Lunch & Dinner Menu
Salads and appetizer
Buffalo mozzarella, tomato cheese, basil, balsamic vinaigrette (D)

9

Greek garden salad
(V)
mix olives, lettuce, tomato, cucumber, radish, mint, parsley, onion, lemon and oregano dressing

7

Shrimps and avocado salad, mix greens, citrus vinaigrette

10

Salmon tartare, beetroot, onion pickles, rucola, basil oil, lemon

11

Traditional mezzeh platter
hummus, moutabel, warak enab, tabbouleh, fatoush, fried kibbeh and cheese fatayer

13

Hummus, pita bread

4

Mutable, eggplant, sesame paste, lemon juice

4

Fattouch, cucumber, tomato, lettuce, mint, lemon, olive oil, sumac

5

Tabbouleh, parsley, tomato, onion and cracked wheat

4

(V)

Stuffed vine leaves with rice and vegetables and pomegranate sauce

(V)

4

Spicy shrimps and feta cheese, onion, peppers, tomato, garlic, parsley

12

Assorted hot mezzeh, fried kibbeh, cheese and meat sambousek

6

Soup
Shorbata adas lentil soup, croutons, lemon and crispy crouton

(V)

4

Tuscan soup, white beans, pesto and parmesan

5

Porcini mushroom soup, mascarpone cheese, truffle oil

6

All Price are in Jordanian Dinar, and inclusive of 10% Service Charge and 7 % VAT
| SF Shellfish | N Nuts | D Dairy | S Spicy | P Pork | A Alcohol
If you suffer from any food intolerance please refer to your server for more information

From the kitchen
Greek style baked sea bass fillet with lemon, garlic and black olive

13

Crispy skin salmon, green beans, zucchini, lemon capers sauce

14

Grilled jumbo shrimps, mix greens, cumin, garlic, coriander, tomato cherry, olive oil

21

Chicken souvlaki
boneless marinated grill chicken skewer, pita, tzatziki, tomato and onion, lemon

10

Turkish kebabs with yoghurt and eggplant
minced lamb kebab, grilled tomato, green chili

12

(D)

Mashawi mushakaleh
mixed grill, shish kebab, Kofta kebab, lamb chops, shish taouk, arayess, vegetables

22

Grilled angus beef tenderloin, roasted garlic and cherry tomato

21

Grilled angus beef ribeye, fresh herb butter, roasted potato

23

Desserts
Cheese kunafa, pistachio, rose water syrup

(D,N)

6

Lava cake, vanilla ice cream, mint leaf chocolate sauce

(D)

8

Berries and ginger creme brulee

(D)

7

Chocolate chia panna cotta, dry coconut, strawberry sauce

(D)

6

Homemade baklava, walnuts, pistachio, cinnamon, vanilla ice cream

(N)

7

Country farmhouse cheese, fruit chutney

(D)

10

Seasonal fresh cut fruit

8

Homemade ice cream (D) and sorbets

1.5

All Price are in Jordanian Dinar, and inclusive of 10% Service Charge and 7 % VAT
| SF Shellfish | N Nuts | D Dairy | S Spicy | P Pork | A Alcohol
If you suffer from any food intolerance please refer to your server for more information

