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SOUPS

+

FRIKEH WITH CHICKEN 4 alaal &0 84,58 dyyqud
Young green wheat and diced chicken breast cooked in chicken stock el gro g9 dgulno &ndo gl jang juen pAanl acd
LENTIL SOUP 4 uvac ¢LJJ9.Lu
Crushed red lentil, root vegetables, cumin Ugoig wlgras (jligino jonl yuac

4+

All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience
All cooking is prepared without artificial Trans Fat.
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TABBOULEH

Chopped parsley, tomato, onion, mint, fine brown burghul, lemon and olive oil

FATTOUCH

Oriental vegetable salad, fried Arabic bread and pomegranate molasses

BASTIRMA

Thin sliced dry beef fillet, tomato, mixed leaves, pickles and mustard dressing

SALATET BAKLEH W ZAATAR

Watercress, fresh thyme, tomato, onion, sumac, lemon and olive oil

BATATA MAHROUSEH
Warm mashed potato, watercress, tomato, rocket leaves, black olives,
red radish and garlic oil

JIBNEH BALADIYEH
White cheese, tomatoes, fresh za'atar, black olives, pine nuts, thyme oil

RAHEB
Grilled smoked eggplant, parsley, tomato, onion, green capsicum, garlic,
lemon and olive oil

SALADS

6.75

4.50

3.50

4.25

3.75

4+
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All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience

All cooking is prepared without artificial Trans Fat.
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COLD MEZZE

HUMMUS

Chickpeas purée blended with tahini, lemon juice and olive oil

MOUTABAL

Grilled smoked eggplant purée, tahini, lemon juice and olive oil

HINDBEH BIL ZEIT
Fresh chicory sautéed with onion and garlic in olive oil

LABNEH NUR
Goat labneh mixed with roasted walnuts, green onion, basil, fresh mint,
sundried tomatoes and olive oil

TRIO OF LABNEH

Hanged creamy yoghurt flavored with mint, za'atar, black seeds and olive oil

SHANKLISH

Aged spicy herbed cheese, parsley, onion, tomato and olive oil

MUHAMMARA BIL JOUZ

Red pepper paste mixed with bread crumbs, walnuts, pomegranate
molasses and olive oil

HUMMUS BIL LAHME

Traditional hummus topped with sautéed lamb meat and pine seeds

+

3.75

3.90

3.60

4.25

4.90

3.95

+
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All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience

All cooking is prepared without artificial Trans Fat.
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COLD MEZZE

TAJIN SAMAK

Tahini sauce with coriander, garlic, chili paste and lemon juice topped
with baked fish fillet

MUDARDARA

Green lentil cooked with rice, cumin and olive oil, topped with fried onion

MAJROUCHEH
Bread crumbs mixed with chili paste, red capsicum, mint, parsley, onion,
oriental spices and olive oil

WARAK ENAB

Stuffed vine leaves with rice and vegetables, pomegranate molasses, olive oil

BANADOURA MTAWAMEH

Sliced tomato with garlic paste and sumac powder

MOUTABAL NUR

Grilled smoked eggplant purée, topped with minced meat and tomato sauce

BATRAKH W ZAATAR
Bottarga (fish roe) with garlic slices, fresh zaatar and olive oil

LOUBIEH

Green beans cooked in tomato sauce and olive oil

+

7.25

3.25

3.25

4.25

4.25

4.75

22

2.25

+
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All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience
All cooking is prepared without artificial Trans Fat.
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HOT

SUJOK

Spicy lamb sausages in rich tomato sauce

MAKANEK
Grilled lamb sausages, pomegranate molasses, lemon juice and pine seeds

MSABAHA

Braised chickpeas, tahini, cumin powder, lemon juice and olive oil

BATATA HARRA JABALIYEH

Potato cubes sautéed with garlic, ginger, coriander, chili paste and lemon

FALAFEL NUR

Lightly fried patties made from chickpeas, onion, coriander and special spices

MOUAJANAT (9 PCS)
(Cheese rkakat, spinach fatayer, meat sambusek)

KIBBEH KRAS (5 PCS)
Deep fried lamb meat and cracked wheat balls, stuffed with sautéed minced meat,
onions and pine nuts

KISHEK BIL AWARMA

Sun dried yoghurt and burghul, cooked with preserved lamb meat, pine seeds

MEZZE

+

7.00

7.00

3.50

4.25

3.50

4.25

4.00

+
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All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience

All cooking is prepared without artificial Trans Fat.



=
o)
oz
L
oo
'

CLOCK TOWER



i Lyl U oy sl U

HOT

JAWANEH

Fried chicken wings with garlic, coriander and lemon juice

KRAYDIS MTAFA

Sautéed shrimps with butter, garlic, fresh coriander and lemon juice

HALLOUM MICHWEH
Savory white cheese grilled to perfection, roasted cherry tomatoes

MAAJOUKA
Minced lamb meat stuffed with mushrooms, pistachio, green capsicum,
red capsicum, Kashkaval and mozzarella cheese

SAWDET DJEJ

Pan fried chicken liver with pomegranate molasses, fresh cream and chili paste

ASAFIR EL TIN

Fried Figbirds with garlic, raisins, orange juice and pomegranate molasses

All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.

