




COLD STARTERS

Home Marinated Salmon and Jumbo Shrimp with Dill “Hofmeister 
Sauce”, Salad Bouquet and Deep Fried Caviar Spring Roll

CAJUN FRIED CHICKEN SALAD  8.25
Crispy Cajun-battered Chicken Strips Tossed with Garden Greens, 
Tomatoes, Red Radish and Grated Cheddar Cheese, Served with 
Honey Mustard Sauce

DYNAMITE SHRIMP SALAD 8.25
Fried Shrimps Dynamite, Iceberg Lettuce, Orange and Pommels 
Segments, Pomegranate and Caramelized Pecan, Served with 
Orange Dressing

CLASSIC ROCCA SALAD  7.25
Baby Rocca Leaves, Sundried Tomatoes, Cherry Tomatoes, Fresh 
Companions Served with Balsamic Dressing

ACTION SALAD  7.75
Baby Spinach, Roquefort Cheese, Fresh Strawberry and Walnuts 
Served with Red Wine Vinegar Dressing

MARINATED GREEN ASPARAGUS 8.75
WITH FRIED FETA CHEESE 
Fresh Green Asparagus with Vegetables Vinaigrette Topped with Fried 
Creamy Breaded Feta Cheese and Garnished with Spring Onions

HOME MARINATED SALMON & SHRIMP  14

SOUPS & POTS

Simmering Pot of Shrimp Sio Mai, Chicken, Noodles and 
Vegetables. Served with Chili Sambal Paste

ORIENTAL LENTIL SOUP  4.5
Thick Oriental Spiced Lentil Soup, Served with Garlic Bread 
Lemon Juice

HOT POT  7

The above prices are in Jordanian Dinar and are subject to 10% service charge & government tax at 
prevailing rate.
Please inform your server of any food allergies, food intolerance, dietary requirements or religious 
interest that you or any of your party may have.





PASTA AND RISOTTO 

Homemade Stu�ed Ravioli, Served in a Creamy Porcini Mushroom 
Sauce

SPINACH RISOTTO    9.25
Classic Italian Risotto with Spinach Puree Topped with Virgin 
Olive Oil

GOOSE LIVER RISOTTO  12.25
Creamy Italian Mushrooms Risotto Topped with Pan-fried Goose 
Liver

ITALIAN “DECECCO” PASTA CHOICE 8.25

WAGYU SILVER FILET STEAK (250 grams) 45
COWBOY STEAK (500 grams)  40
T-BONE STEAK (420 grams)  38
FILLET STEAK (250 grams)  25
RIB EYE STEAK (250 grams) 23
SIRLOIN STEAK (250 grams)  21

Choose Between Spaghetti, Penne, and Tagliatelle, Served with 
Your Choice of Sauce: Bolognese, Arrabiata, Carbonara or Frutti 
Di Mare

HOMEMADE RAVIOLI WITH SPINACH 11
AND RICOTTA CHEESE

OUR SIGNETURE CERTIFIED 
ANGUS AND WAGYU STEAKS 
For Your Dining Pleasure, All Our Steaks Are “Certified Angus Beef”, 
The Tastiest, Juiciest Beef Available. In Addition To The Ultimate 
“Wagyu Brand”

All Our Steaks are Served with A Selection Of Vegetables, Your Choice of: 
Creamy Mushrooms Risotto, Mashed Potato, Baby Baked Potato, Wedges or Fries. 
Choice of Sauce: Madagascar Green Peppercorn, Mushroom Sauce or Chimichurri

The above prices are in Jordanian Dinar and are subject to 10% service charge & government tax at 
prevailing rate.
Please inform your server of any food allergies, food intolerance, dietary requirements or religious 
interest that you or any of your party may have.





CHEF STYLE MAIN DISH

5 Pieces of Shrimp Provencal Served with Golden Crunchy Potato 
Cubes and Garnished with Coriander Leave

PROVENCIAL JUMBO SHRIMP   24

5 Pieces of Pan Fried Sea Scallop Served with Tru�e Cream 
Risotto

SEA SCALLOP RISOTTO     23

Served With Mashed Potatoes And Pumpkins, Steamed Honey, 
Green Asparagus, Roast Baby Shallots And Garlic

BRAISED DUCK BREAST WITH ORANGE SAUCE    26

Served With Homemade Fried Potato Wedges, Garlic And Vinegar 
Green Sauce

SLOW COOKED JORDANIAN PIGEON     21

Juicy Spanish Barbeque Glazed Baby Pork Ribs, Served with Garlic 
Mayonnaise, a Mixture of Mini Salads and Your Choice of 
Potatoes

PORK SPARERIBS      19

GRILLED MAIN DISH

5 Pieces of Jumbo Shrimp Grilled To Perfection All The Way From 
The UAE

GRILLED JUMBO SHRIMP    24

Grilled Fillet Of Seabream Fish Found Only In The Mediterranean 
Sea And Specifically From Turkey

SEABREAM FILET (180 GRAMS)     15.5

Salmon From The Land That Knows How To Do It Best, Norway!
SALMON FILET (180 GRAMS)     15.5

5 Pieces of Australian Lamb Chops, Cut And Served In The 
Doneness Of Your Liking

LAMB CHOPS     15.5

Jordanian chicken, marinated and grilled

All our grills are served with a selection of vegetables and your 
choice of: creamy risotto, mashed potato, baby baked potato, 
wedges or fries.
Choice of sauce: madagascar green peppercorn, mushroom 
sauce, lemon garlic butter sauce (seafood).

