JAZ JAZr AvORS

GGGGGGGGGG

SEAFOOD RESTAURANT



SOUP

Corallo Aromatic Seafood - 460

Bouillabaisse

Lobster, shrimp, scallop, calamari, sea bass
fillet, black mussels, soft crab, fish stock,
herbs, tomato, and lemongrass
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Creamy Seafood Bisque - 450
Salmon, sea bass, calamari, prawn, lemon,
chives, and garlic bread
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Creamy Seafood Chowder - 410

Shrimp, calamari, sea bass fillet, black
mussels, aromatic herbs, sweet corn,
and fresh cream
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APPETIZERS

Black Mussel - 560

Mussels, onion, garlic, lemon, herbs, parsley,
white wine, garlic bread, house-made fried
potato, and garlic aioli dip
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Seafood Fries - 575

Kunefe rolled fried shrimps, fried calamari,
panko bread crumb sea bass, sweet chili
sauce, and garlic aioli dip
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Fish Carpaccio- 670

Salmon, sea bass, ahi tuna, watercress,
capers, sweet red peppers, crushed black
pepper and lemon olive oil dressing
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Deep Fried Shrimp
Lime Quinoa - 640
Shrimp, avocado, quinoa, cilantro, red onion,

tomato, green and yellow peppers topped with
roasted almond, and lemon oil dressing
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Fried Baby Mullet - 560

Garlic sauce, tahini dip, lemon, remoulade
sauce, spicy sriracha, and aioli mayo
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All prices are quoted in Egyptian Pounds and inclusive
of service charge and applicable taxes

Kindly inform our service teams of any allergies or
dietary requirements



SALADS

Shrimp - 460

Shrimps, watercress, red onion, cherry tomatoes,
and honey mustard dill dressing
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Octopus - 440

Grilled octopus, diced potato, chopped parsley,
cherry tomatoes, and mustard lemon oil dressing
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Corallo-300

Tomatoes, onions, watercress, red radish,
capers, and lemon olive oil dressing
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Smoked Herring - 350

Marinated smoked fish, tahini, onion, tomato,
parsley, and lemon olive oil dressing
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Assorted Mezzeh - 410
Hummus, tahini, mutable and Egyptian salad
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PASTA

Seafood Marinara - 500
Penne, shrimp, black mussel, calamari,
fish fillet, garlic tomato sauce,

and fresh basil
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Linguine Gamberoni - 520
Linguine, baby shrimp, zucchini, cherry
tomato, garlic, extra virgin olive ail,

and fresh basil
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All prices are quoted in Egyptian Pounds and inclusive

of service charge and applicable taxes

Kindly inform our service teams of any allergies or
dietary requirements



CORALLO TAGINE

Authentic Alexandria - 1500

Seafood Tajine

Sea bass fillet, calamari, black mussels, spice tomato
sauce, garlic, coriander, dill, sayadieh rice, and fried
potatoes

Add To Your Choice
Lobster - 1600
Shrimp - 500

Squid Eggs - 350
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FISH & SEAFOOD

Norwegian Salmon - 1000
Salmon fillet, potatoes wedges, mixed herbs,
sautéed vegetables, and lemon butter sauce
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Fresh Catch Of The Day

Choose from our seafood display

Whole Fish

*Price per kilogram

Lobster - Red Snapper - Sea Bass - Sea Bream - Grey
Mullet

Red Mullet - Sardines - Sole - Calamari - Crab —
Shrimps

Choose Your Cooking Style

Oven roasted, grilled, deep fried or pan fried, served
with lemon

butter or mustard dill sauce
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Side Dish

Garlic mashed potato, sautéed vegetable,
and seafood rice
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All prices are quoted in Egyptian Pounds and inclusive
of service charge and applicable taxes

Kindly inform our service teams of any allergies or
dietary requirements



DESSERTS

Chocolate Brownies - 290
Brown butter walnut brownie, vanilla ice cream,
and salted caramel sauce
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Lemon Cheesecake - 290
Cold American lemon cheesecake, lemon
sauce, and fruits
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Créme Br(lée - 290

French vanilla custard, and crunchy
caramel top
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Seasonal Fresh Fruits - 420
Sliced seasonal fruits with fruit coulis,
and honey - mint yoghurt
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All prices are quoted in Egyptian Pounds and inclusive
of service charge and applicable taxes

Kindly inform our service teams of any allergies or
dietary requirements
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