HEART WARMERS

Shrimp Bisque Seafood Soup ywdll dygud 45
Creamy shrimp soup

Lentil Soup ywasll dyygus 30
Flavoured with cumin & spices
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Thyme Salad yicj dblw 34

Green thyme, marinated tomatoes, onion, tahina vinaigrette.
Add grilled fish +AED 12

Tomato in Arak §y=JU 3934 34
With garlic cream & sumac (Contains Alcohol)
Tabbouleh dlgs 29

Finely chopped parsley, mint, tomatoes, onions & burghul
in lemon juice & olive oil dressing

Fattoush yugid 29
Mixed greens, tomatoes, onions & toasted bread with
pomegranate & sumac dressing

Rocca & Thyme Salad jicjg Bg) dbolw 28
Rocket & thyme with onions & garlic lemon dressing
Garden Salad du)c dblw 27

Lettuce, tomato, cucumber & onions with lemon & olive oil
dressing

'
Hummus diuday yooo> 27
Mashed chickpeas in Tahini, garlic & lemon sauce
Hummus Beiruti 0ljlg) 20 oy yoa> 32
Hummus topped with fava beans, cumin & sweet paprika
Hummus with Pine Nuts pgiuo 20 yoa> 32
Hummus topped with sizzling pine nuts
Hummus with Mohammara éya>0 g0 yoos> 32
Chili, cashew, walnut & pine seed paste with hummus
Moutabbal (lxiib Juo 27
Grilled eggplant purée in Tahini, garlic & lemon sauce
Mohammara éyo>0 32
Chili, cashew, walnut & pine seed paste
Raheb ylxiil w2l 30
Grilled eggplant with lemon & garlic
Mousakaa gLyl deduws 32
Oven baked eggplant with chickpeas, tomatoes & onions
Stuffed Vine Leaves Cuj uic §)9 32
Vine leaves stuffed with rice, tomatoes & herbs
Artichoke (Squi1 o)l 28
Boiled whole artichoke with a lemon & garlic sauce
Ibn AlBahr Potato WbUoy youll (] 32

Charcoal baked potato, mashed with olive oil & garlic,
garnished with black olives & green thyme, served with Tarator

Loubye b Zeit cuj Wgl 30

Green beans in olive oil, onions, garlic & tomato
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HOT BAIT

Hot Potato 4> Wy 28
Fried potato cubes, with coriander, garlic & spices

Fried Cauliflower & Eggplant jlio glxibg budyd 30

Cheese Rolls diuJU §6) 28
French Fries dués bl 23

— — SEAFOOD BAIT — —
Hummus Al Bahr >l yoo> 39 Fried Sardines _l&o (Japw 39
Pan fried shrimp with chili, chickpeas, cherry tomato & olive oil Kibbet Samak <l 4"15 48
Crispy Calamari _léo sjlalS 39 Choice of fried or baked kibbe, with burghol & onions

Served with Tartare sauce Shrimp Osmalich ““I fe guagd 72
Grilled Squid ggsixo jL> 45 Fried marinated shrimps, served with sweet bell pepper &
Marinated & grilled, or provencal coriander pesto sauce.

Local Clams >l jlbwo 45 Shrimp with Garlic & Chili }>9 pgi g0 ywasyd 85
With black pepper sauce Sauteed shrimps with garlic, chili & olive oil,

Bizri )} 95 served over toasted baguette

Small fried sardines with Tahini sauce Shrimp Cocktail gwispd JuiSgS 68
Harra Traboulsieh “.. Ll 5‘"p 39 Cooked shrimps served with cocktail sauce

A traditional spicy Tahina sauce from the city of Tripoli Shrimp Fatteh ywad did 65
Harra Beirutieh &Q‘QH 8"j> 39 Tahina sauce, crispy garlic bread

A Spicy tomato sauce from the shores of Beirut Fried Breaded Shrimp lés gwas)d 67
Tajen Samak claw gl 39 Bottarga gk 110
Fish with Tahini sauce, coriander & garlic A delicacy of salted, cured mullet fish roe/eggs

Fish Tabbouleh ¢low dlgss 67 Mussels >l 2b ¥2Kg-79 ¢« 1Kg - 145

lbn AlBahr Ceviche

With your choice of Provencal, Pepper Cream or Curry sauce
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Fish Cooking Methods

Fried _ldo
Chargrilled Butterfly Style o>aJl Jlc §g;.‘b.a
Plain, Ibn AlIBahr seasoning or with lemon, oil & salt

Mediterranean Style di$yidl diuybll e

Grilled & served with ‘Virgin Sauce’. Kalamata olives,

cherry tomato, asparagus & crispy homemade potato chips
(Add AED 70)

Lemon Caper Style yulS g ggou) g0
Baked with lemon, onion, garlic, tomatoes, capers, potatoes,
olive oil & white wine (Add AED 70) (Contains Alcohol)

Steamed j3JI _le
With Teriyaki sauce, ginger and spring onion
(Allow 40 min for cooking)

Grilled in Sea Salt >l 2l )gd30
(Add AED 30 - allow 40 min for cooking)

Side Dishes

Sayadieh Rice dsluo j)i 27

Majbous Rice gwguwo j)i 27

White Rice gowi j)i 22

Steamed Vegetables jl3uJl jle dpas 21
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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.
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Be Shellfish...
Spoil Yourself!

Crab yg=blw

Grilled plain, provencgal, tandoori,
curry sauce or pepper cream

Prawn gwa)d
Chargrilled plain, provencal, tandoori or
Ibn AlBahr cashew nut seasoning

Lobster 1SS

Chargrilled plain, provencal, tandoori,

pepper cream, Ibn AlBahr cashew nut seasoning,
or thermador (Add AED 30)

Sea Urchins Ligi
Seasonal, AED 32 per piece

Side Sauces

Lemon Butter Sauce g2olllg d.ujl dolo 12
Provencal Sauce Jlwisgy dalo 12
Harra Sauce 6> dualo 17
Tajin Sauce s> dalo 17
Curry Sauce )lS dalo 17
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PAELLA DAY

EVERY TUESDAY

Paella for two (uasuid Aol

Paella for four dsu)3 gl

A FISH FOR EVERY DISH

Fish & Chips dJdo UWlyg clow / guussdd 3T gind 85
With our special batter

Sayadiyeh dislwo 85
Grilled fish with rice and browned onions

Fish Majbous &laudb gwgio 85
Grilled fish with spiced rice, raisins & fried onions

Fish Curry ¢lawll g3l 90
Served with white rice

Shrimp Curry guaydll LS 105
Served with white rice

Lobster Linguine _iagxid yuuwgl (for 2) 280

Whole lobster with spicy linguine

TOO CHICKEN TO FISH?

Shish Tawouk Platter @§gglb yiud j=uo 85
Served with French fries
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FOR OUR JUNIOR ANGLERS

Fish Nuggets claudl gusi>U 62
Served with French fries

Chicken Nuggets gLl izl
Served with French fries
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IBN ALBAHR

Owned by Fishermen
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All prices are inclusive of 5% Value Added Tax (VAT)
and 7% Municipality fee.



