, chickpeas, cherry tomato and olive oil
Fish Harra Traboulsieh duublb &3> 42
A traditional spicy tahini sauce from the city of Tripoli
Fish Harra Beirutieh ddgy 33> 42
A spicy tomato sauce from the shores of Beirut
Fish Tajen clow o> 42
Fish with tahini sauce and citrus dressing
Fish Kibbeh ¢low &S 49
Choice of fried or baked kibbe, with burghol and onions
Bottarga )k 115

A delicacy of salted, cured mullet fish roe/eggs

CALAMARI & SQUID

19 Gadls
Fried  lio Market
Grilled gg:x0 Market
Squid Ink oy )t> 78
Provencal JLuwidglb Juio Market
Garlic, cilantro, lemon, butter, tomato and cream
Garlic, Lime & Chili j>g9 y2ol> 293 20 Market

MUSSLES & CLAMS

)allg Pl 2y

% Kg -85 7Kg 165

French Mariniére dwuuijall juiz)le dialay
Garlic, shallots and herbs

Saffron glacju
Smoked Paprika & Chorizo gjjguisig didaall Bapadl
Local Clams (> jlwo Market

Served with black pepper sauce
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SHRIMPS

guayd

Provencal Juuidglt Juin Market
Garlic, cilantro, lemon, butter, tomato and cream

Grilled g9 Market
Fried Breaded  lio 7
Cocktail Js5¢3 68
Steamed shrimps served with cocktail sauce

Garlic & Chili }>9 poi 20 85

Sautéed shrimps with garlic, chili, and olive oil, served

over toasted baguette

Shrimp Curry gsaydll g8 105
Served with white rice

Shrimp Fatteh gww)s dis 69
Shrimps served with tahina sauce and crispy garlic bread

Kunafa Osmalieh dudic youyd 3pcs e 52 - 5pcs e 72

Fried marinated shrimps, served with sweet bell pepper
and cilantro pesto sauce

OCTOPUS
beubsi

g

Platter - 85 - Whole - 360

Grilled gsixo
Served with baked potato

Grilled Provencal Jluwisgylu Jsiog gguiso
Garlic, cilantro, lemon, butter, tomato and cream

LOBSTER
u5yS

Provencal Juuidglb Juio Market
Garlic, cilantro, lemon, butter, tomato and cream

Tandoori gL Market
Thermidor jga:0)Jb Market
Creamy cheese and mushroom

Black Pepper sgw3l Jaldll ygogy Market
Lemon Butter yoslJlg dujll dalay Market
Grilled sg4n Market
With lemon, oil and salt

Cashew Nuts dolJl g>18)1 dialsy Market
Lobster Linguine 1i$)SJ1 tuwb For2e+285

Whole lobster with spicy linguine

Tvails ot (e Sea

CRAB
ygsialu

Grilled gg4n0 Market
Provencal Juuisoy Market
Garlic, cilantro, lemon, butter, tomato and cream
Black Pepper sgw3l Jalall yogoy Market
Tandoori )9 Market
Pepper Cream Jaldl dayS yoguay Market
PRAWN
S pa>
Grilled sgsr0 Market
Provencal JLuidgull Juio Market
Garlic, cilantro, lemon, butter, tomato and cream
Tandoori 9 Market
Cashew Nuts dol3Jl 92181 dblsy Market

CATCH YOUR

clows b i

ISH
AT THE DISPLAY

Choose your seafood from our fish display, priced per kilo.
Our fish is served with tahini sauce and lemon, garlic and olive oil sauce.

SMALL CATCH

Spuall law3l

Bizri (Whitebait) )i 95

Small fried sardines with tahini sauce

Fattet Bizri ) div 75

With tahina sauce and crispy garlic bread

Fried Sardines lio g3apw 39
Market

Sultan Ibrahim e1pl glokw

Lady Fish digyS=all dSouw Market

® FISH COOKING

METHODS

Seload | Loy s

FRIED ¢ lio
GRILLED ° o>l Jle (sguino
Choice of seasoning
[Plain] [Ibn AlBahr seasoning] [ with lemon, oil and salt]

MEDITERRANEAN STYLE ¢ di$pidl disybll Jle
Grilled and served with ‘Virgin Sauce’
Kalamata olives, cherry tomato, asparagus
and crispy homemade potato chips (Add AED 70)

LEMON CAPER STYLE ¢ julS g g9ou 20
Baked with lemon, onion, garlic, tomatoes,
capers, potatoes and olive oil - Allow 40 min for cooking

GRILLED IN SEA SALT * }>uJl 2l g9o20
Allow 40 min for cooking (Add AED 30)

FISH & CHIPS ° dilio lg clow
With our special batter

Please consult your waiter for information regarding allergens and dietary restrictions.
All prices are inclusive of 5% Value Added Tax (VAT) and 7% Municipality fee.

