
ابتداءاً من

Every Friday & Saturday from 9.30 A.M. - 12:30 P.M.
 - ١٢:٣٠ مساءٍ

ً
كل يوم جمعة وسبت من الساعة  ٩:٣٠ صباحا

BREAKFAST

STARTINGAPRIL 11TH

فـطــور



المقب�ت

*

STARTERS

 جاط خضرة   2.50
 حمص   3.00

 حمص مع القاورما   9.00
 كرات لبنة بالزيت   3.50

 بطاطا مهروسة مع المقدوس   3.00
كبيس مشكل

 مخلل، زيتون أسود وزيتون أخضر   3.50
 جبنة أريش بالنعناع   3.00

جبنة نابلسية
 تقدم مع الخيار والنعناع   4.00

فطور الف�حين   5.00
 زعتر، زيت، دبس وطحينة

 فول    3.00
 ف�فل    3.00

 باذنجان مقلي بالطحينة    3.00
حلوم مشوي   6.50

  مع العسل والبندورة الكرزية
  حلوم مشوي   6.00

Vegetable Platter   2.50  
Hummus   3.00
Hummus with Awerma   9.00
Labaneh Balls   3.50
Mashed Potatoes with Maqdous   3.00  
Mixed Kabis 
pickles, black and green olives   3.50 
Cottage Cheese with mint   3.00
Nabulsi Cheese
with cucumber and mint    4.00
Local Favorites   5.00 
za’atar, zeit, molasses and tahina
Foul    3.00 
Falafel   3.00 
Fried Eggplant with tahini   3.00 
Fried Hallomi
with honey and cherry tomatoes   6.50 
Grilled Hallomi   6.00 

FATTEH & GALAYEH

فتّة حمص     5.00
بالسمنة البلدي

فتّة حمص    7.00
 بالصنوبر

فتّة حمص    9.00
 باللحمة والصنوبر

ق�ية بندورة     5.00
ق�ية بندورة     8.00

باللحم
مفركة بطاطا     5.00

بالبيض
مفركة بطاطا     8.00

بالفطر واللحمة

Fattet Hummus   5.00 
with Oriental Ghee
Fattet Hummus   7.00 
with Pine Seeds
Fattet Hummus    9.00 
with Meat and Pine Seeds
Tomato Galayeh   5.00 
Tomato Galayeh    8.00 
with Meat
Mufarraket Potatoes    5.00
with Egg
Mufaraket Potatoes     8.00
with Mushroom wnd Meat

فتّة وق�ية

The Grandma’s Tray
(4 Pax) 
Vegetable platter, hummus, foul, falafel, labaneh 
balls, mixed kabis, omlette  of your choice, tea 

  صينية ستّي
(أربع أشخاص)

 جاط خضرة، حمص، فول، ف�فل، كرات لبنة، كبيس مشكل، بيض
حسب الطلب، شاي

15.00

All prices are subject to service charge & sales tax



*

أومليت     4.50
بالخضار، الجبنة أو سادة

أومليت بالبسطرمة     6.50
بيض مخفوق     4.50

شكشوكة     5.00
بيض مع القاورما     6.00

بيض مسلوق
يقدم مع ا�فوكادو والبندورة     5.00

EGG STATION
Omelette
vegetable, cheese or plain    4.50
Pastrami Omelette    6.50
Scrambled Eggs    4.50
Shakshokeh     5.00
Eggs & Awerma     6.00
Boiled Eggs     5.00
served with avocado and tomatoes     

البيض

مناقيش زعتر    4.00
مناقيش جبنة    6.00

مناقيش مشكلة    5.00
(زعتر وجبنة)

مناقيش بالبيض     4.00
مناقيش     5.00

مع الديك الرومي المدخن وجبنة الموزاري�

ALQASR GARDEN MANAKEESH

Za’atar Manakeesh    4.00
Cheese Manakeesh    6.00
Mixed Manakeesh    5.00
(cheese and za’atar)
Manakeesh with Eggs      4.00
Manakeesh     5.00
with Smoked Turkey and Mozzarella 
Cheese

مناقيش القصر الجاردن

All prices are subject to service charge & sales tax



ARABIC DELIGHTS
أكلات عربية



SALADS
سلطة خضراء   6.75

 جرجير، خس، خيار، فطر مقلي، طماطم كرزية، ذرة
 حلوة، أفوكادو

تقدم مع الطحينة وخل البلسميك
فتوش مع جبنة حلوم مقليةومقرمشة   6.50

يقدم مع صلصة الثوم والليمون
تبولة الكينوا   6.50

تقدم مع صلصة الليمون ودبس الرمان

Garden Salad   6.75 
Rocca, lettuce, cucumbers, sautéed 
mushrooms, cherry tomatoes, sweet corn, 
avocado served with tahini balsamic dressing
Fatoush & Crispy Fried Hallomi  6.50 
With garlic lemon dressing 
Quinoa Tabbouleh   6.50
With lemon pomegranate molasses dressing

