
In Room Dining Breakfast 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Freshly pressed Juices 

Orange, lemon, melon, watermelon,  

Pineapple, Strawberry (seasonal)  

Four Jordan Dinars 

 

Energizer 

Jordan valley banana, kiwi and orange 

Medgul dates, orange, lemon & cinnamon 

Strawberry, mango & banana 

Five Jordan Dinars  

 

Detox 

Tomato, celery, cucumber, apple and cumin 

Carrot, cucumber tomatoes & basil 

Apple and ginger & pineapple 

Five Jordan Dinars 

 

Retox 

Mango, lemon, mint and strawberry 

Pineapple ginger & mint 

Carrot, ginger & coriander 

Five Jordan Dinars  

 

 

 



In Room Dining Breakfast 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Smoothies 

Strawberry (seasonal) 

Apple and watermelon 

Mango and mint 

Berry, berry, berry 

Jordan valley banana and honey 

Pineapple and coconut 

Kiwi and sweet melon 

Peach (seasonal) 

Yoghurt, strawberry, passion fruit & honey 

Five Jordan Dinars  

 

Shenina - laban 

Traditional Jordanian salted yoghurt drink 

Four Jordan Dinars 

 

Lassies 

Mango and mint 

Banana and basil 

Coconut & orange 

Five Jordan Dinars  

 

 

 

 



In Room Dining Breakfast 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Milk shakes 

Vanilla, strawberry, banana, raspberry, chocolate, mango, 

blueberry, passion fruit, and beyond just ask……… 

Five Jordan Dinars   

 

Baker’s basket 

Croissants, Danish pastries, muffins, rolls and toast served with a 

selection of our homemade jams, marmalade, flower honey or 

thyme honey. 

Seven Jordan Dinars  

 

Fresh Fruits 

Melon, watermelon, Jordan valley banana, strawberry, orange,  

kiwi, apple – mixed fruit plate 

Fruits – please note that certain fruits have seasonal 

availability in Jordan 

Six Jordan Dinars 

 

Cereals 

Please ask for your favorite cereal or try our 

  Bircher muesli 

Pistachio and all bran granola 

Rolled porridge oats 

Four Jordan Dinars  

 

 



In Room Dining Breakfast 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Dairy products 

Homemade yoghurt 

Yoghurt granola pots with preserved fruits 

Three Jordan Dinars 

 

Cheese 

Arabic white cheese, akawi cheese, cottage cheese, 

Emmental, cheddar, brie, blue cheese,  

Please choose your favorites 

Seven Jordan Dinars 

 

Continental meats 

Cooked ham, prosciutto, salami, smoked chicken, Parma ham, 

(Non Pork available) 

Eight Jordan Dinars 

 

Egg dishes 

Eggs cocotte “Ma’in style – eggs cooked with beans, peppers and 

lamb sausage  

Six Jordan Dinars 

 

Spanish omelet, spicy tomato salsa 

Six Jordan Dinars 

 

3 egg omelet or egg white omelet with choice of filling: 

Tomato, mushrooms, peppers, onion, cheese, smoked salmon, 

smoked turkey, Pork Bacon or ham 

Six Jordan Dinars 



In Room Dining Breakfast 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

 

Pancakes, waffles and crepes 

Pancakes with flower honey 

Blue berry pancakes, berry compote 

Belgian waffles with strawberry jam or chocolate sauce 

Crepes with home made preserves 

Five Jordan Dinars per plate 

 

Breakfast specials  

Pork (or) lamb (or) chicken sausages 

Five Jordan Dinars per portion 

 

Pork (or) turkey (or) beef bacon 

Five Jordan Dinars per portion 

 

Grilled ham  

Seven Jordan Dinars 

 

Sauté potatoes 

Three Jordan Dinars 

 

Slow roasted tomatoes with zatar 

Three Jordan Dinars 

 

Sautéed mushrooms 

Three Jordan Dinars 

 

 



In Room Dining Breakfast 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

French toast 

Four Jordan Dinars 

 

Fried egg noodles 

Six Jordan Dinars 

 

Arabic breakfast classics  

Foul madames – slow cooked broad beans with condiments 

Hommus 

Falafel 

Labneh, cucumber, tomatoes & olives 

Three Jordan Dinars each 

 

Continental breakfast 

Bakers basket, homemade preserves, cheeses and cold cuts, 

yogurt and fresh fruits – coffee, tea and juice 

Fourteen Jordan Dinars 

 

Spa breakfast 

Whole grain toast, flower honey, cottage cheese, smoothie fresh 

cut fruit – local herbal tea infusions and freshly pressed juice 

Seventeen Jordan Dinars 

 