MEZZE
+

3.75

7.75

5.50

4.50

18.50

+
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Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience

All cooking is prepared without artificial Trans Fat.
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FATTET BATINJEIN
Fried eggplant, pomegranate molasses, yoghurt, fried bread,
melted butter and pine seeds

FATTET KRAIDIS
Fried shrimps topped with yoghurt, fried bread, melted butter, paprika
and pine seeds

FATTET HUMMUS
Boiled chickpeas topped with yoghurt, fried bread, melted butter,
cumin and pine seeds

FATTET SHAWARMA DJEJ

CHEFS FATTEH

+

Marinated grilled chicken, topped with yoghurt, fried bread, melted butter

and pine seeds

All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.

+
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Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience

All cooking is prepared without artificial Trans Fat.
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FROM THE OVEN

ZAATAR MANAKISH 4 Jiej yladlio
Baked pastry topped with thyme, sesame seeds and olive oil Vgl ejg ool j9aig picjll slaso 6jguso dixac
CHEESE MANAKISH 5 &ua yiadlio
Baked pastry topped with cheese and black seeds a4yl &ung diunll sllaseo 6jguso dignc
LAHME BA'AJIN 5 U=y donl
Baked pastry topped with minced meat, onion, tomato, green chili and spices alloyg o Jol8 8)9aiy (Jny dogpdo donl) 8lns2o jgiio disnc

4+

All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience
All cooking is prepared without artificial Trans Fat.
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RAW MEAT

KIBBEH NAYEH 7.50 LEUR-BTY
Raw beef meat tartare, onion, burghul, mint, basil, marjoram and special spices dals whlayg ybgdapo Yl elii Jep Jay  5u 58 o)
HABRA NAYEH 7.50 & 6 jam
Raw beef meat tartare served with garlic dip gl dnln &0 0a18) (§J G0 o)
FRAKET SETTE 7.50 Guiaw d41)4
Raw beef meat tartare, chili paste, onion, burghul, marjoram, parsley, mint and W80 Jep oy gl Jololl ygao (5u 581 pa)
our homemade spices wljloyg gisi (udgady
LAHME ALA SIKHEIN 7 ) ) U gle doal
Diced lean beef fillet, red capsicum, green capsicum, basil, onion, olive oil U e Joao  glay Al Jold . poal Jald . ol go gl i g
LAWHA NAYEH 30 ‘ . . _ el
Selection of raw meat tartare (kibbeh, frakeh, habra, fatayel (diced lamb loin fillet)) (Ulallpa) aud wbeao) JWUS Bpn 8418 4) &4 pga) AluA S

+

All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience
All cooking is prepared without artificial Trans Fat.
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FROM THE CHARCOAL

KAFTA MICHWIYEH

Char-grilled minced lamb kebab flavored with onion and parsley

LAHME MICHWIYEH
Char-grilled beef tikka, tahina and red pepper dip

SHISH TAWOUK
Grilled marinated chicken cubes served with garlic dip

KEBAB KHESHKHASH

Char-grilled lamb kebab with tomato, onion, garlic and chili pepper

KASTALETA GHANAM
Char-grilled lamb chops

MACHAWI MCHAKALEH (1 person)
Mixed grill platter (tawouk, beef tikka, kafta, lamb chops)

MACHAWI MCHAKALEH (2 persons)
Mixed grill platter (tawouk, beef tikka, kafta, lamb chops)

MACHAWI MCHAKALEH NUR (3 persons)

Mixed grill platter (tawouk, beef tikka, kafta, lamb chops, jumbo shrimps and arayes)

KEBAB DJEJ
Char-grilled minced chicken thighs flavored with garlic, ginger and parsley
Served with garlic dip

ARAYES LAHMEH

Char-grilled minced meat flavored with tomato, onion, garlic, chili and pine seeds
in Arabic pita bread

KRAYDES MICHWEH

Char-grilled jumbo shrimps, garlic lemon olive oil dip

SAMKEH HARRA
Baked sea bass fish fillet, onion, garlic, tomato, coriander, green pepper
and chili pepper sauce

+

12

15

19

21

39

59

32

16
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All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience

All cooking is prepared without artificial Trans Fat.
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HALAWET EL JIBIN

NS

DESSERTS

+

Cheese pastry, clotted ashta cream, sweet rose petal, sugar syrup and pistachio

RI1Z BIL HALIB

Rice pudding with milk flavored with blossom and rose water, pistachio

MUHALLABIYAH

Milk pudding flavored with mastic, blossom and rose water, fig jam,

fried othmaliyeh, and nuts

MEGHLE

5.75

Cinnamon and caraway pudding, coconut powder, pine seeds, pistachio,

almond and walnut

AISH AL SARAYA

Caramelized bread flavored with blossom water, fresh ashta, honey and pistachio

BAKLAWA ICE CREAM
Mastic Ice Cream blended with Baklawa and pistachio

NUR SORBET

Olive oil, basil and lemon and tomato sorbets

SOFT KUNAFA

Cheese and semolina, sugar syrup, pistachio

EM ALI

Puff pastry dough, milk, coconut, raisins and mixed nuts

SEASONAL FRUITS
Sliced fresh fruit

6.5

6.5

7.5

+
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All prices are in Jordanian Dinar. Subject to 5% Service Charge and 8% Sales Tax.
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements, food allergies or food intolerances and we will happily renew your dining experience
All cooking is prepared without artificial Trans Fat.
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