½ BONELESS CHICKEN       15.5

The above prices are in Jordanian Dinar and are subject to 10% service charge & government tax at 
prevailing rate.
Please inform your server of any food allergies, food intolerance, dietary requirements or religious 
interest that you or any of your party may have.





SNACKS

Three sliders served with French fries and condiments
MINI BEEF & CHEESE SLIDERS   10

Crispy shrimps with special dynamite sauce
SHRIMPS DYNAMITE GLASS  9.5

ORIGINAL ANGUS STEAK SANDWICH (140 GRAMS)  11.5
Char-broiled Juicy Tender Steak Cuts Served With Lettuce, 
Tomatoes, Mushrooms, Onions, And Cheddar Cheese Topped 
With Our Homemade Cocktail Sauce

ORIGINAL ANGUS BEEF BURGER (250 GRAMS)  10
Topped With Your Choice Of Cheddar Cheese, Mushrooms, And 
Fried Egg

ITALIAN CHICKEN SANDWICH (120 GRAMS)  10
Grilled Chicken Breast Strips Served With Onions, Mushrooms, 
Oregano, Set In Our Famous Italian Homemade Bread, Topped 
With Cheddar Cheese On A Base Of Cream

All Our Sandwiches Are Served With Your Choice Of:
Beef Or Pork Bacon, Fries Or Wedges And A Side Of Dill Pickles

CLUB TRADERS  9
Triple decker of lettuce, tomatoes, smoked beef and turkey

SANDWICHES

Crusty German Sunflour Bread Topped With Lime Cream Cheese 
And Chives, Served With Beetroot And Basil Salad

OPEN FACED NORWEGIAN SMOKED SALMON  11.25

SIGNATURE DISHES

CHICKEN “WIENER SCHNITZEL” 15

All Our Schnitzels are Home Breaded By Order, Shallow Fried In 
Larified Butter, Served With The Traditional Potato Salad, 
ucumber Salad, Cabbage Salad With Caraway, Herb Ravigot Sauce, 
Cranberries, Lemon And Homemade Potato Wedges

CLASSIC VEAL “WIENER SCHNITZEL”  20

The above prices are in Jordanian Dinar and are subject to 10% service charge & government tax at 
prevailing rate.
Please inform your server of any food allergies, food intolerance, dietary requirements or religious 
interest that you or any of your party may have.





DESSERTS

Please Ask Your Waiter For Today's Flavors
TRIO OF MINI CRÈME BRULE'S

With Dates And Almond
OREO "QESHTEH"

Soften Chocolate Sou�é, Served With Vanilla Ice Cream
CHOCOLATE FONDANT (30 minutes)  7.75

Original Italian Mascarpone Dessert With Marsala Wine And 
Mocha

TIRAMISU  6

Served With Arabic Ice Cream
WARM BROWNIES   6.5

Served with Vanilla Ice Cream
BAKED APPLE PIE    6.5

SEASONAL FRUIT CUT   6.25

Fried Calamari In Japanese Bread Crumbs Served With Sweet Chili 
Sauce

FRIED CALAMARI GLASS  9.5

8 Chicken Wings Served With Ginger, Sriracha Spices, Honey, 
Bu�alo Sauce, And Japanese Mayonnaise

DEVILISH CHICKEN WINGS  8

Tortilla Chips Topped With Meat, Red Beans And Cheese Sauce 
Served With Sour Cream, Mexican Salsa And Guacamole

TORTILLA NACHOS CHIPS WITH CHILI CON CARNE  11

Carrot, Cucumber, Bell Pepper Sticks and Olives, Served With 
Labneh Dip

CRUDITE     4.25

Served With Crackers, Grapes And Walnuts
CHEESE PLATTER     9.75

Three Mini Beef And Cheese Sliders, One Shrimps Dynamite Glass, 
One Calamari Glass, 6 Pieces of Chicken Tender With Bu�alo 
Sauce and 6 Pieces of The Devilish Chicken Wings

V SHARING PLATTER      40

6 Pieces of Spicy And Crunchy Bu�alo Chicken Fillet
BUFFALO CHICKEN TENDERS   8

The above prices are in Jordanian Dinar and are subject to 10% service charge & government tax at 
prevailing rate.
Please inform your server of any food allergies, food intolerance, dietary requirements or religious 
interest that you or any of your party may have.