سلطات

SALADS

تاتلس (ث�ث أطباق)   12.00
 حمص، متبل، جبنة آريش مع زعتر والبندورة

المجففة
يقدم مع شرائح الخبز الفرنسي المقرمش

لفائف المسخن   8.50
يقدم مع دبس الرمان و البلسميك

أجنحة دجاج   8.50
تقدم مع صلصة الثوم والليمون

باذنجان مقلي   7.00
 شرائح الباذنجان المقلي مع نعناع، بذور

الصنوبر، بصل، ليمون، رمان، بقدونس
مفروم مع صلصة الميسو مع الطحينية

أسياخ الف�فل   7.00
 يقدم مع سلطة الجرجير والبصل والسماق، 

أفوكادو وصلصة الطحينية مع الخبز الصغير

Tatlas (three dishes)   12.00 
Hummus, motabal, cottage cheese with 
oregano and sundried tomatoes, served with 
baguette crackers  
Musakhan Rolls (5 pcs)   8.50 
Served with balsamic and molasses dip 
Chicken Wings (12 pcs)   8.50
Served with garlic lemon sauce
Fried Eggplant   7.00 
Mint leaves, pine seeds, onions, lemon, 
pomegranate, chopped parsley drizzled with 
miso tahini sauce
Falafel Skewers   7.00 
with rocca, onions & sumac salad, avocado & 
served in tahini dip and mini pita bread 

سلطات

FROM THE OVENمن الفرن
مناقيش الجبنة   6.00

 مع البندورة المجففة، السمسم ا�سود،
والجرجير

مناقيش الزعتر   6.00
مع جبنة الفيتا، النعناع والبندورة

مناقيش الف�فل   6.00
 مع الحمص، البندورة، المخلل، الجرجير

والبصل
باذنجان باللحمة   11.00

 شرائح باذنجان مع لحمة مفرومة، جبنة
فيتا، وفلفل أخضر حار

Cheese Manakeesh   6.00
With sundried tomatoes, black sesame & 
rocca 
Za’atar Manakeesh  6.00
With feta cheese, mint & tomatoes
Falafel Manakeesh   6.00
With hummus, tomatoes, pickles, rocca & 
onions
Eggplant with Meat   11.00 
Sliced eggplants with minced beef, feta 
cheese & green chili

SANDWICHES & BURGERSساندويشات و برغر
 برجر شرقي   9.00

 لحم ضأن مع بصل، بقدونس، شرائح
البندورة و مخل�ت مع  الطحينية

شاورما دجاج   6.00
 تقدم مع المخل�ت والمثومة في خبز

الصمون الطازج
ساندويش كباب   7.00

 مع حمص، بصل، بقدونس وشرائح البندورة
في خبز الصمون الطازج

Oriental Burger   9.00 
Lamb meat with onions, parsley, tomato 
slices & pickles served with tahini sauce 
Chicken Shawerma   6.00
Served with pickles and garlic dip in fresh 
homemade samoon bread 
Kebab Sandwich   7.00
With hummus, onions, parsley and 
tomatoes in fresh homemade samoon 
bread

من الفرن

All prices are subject to service charge & sales tax



FOOD MENU
INTERNATIONAL



*

*

*

*

Vegetarian Latest Additions
All prices are subject to service charge & sales tax

Avocado Rocca Salad      6.50  
With rocca leaves, fresh mushrooms, avocados, black olives, cherry tomatoes, lemon 
vinegar dressing
Exotic Green Salad       6.50 
Asparagus, avocado, cucumbers, baby gem lettuce, green bell peppers, broccoli, and baby 
spinach, with lemon Dijon mustard dressing
Beef Salad   8.00  
Sizzling U.S. beef cubes served on a bed of baby gem lettuce, cucumbers, cherry tomatoes, 
black and green olives and crispy bread, drizzled with a lemon mustard dressing
Chicken Caesar Salad   7.00  
With Caesar dressing and croutons
Shrimp Avocado Salad    9.00 
Served with avocado on a bed of steamed rice