BIG CATCH

338l Jlaw3l
Hammour )gol®
Red Snapper cljoxJl dSaus
Seabass &lp

Seabream LI

Market
Market
Market
Market

CATCH OF THE DAY e 2ol 3o

Kindly check with our team to discover today’s special

SIDE DISHES
il GLb3I
Rice j)i
Sayadieh / Majbous / White
Steamed Vegetables jGull Ll dy5>

Spicy Potato &> b
Fried potato cubes with cilantro, garlic and spices

French Fries das Uboloy

27

27
28

23

SIDE SAUCES
albogall
Lemon Butter Sauce y2ollg dujll dolo
Provencal Sauce Jluidgp dalo
Harra Sauce &j> dalo
Tajin Sauce g dalo
Curry Sauce )lS dalo

12
12
17
17
17

o RAW BAR

il dasb3l 9S)

Ceviche clow (uisiziuw 67
Leche de Tigre duisfus 68

Lemon, lime and cilantro
Carpaccio claudl guisilys 90

Oysters jbw Market

OUR SPECIALITY

Sayadiyeh dsl.o For1¢ 85 -For2e«150
Grilled fish with rice and browned onions

Fish Majbous <¢louwb yugie  For1e 85 - For 2 ¢ 150
Grilled fish with spiced rice, raisins and fried onions

Fish Curry clawll g8 90
Served with white rice

Paella wab
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SHARING TRAYS FOR 4
wobubl deyd dS)Lixall Jlgo
Seafood Tower djull o3gSlall zp 520
Lobsters, oysters, shrimps, mussels and king fish ceviche
Crab Tray Provencal Jlwisgydb ggsblull duwo 320

Ultimate Shellfish Tray dj>ul 9395l duiso
For 2 ¢290 - For 4 « 450 - For 6 « 590

FROM THE SHORE
dygino GLbi
Shish Tawouk Platter dg9gl yind w0 85

Served with French fries

Premium Beef Skewers i) oJ ginud 126

* KIDS MEAL *
O ball Wlab3
Fish Nuggets clowdl guis>U 65
Served with French fries

Chicken Nuggets L3l guwis>U 59
Served with French fries

IBN ALBAHR

Owned by Fishermen



HOT & COLD BAIT

33)bg didlw OALés
Hummus diuzsday goos> 28
Mashed chickpeas with tahini, garlic and lemon sauce
Hummus Beiruti oljlg) 20 igps yoa> 32
Hummus topped with fava beans, cumin and sweet paprika
Hummus with Pine Nuts ygiuo g0 yoa> 32
Hummus topped with sizzling pine nuts
Hummus with Mohammara éya>o g0 yoo> 32
Chili, cashew, walnut, and pine seed paste mixed with hummus
Moutabbal (il Juio 27
Grilled eggplant purée with tahini, garlic and lemon sauce
Mohammara dyo>w0 32
Chili, cashew, walnut and pine seed paste
Stuffed Vine Leaves cuj wic §)9 32
Vine leaves stuffed with rice, tomatoes and herbs
Artichoke (Squiis Lo)i 33
Boiled whole artichoke served with lemon and garlic sauce
Eggplant Pomegranate (loj 20 gLl 30
Grilled eggplant topped with pomegranate seeds
Tzatziki Sapljs 27
Grilled eggplant with tahini and yogurt
Fried Cauliflower & Eggplant _lao o3l g buiyd 30
Served with tomato and tarator sauce
Cheese Rolls diuJbL §i) 28
Potato Ibn AlBahr =l (] by 32

Charcoal-baked potato mashed with olive oil and garlic, garnished with black
olives and green thyme, served with tarator

Whole Baked Cauliflower jgiwo lousiyd 33

¢ SOUPS °

Obygul

Lobster Bisque 13)SJ1 djgas 72
Saffron & Orange Mussel Jliipllg glyacib ol 2b dijous 49
Seafood Soup (Bouillabaisse) diyp>ull 93gStall diygid 69

SALADS

Thyme Salad picj dblw 34
Green thyme, marinated tomatoes, onion, tahina vinaigrette
Add grilled fish (Add AED 12)

Carpaccio Tomato §yguudl guiibyls 34
Served with garlic cream & sumac
Tabbouleh dlgs 29

Finely chopped parsley, mint, tomatoes, onions, and burghul,
dressed in lemon juice and olive oil

Fattoush gigid 29

Mixed greens, tomatoes, onions, and toasted bread with a pomegranate
and sumac dressing

Rocca & Thyme Salad jicjg Sg) dblw 29
Rocket and thyme with onions and a garlic lemon dressing

Rocca & Beetroot Salad jaiouizg Sg) dlolw 34
Rocket leaves and beetroot with lemon juice and olive oil dressing
Garden Salad du)yc dolw 27
Lettuce, tomato, cucumber, and onions, dressed with lemon and olive oil
Spicy Olive Salad jJI ygiuil dbolw 26

Spicy marinated olives with a hint of chili

Please consult your waiter for information regarding allergens and dietary restrictions.
All prices are inclusive of 5% Value Added Tax (VAT) and 7% Municipality fee.

SCAN THE QR CODE
FOR ALLERGEN INFORMATION



