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http://www.konoozmisr.com/

WHERE ARE WE. WHO WE ARE. OUR PRODUCTS. OUR PROJECTS.



SHRIMP BUTTERFLY SAUTEED CLAMS

MIX GRILLED SEAFOOD

GRILLED SQUID EGGS
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hrimp Samos:
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Herring with onion salad
Juadinu dad ) dals

Special Caviar Salad

JQQ\S A

Caviar Salad

o) pad ddaluy

Green Salad

go8 Llyddah
Tahina/Ghanoush

daklly gaes/yass
Hemmus/Hummus+Tahina
Jla JLA/ I Gladily
Eggplant/picled cucumber
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Pickled Potatos/Pickled Tomatoes/Torshi
R Az 5

Garlic dip/Raheb

gladlly LAl ool

Yoghurt with cucumber - mint

Jay 2
Onion/Watervress

Jildy i ladily



A simple seafoodsoup that
highlights the quality and flavor
of fresh seafood, enriched with
touches of buiter and celery to
create a light, delicious seafood
broth with a smooth texture and
a distinct seafood taste.”

Price
380 LE

SEAFOOD SOUP

ApSig 659> Lpad jyui Aoy 599 S Q)9
82031 o Wlinod g0 a>; bl @l WVeSJI
0 Qi 04 @ ysw a9,0 dlacY yus,Sllg

Swolg 599 w pbg pcl plosv



380

380
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(Ada/gile g o dy 0
Boneless/Normal Seafood Soup
& Mas 4y 0

Roe Soup

(& Mar s osan)ipdd) 4y ) o

Chief Soup

(Lasl- saal) |l 4y ) g Blsa
Viagra Soup

ol 44 ola

Mulukhyia with Shirmp



Shrimp Pasta with Pesto Sauce -
A blend of fresh basil, garlic, pine
nuts or almonds, Parmesan
cheese, and olive oil.

Price
420 LE

SHRIMP PASTA
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Spaghetti-Penne -Fettuccine
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Shirmp Suace Pasta

K] Jé (o a3 95

Seafood Suace Pasta
(Posuat (s sman) Al Ay Sa
Mushroom shrimp Alfredo Pasta
Sl o gy g e g Sa

Shirmp Pesto Pasta



Sayadiyah rice is a traditional dish
that traces its roots back to fishing
communities, who originally used
leftover fish to prepare a flavorful,
hearty meal. This dish is based on
fresh fish or shrimp and caramelized
onions, which are cooked until
deep golden brown to give the rice
a smoky flavor and distinct color.

Price
680 LE

SAYADIYAH RICE WITH SHRIMP
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Seafood Rice

Seisilall g g omeally 3

Shrimp Rice With Mayonnaise
& uaSall g (5 sty 3

Shrimp Rice With Nuts

ol 931,
Rizo with Shrimp

s IS dabiay (g ety anl 3y
White Rice with Shrimp & curry sauce
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Shrimp Rice
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Shrimp & $quid Rice
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Sayadia Rice -~ with mixture
o2l 3l

White Rice



The tomato sauce is slow-cooked
for an hour, then carefully sirained
to achieve a light, creamy texture.
It’'s infused with a flavorful blend of
spices, onions, garlic, and celery for
a rich and aromatic seafood dish.

Shrimp Tagine with Tomato Sauce
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S Galk

Shrimp Casserole
dld calk

Fillet Casserole

e A

Squid Caserolle
bysurt g s Gkl

Roe+ $quid Caserolle
& Mar g e Calh

Roe+Shrimp Casserole
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540

i) Galh

Chef Casserole

G | akd alk

Viagra Casserole

s gy & My Gl

Roe Basbousa with Curry Casserole



Fresh mussels are gently simmered
over low heat with two cloves of
fresh garlic, celery stalks, and
slices of lemon. The lemon adds a
refreshing touch and delicate
flavor, enhancing the dish’s
distinctive seafood taste.

Price
1180 LE

Mussels with Garlic, Celery, and Lemoh Sauce
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Premium headless shrimp, prepared
in the delicious “butterfly” style,
seasoned with a unique blend of
spices that give it a distinctive flavor.
Expertly fried in an innovative way
that delivers an exceptional taste

Italian-Style Butterfly Fried Shrimp

; e ; ; " skl Aoy Ywiyl ggiio 3B Symox
unlike fraditional shrimp dishes. o 5328 Lo ko gl " SUO L
Price O )Sian Apbs Miog S A Aue
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Saadaul
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1860

4000

2750

by 5>
Shrimps Medium
@b oS guman
Shrimps large Local

K g
Shrimps large



Fresh, cleaned, and scaled sea
bream, carefully grilled and
served with a zesty olive oil and
lemon sauce for a refreshing
flavor. Can be served grilled or
fried upon request, with the
lemon and oil enhancing every
bite

Price
1460 LE

iIIed Sea Bream (Denise Fish)
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1520

1460

750

)3 oS Wil
Lobster

by 8 da
Fillet Nile Perch
dd lan

Dennis Fish

$ 25

Mullet Fish



Grilled Port Said-style over high
heat to preserve the tenderness of
the fish, this sole is served with a
light butter sauce that adds rich
flavor without overpowering the
natural taste of the fish.

Price
1540 LE

Grllled Sole FISh (Sayadeya S’ryle)
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Loot ish
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Emperor fish" Snapper
) g Sl

Grouper Fish

Jall dlaw

Mouse Fish

ey Slaw

Barboni Fish
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Crabs Females

Lusls
Clams
(2 gaia
Squid
2o



1490

1330

1650

2620
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Squid Eggs
PR
Calamari

g Jlaslls
Octopus
L galai|
Salmon
G 9albu
Fresh
Imp
A

Mussels



2400

1180

620

1280

2750

1680

Mullet Roe
$I9 &M
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Mussels
@l ey
Macaroni Fish
43 g Sla dla
Coral Fish

“ Red Sniper “
O dla
Grouper
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Sea Snake
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780 Grilled ocean salmon

Fish fillet tandoori
440

Shrimps curry
420

1100 Yemaya mix Grilled seafood



Rice budding
140
Ice cream
275 Apple tart
225

Fresh fruit plater