SALADS

Cheese Platter   19.00  
A selection of cheeses, crudités, fruits & crackers
Cheesy Nachos   7.75  
With creamy cheese sauce, beans & jalapeños served with grated cheese, guacamole, 
sour cream & a sprinkle of fresh coriander
Rock Shrimp   7.95  
Deep fried shrimp with spicy mayonnaise sauce
Spicy Crispy Calamari Rings   5.95 
Fried with wasabi dip
Chicken Tenders   5.25  
With honey mustard dip
Halloumi Sticks        6.75

STARTERS

PLATTERS to SHARE
Fried Seafood Platter   29.00  
Shrimp, calamari rings, grouper fingers, salmon fingers, wasabi & spicy
mayonnaise dip
Sizzling Grilled Platter   29.00  
Sizzling beef, chicken, mushrooms & creamy shrimp
The Garden Platter   27.00  
Popcorn chicken, rock shrimps, halloumi sticks, fried mushrooms with sweet chili, BBQ & 
wasabi dips

Angus Spaghetti   16.00 
Served with angus beef, saffron sauce, cherry tomatoes, garlic & onions 
Fettuccini Alfredo with chicken   8.50
Cream sauce, Parmesan cheese 
Seafood Linguini   11.00   
Shrimp, squid, mussels, onions, garlic, diced tomatoes, rosé sauce

PASTAS



*

*

*
*
*
*

*

Lemon Mustard Chicken   13.00 
With Grilled asparagus and mashed potatoes
U.S. Angus Fillet   26.00  
With sweet potato fries, pepper sauce and mushroom sauce 
Rib Eye Steak   34.00  
With truffle cheesy fries, chimichurri sauce and Dijon mustard sauce 
Salmon Steak   18.00  
With spinach quinoa 
Freekeh Risotto with grilled shrimp   18.00  
Served with sage gravy sauce 
Peri Peri Chicken   13.00  
With potato wedges and tzatziki dip 

Classic Angus Burger  12.00 
Angus beef, onions, tomatoes, pickles, lettuce and Emmental cheese
Garden Angus Burger   13.00  
Angus beef, beef bacon, cheddar cheese, pickles and lettuce 
Angus Beef Slider (3 mini burgers)   16.00  
Garden, classic and mushroom burgers 
Pepper Steak Sandwich   14.50  
Prime fillet strips with sweet peppers, spicy green peppers, onions & Swiss cheese and 
French baguette

SANDWICHES & BURGERS

MAIN COURSES

HOMEMADE STONE CRAFT PIZZA

Homemade Tiramisu   5.50 

Osmalieh Creme Brûlée   5.50 

Pistachio Mohalabiah   5.50 

Dark Chocolate Mousse Sugar Free   7.00 

DESSERT

Margherita      6.25

Pepperoni   8.00 

Garden Special Pizza    13.00
Beef bacon, minced beef, mozzarella, cheddar cheese & jalapeños

Vegetarian Latest Additions
All prices are subject to service charge & sales tax



SUSHI MENU



Kani (Crab)   3.95
Ebi (Shrimp)   5.50
Shake (Salmon)   5.95
Gindara (Butterfish)   5.75
Maguro (Tuna)   5.95
Unagi (Eel)   8.25

SASHIMI
(4 pieces)

TEMAKI
(1 piece)

007 Temaki   4.95
Crab, salmon & ebiko
Ebi Tempura   4.95
Fried shrimp
Canadian   4.95
Tuna & salmon
Eel Special   7.50
Eel & shrimp

Kani (Crab)   3.95
Ebi (Shrimp)   4.25
Shake (Salmon)   4.95
Gindara (Butterfish)   4.95
Maguro (Tuna)   4.95
Unagi (Eel)   6.75

NIGIRI SUSHI
(2 pieces)

Miso Soup   4.75
Traditional Japanese soup with tofu & spring onions
Edamame    4.75
Salty or spicy green soya beans
Kani Salad   5.95
Crab, carrots, cucumbers, mayonnaise & tempura flakes
Sashimi Salad   11.95
Tuna, salmon, octopus & crab, togarashi, mayonnaise & spring onions
Crunchy Salmon Salad   11.25
Salmon, spicy mayonnaise & tempura flakes
Crunchy Tuna Salad   12.50
Tuna, spicy mayonnaise & tempura flake
Salmon Usuzukuri   7.95
Salmon, leeks & togarashi, ponzu sauce

