


Providing you with a variety of exquisite
dishes from diverse cuisines, prepared with
carefully selected ingredients to enhance

your Crown Class experience.

It is our honor to have you on board. We
invite you to sit back, relax, and indulge in
our carefully crafted dishes, served with the

finest Jordanian hospitality.

Inspired by the finer things in life
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SALADS

Quinoa Tabbouleh

Parsley, mint, white quinoa, and cherry
tomatoes topped with pomegranate seeds,
served with vinaigrette.

Chicken Caesar Salad

Grilled chicken with lettuce,
croutons, and parmesan cheese,
served with Caesar dressing

APPETIZERS |

Guacamole Shrimps

Poached shrimp with chili slices,
served on guacamole

Hummus Quiche

A savory pastry tart filled with
creamy hummus.

—— - —— — —

Bread Selection
A variety of freshly baked breads including
sundried tomato bread, olive bread, multi-grain
ciabatta bread, traditional taboon bread, mini
Arabic pita, and mini baguettes.

Please accept our apologies if your first choice is not available. |

|g.i..§ﬁJ| an..u
cbAylgiuA o 0900 &icig 41igady
wlo I cng ayjus redalodng
.JAlldnlin go i8]

el yju diali
HAlg yuAll go Gguito glaa
Wljo Wl (a9 yaoaoll
J il dnlin o o28)

< lluo oJl

Jeolalgu §i02
TSI

Jdl Jolall adl i g0 Ggluto § 0D
. 9al8g8 1l Juio g0 0adi

aoJU il
wﬂh oy 6g_u.|:n_o"' dalowo Jij.Q

-02yalg dyic dungl

2juaJl iAo GluA i
dalolnll j1a (e §gini g juall il elgil oo GluAuin
-l j1Ag e A (gauls]

-Joll A jua yogiy U 14l Ulaic! Jgu8 g2 )i




‘MAIN DISH

Lamb Mansaf

Traditional Jordanian lamb cooked in jameed,
served with yellow rice and jameed sauce.

Chicken Feta Roulade

Chicken roulade stuffed with creamy feta
cheese, served with romesco sauce.

Herb Crusted Baked Salmon

Salmon fillet coated in an herb crust,
served with sautéed spinach, and lemon
butter sauce.

Vegetable Noodles

Noodles with mixed vegetables,
tossed in Asian sauce.

Yellow Rice l

Steamed Long Grain Rice .

Vegetables Selection

A selection of baked potato wedges, ratatouille,
blanched broccoli, and carrots.

Please accept our apologies if your first choice is not available.
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DESSERT

Walnut Caramel Mousse

Walnut mousse coated with caramel glaze
and crunchy walnuts.

Tiramisu

A classic Italian dessert featuring layers of
coffee-soaked ladyfingers and mascarpone
cheese dusted with cocoa powder.

Ice Cream

REFRESHERS TO KEEP
YOU GOING

Juices

Orange, Apple, Mango, Tomato.

Soft Drinks

Carbonated Drinks, Tonic Water, Bitter Lemon,
Ginger Ale, Non-alcoholic Beer.

Water

Mineral & Sparkling.

Tea & Coffee

Please accept our apologies if your first choice is not available.
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