English breakfast 

Baker’s basket and preserves 

Eggs, bacon, sausage, sauté potatoes, tomatoes and mushrooms 

Sixteen Jordan Dinars 

 



In Room Dining Breakfast 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Champagne breakfast  

Bottle of Champagne 

Fresh strawberries and melon, smoothies 

Baker’s basket with homemade preserves, prosciutto and cheeses 

Choice of eggs 

One hundred and eighty Jordan Dinars  

(For two persons) 

 

Arabic breakfast 

White and akawi cheeses, hommus, labneh tomatoes, olives and 

Arabic bread, 

Foul medames and falafel, choice of eggs 

Fourteen Jordan Dinars 

 

Asian breakfast 

Fried egg noodles, chicken curry, fresh fruit cuts, pickles and 

condiments 

Local Tea infusions and fruit juices 

Sixteen Jordan Dinars 

 

Children’s breakfast 

Fresh fruit cuts, fruit yogurt, breakfast cereal, waffles  

& chocolate sauce,  

Boiled egg  

Seven Jordan Dinars 

 

 



In Room Dining Breakfast 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Take away breakfast 

All day breakfast sandwich, croissant, Danish pastry,  

Fresh fruit and juice 

Ten Jordan Dinars 

 

 

 



In Room Dining Ala Carte 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

 

Appetizers 

Buffalo Mozzarella and tomatoes with basil 

Nine Jordan Dinars 

 

Sour dough bruschetta with olives and tomatoes  

Seven Jordan Dinars 

 

Shrimps Saganaki style – cooked in cocotte with white cheese and 

arak 

Twelve Jordan dinars 

 

Iberico ham with dried fruits 

Nine Jordan dinars  

 

Local mezzeh, with Arabic breads 

Hommus, Moutabel Baba ganough, Moujadara, Cheese sambousik 

Ten Jordan Dinars 

 

Jordanian salad – tomatoes, cucumbers, peppers, onions and white 

cheese with Ma’in olives, wild capers, zatar lemon oil 

Eight Jordan Dinars 

 

Spicy chickpea and grilled vegetable salad 

With Moroccan spices 

Eight Jordan Dinars 

 

 

 



In Room Dining Ala Carte 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Organic vegetable and sprout salad from our 

Gardens – seasonal 

Six  Jordan Dinars 

 

Rocket salad with goat cheese and pomegranate syrup  

Six  Jordan dinars  

 

Grilled haloumi cheese with tomatoes and basil  

Seven Jordan dinars  

 

Caesar salad – with parmesan 

Eight Jordan Dinars 

 

Caesar salad – with prawns 

Sixteen  Jordan Dinars 

 

Caesar salad – with chicken / grilled fish 

Eleven Jordan Dinars 

 

Soups 

“Frekeh” smoked green barley soup with cumin crisps 

Six Jordan Dinars 

 

Mediterranean fish soup 

Eight Jordan Dinars 

 

Chicken Wonton soup with lemongrass and coriander 

Seven Jordan Dinars 



In Room Dining Ala Carte 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Pastas, and light dishes 

Parpadelle pancetta 

Ten Jordan dinars  

Spaghetti - Salsa Verde or trio of tomatoes & basil 

Eight Jordan dinars  

Vegetable fried noodles 

Ten Jordan dinars  

Linguini with smoked salmon, sun blush tomatoes rocket and 

parmesan 

Eleven Jordan dinars  

Vegetable fried noodles 

Ten Jordan dinars  

 

Risotto 

Please choose, served with garlic bruschetta 

(Risotto cooked to order) 

Basil, pine nuts & goats cheese 

Ten Jordan dinars  

Parma ham, sun blush tomatoes & Rocket 

Twelve  Jordan dinars  

 

Pizza “Build you own” 

 Tomatoes, olives, mushrooms, rocket leaves, basil, mozzarella, 

anchovies, pepperoni, lamb sausage, Parma ham……………..just ask 

Ten Jordan dinars  



In Room Dining Ala Carte 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Sandwiches, Saj bread wraps, Burger ala carte  
 

Sandwiches 

Angus beef burger “al a carte”  

Blue cheese, cheddar, Pork or turkey Bacon, salsa, beef tomato, 

onion rings add……… More just ask 

Twelve Jordan dinars  

 

Ma’in club sandwich - choose pork or turkey bacon 

Ten Jordan Dinars 

 

Baked Baguette Caprese – tomatoes Buffalo Mozzarella and basil 

Eight Jordan Dinars 

 