JAPANESE SOUPS, SALADS & STARTERS

All prices are subject to service charge & sales tax



Vegan Mix Roll   3.50  
Rocca leaves, carrots, cucumbers, avocado & lettuce
The Garden Roll   5.95 
Salmon, cucumbers, cream cheese, wrapped with salmon
Basic Instinct   5.50
Shrimp wrapped with salmon & green chili, crunchy sauce 
Green Warrior   5.95  
Shrimp, oboro, salmon & ebiko with avocado, sweet, wasabi & salmon crunchy sauces
Fountain Roll    5.75 
Tuna, crab & salmon rolled with green & orange tobiko, spicy salmon & ebi salad
Tempura Special    6.95 
Fried shrimp & salad
Spiky Roll   5.95  
Crab, avocado & spicy shrimp
Volcano Roll    5.75 
Fried crab, spicy sauce
Chef Roll   7.50  
Eel, avocado, tobiko, cream cheese, chef dressing
Exotic Roll   5.95 
Crab & avocado, spicy salmon 

MAKI
(4 pieces)

MORIAWASE MIXED PLATTERS

Osaka Moriawase   16.50
(12 pieces: sushi & maki)
Salmon (2 pieces), tuna (2 pieces), shrimp (2 pieces), Osaka roll (3 pieces), California roll 
(3 pieces)
The Garden Moriawase   22.00
(14 pieces: sushi, sashimi & maki)
Salmon sashimi (4 pieces), tuna sashimi (2 pieces), shrimp sushi (2 pieces), VIP roll (3 
pieces), Shake Special roll (3 pieces)

Family Boat (20 pieces sashimi, sushi & maki)  25.00
Crab sashimi, crab sushi, shrimp sushi, Ebi Tempura roll, Dark Shadow roll, Crunchy 
California roll, Maternity roll
Makimono Boat (24 pieces: maki)   36.00
Hawaiian roll, Special roll, AlQasr Rainbow roll, Samurai roll, Ebi Tempura roll, 
Maradona roll, Osaka roll, Spicy Salmon roll
Shogun Boat (48 pieces)   53.50
Sashimi (4 pieces each): Tuna, salmon, crab, shrimp  
Sushi (4 pieces each): Salmon, crab, shrimp, avocado
Makimono (4 pieces each): Kawa Special roll, Ebi Tempura roll, Oishi roll, Cream 
Cheese roll

BOATS

All prices are subject to service charge & sales tax



DRINKS MENU



VODKA
REGULAR
Absolut
Stolichnaya Red
Russian Standard
Stolichnaya Gold
Russian Standard Platinum
Titos
Elyx
Beluga Noble
Beluga Transatlantic
Legend of Kremlin
Ketel One

PREMIUM
Belvedere
Grey Goose
Beluga Allure
Beluga Gold Line

Havana Club
Bacardi
Captain Morgan 1000 ml

GIN
Beefeater
Beefeater Pink
Sipsmith 
Gordon's
Bombay Sapphire
Tanqueray
Tanqueray 10 YO
Hendricks

60.00
60.00
70.00
70.00
76.00
62.00
99.00
89.00
99.00

105.00
105.00

9.00
8.25

65.00
75.00
92.00

6.25
6.75
6.75

69.00
69.00

100.00
80.00
80.00
82.00

100.00
100.00

6.25
6.25
7.95
7.25
7.25
7.75
7.95
7.95

Glass Bottle

Glass Bottle

5.95
5.95
6.25
6.25
6.95
5.95
7.95
7.50
7.95
8.25
8.25

109.00
105.00
225.00
350.00

Glass Bottle

RUM

DRAUGHT BEERS
Amstel Draught Large
Amstel Pitcher
Amstel Tower
Petra Blonde Large
Petra Blonde Pitcher
Petra Blonde Tower
Petra Lager Large
Petra Lager Pitcher
Petra Lager Tower

5.50
22.00
49.00

5.50
22.00
49.00

5.50
22.00
49.00

5.50
5.50
5.50
5.50
3.50

7.50
4.75

LOCAL BEER BOTTLE 
Amstel
Petra Blonde
Petra Gluten free
Petra IPA
Non-alcoholic Beer
IMPORTED BEER
Heineken, Corona, Almaza, Taybeh
Mahou

BEER

All prices are subject to service charge & sales tax



REGULAR
Jameson
Jim Beam
Jack Daniel’s
Jack Daniel’s Honey
J&B
Chivas Regal 12 YO
Jameson Black Barrel
Monkey Shoulder

PREMIUM WHISKEY
Chivas Extra
Johnnie Walker Double Black
Chivas Regal XV 15 YO
Johnnie Walker Gold Label
Chivas XV 18 YO

SINGLE MALT WHISKEY
Glenlivet Founder Reserve
Glenfiddich 12 YO
Glenfiddich 15 YO
Glenfiddich 18 YO
Glenmorangie
Macallan 12 YO Triple Cask