Smoked salmon & cream cheese focaccia 

Twelve Jordan Dinars 

 

Prosciutto, rocket leaves, grilled vegetables & Manchego cheese 

Ten Jordan Dinars 

 

Saj bread wraps 

Grilled Vegetables and baba ganough   

Eight Jordan Dinars 

 

Semi dried tomatoes and hommus with Jajir salad 

Eight Jordan Dinars 

 

Asian BBQ duck and plum sauce 

Nine Jordan Dinars 



In Room Dining Ala Carte 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

 

Main dishes 
 

Chicken curry – rice, pickles, chutney and pappadoms 

Thirteen Jordan dinars 

 

Roast lamb breast with warm roasted vegetable couscous and 

tzatziki 

Seventeen Jordan dinars  

 

Vegetable tempura & dipping sauce 

Ten Jordan dinars  

 

Lentil and root vegetable tajine with preserved lemon 

Nine Jordan Dinars 

 

Grilled free range chicken breast with Oriental noodle stir-fry  

Twelve Jordan Dinars 

 

US certified Angus rib eye steak 10 oz, rocket salad & peppercorn 

sauce 

Twenty eight Jordan dinars  

 

Fish & Chips & Tartar Sauce 

Fourteen Jordan dinars 

 

Madaba lamb chops, Tzatziki  

Nineteen Jordan dinars  
 

 



In Room Dining Ala Carte 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

 

From the coals: 

Free range chicken breast 

Twelve Jordan dinars  

 

US certified Angus fillet steak 8 oz 

Thirty five Jordan dinars  

 

US certified Angus rib eye steak 10 oz 

Twenty eight Jordan dinars  

 

King Shrimps 

Twenty four dinars 

 

All grills served with choice of: 

Sautéed spinach, green beans, mushrooms, vegetables or  

Rocket salad 

Jacket potato, mashed potatoes, chips, garlic sauté potato 

Herb butter, sauvignon glace, peppercorn sauce or  

béarnaise sauce 
 

 

 

 

 

 

 

 

 

 



In Room Dining Ala Carte 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

 

Desserts 

Flourless chocolate cake with apricot cream 
 

Caramelized apple tart fine 
 

Ice Grape from Jordan Valley with Hibiscus Jelly 
 

Honeycomb yoghurt with mandarin and pomegranate salad and 

granola 
 

Strawberries with cream – upon availability 
 

Fresh cut fruits       
 

Six Jordan Dinars each 
 

Ice creams 

Vanilla – chocolate –date and limoncello – prune and Armagnac – 

pistachio –strawberry – green tea 

Two and half Jordan dinars per scoop 
 

Sherbets 

Passion fruit – guava – mango – raspberry – lemon – arak – mint 

yogurt – blueberry 

Two and half Jordan dinars per scoop 
 

Cheeses 

We have a wide selection of local and international cheeses please 

ask your host 

Nine Jordan dinars 



In Room Dining Ala Carte 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

Childrens Menu 

Pick one from each course  

(Eight Jordan dinar Per Kid) 

 

Tomato soup 

Small salad with tuna and corn 



Spaghetti with tomato sauce or meatballs 

Fish fingers with chips 

Grilled chicken breast with rice and vegetables 

Cheese and tomato pizza 

Chicken nuggets with chips 

Kid’s beef burger 



Fresh fruit cuts 

Ice cream cups  

 (Vanilla, chocolate and strawberry) 

 

 

 

 



In Room Dining Ala Carte 

 Spa inspired cuisine  Vegetarian cuisine   

All prices are subject to 10% service charge and 16% government tax 

 

Hampers & Boxes 

Picnic Hamper 

Marinated shrimps, Smoked salmon wrap, Prosciutto and Rocket leaves, Oriental salad, Asian BBQ 

chicken and noodles, Orange cake, dried fruits, chocolate pralines and fresh cut fruits – juices and 

water 

Thirty two Jordan Dinars per person 

 

Lunch box 

Finger sandwiches, Roast chicken salad, fresh fruits, chocolate cake, dates and nuts, juice and water 

Twenty two Jordan Dinars per person 

 

Breakfast box 

All day Breakfast sandwich, croissants and Danish pastries, muffin, fresh fruits, yogurt and juice 

Sixteen Jordan Dinars per person 

 

Champagne and Canapes 

Share a bottle of Champagne with a selection of canapé creations Tuna, Salmon, BBQ duck, Carpaccio, 

Crostini and Goats cheese 

One hundred eighty Jordan Dinars 

 