6.50
6.25
6.50
6.50
7.00
7.95
7.95
7.95

72.00
69.00
75.00
79.00

100.00
105.00
100.00
100.00

8.95
8.75
9.95

11.50
15.00

115.00
139.00
120.00
163.00
189.00

9.95
12.50
17.50
28.00

9.95
16.00

119.00
160.00
220.00
380.00
119.00
175.00

Glass Bottle

Kahlua, Malibu, Amaretto, Sambuca, Martini (all flavors), Jägermeister, Southern 
Comfort, Absinthe, Cherry Brandy, Crème de Banana, Crème de Menthe, Melon, 
Watermelon, Archers Peach Schnapps, Fireball, Skinos Mastiha, Baileys, Aperol, Campari, 
Goldschlager

APERITIFS & DIGESTIFS Glass  7.50  |  Bottle  89.00

WHISKEY

REGULAR
Olmeca Gold
Olmeca White
Patrón Cafe
Jose Cuervo White
Jose Cuervo Gold

PREMIUM TEQUILA
Don Julio White
Don Julio Añejo 
Patrón Silver
Don Julio Reposado
Patrón Gold Añejo

6.25
5.95
6.25
6.50
6.95

72.00
70.00
69.00
79.00
85.00

9.00
11.00
10.00
10.00
11.00

130.00
150.00
135.00
135.00
150.00

Glass BottleTEQUILA

All prices are subject to service charge & sales tax



6.95
7.50
6.95
6.95
9.00
6.95
7.50

12.00

INTERNATIONAL COCKTAILS
Martini Cocktail: Dry, Dirty, Lychee, Apple, Passion Fruit, Strawberry, Rosé
Mojito Classic: Classic, Strawberry, Passion Fruit, Mango, Lychee, Mixed Berry, Peach
Gin Basil: Gin, Mix Sour, Basil
Moscow Mule: London, Mexico, Irish
Long Cocktail: Iced Tea, Electric, Boston Beach, Bull Frog, Purple Night
Sour Cocktail: Whiskey Sour, Amaretto Sour, Melon Sour
Margarita Cocktail: Classic, Strawberry, Mango, Spicy, Passion Fruit
Sparkling Wine Cocktail: Aperol Sprits, Campari Spritz, Kiwi Spritz

Choya
Miyako
Bijito

JAPANESE SAKE

Martell vs
Martell v.s.o.p
Martell xo

COGNAC
12.95
17.00
40.00

159.00
220.00
450.00

Glass Bottle

6.25
7.95
7.95

15.50
18.50
23.00

Glass Carafe

59.00
75.00
99.00

Bottle

SIGNATURE COCKTAILS 
Cinnamon Puy: Rum, Fireball, Vanilla Liqueur, Apple Juice
Kiwi Fusion: Vodka, Triple Sec, Fresh Kiwi, Kiwi Syrup, Grenadine
Rosy Red herbs: Gin, Aperol, Grapefruit Juice, Tonic Water
Black Golden: Jim Beam, Kahlua, Goldschlager
Pink Irish: Jameson, Baileys, Raspberry Syrup, Strawberry Liqueur, Shredded 
Chocolate
Jon Berry: Pink Gin, Fresh Grape, Fresh Strawberry, Raspberry Syrup, Mix Sour, 
Pink Lemonade
Asian Club: Rum, Lychee Liqueur, Fresh Mint, 7UP
Green Garden: Gin, Fresh Apple, Fresh Rosemary, Sour Mix, Soda Water
Spicy Mexican: Tequila, Fresh Pepper, Mango Syrup, Lime Juice, Pineapple Juice
The Bee: Honey Whiskey, Fresh Orange, Fresh Ginger, Ginger Ale

7.95

Trible B: Wild African, Banana Liquor, Blue Curacao
Lion Eyes: Black Sambuca, Wild African, Amaretto
Volcano: Black Sambuca, Goldshlager, Jagermaster, Tabasco
Alian Brian: Peach schnapps, Wild African, Blue Curacao, Grenadine

SHOTS 5.95

All prices are subject to service charge & sales tax



All prices are subject to service charge & sales tax

STILL & SPARKLING WATER

Soda Drinks
Non-Alcoholic Beer
G+: Soda Water, Tonic Water, Ginger Ale, Pink Lemonade, Bitter Lemon, Cranberry, 
Energy Drinks: Red Bull, Sugar Free Red Bull

3.25
3.50
3.50
3.75

FRESH JUICES

Local Water small
Local Water large

Sparkling  Water small
 Sparkling  Water large

2.95
4.75

2.00
3.75

TCHABA TEA

5.00

3.75

3.25

Orange, Lemon, Strawberry, Kiwi, Lemon Mint

SOFT DRINKS

Disposable Hookah: with hygienic disposable hose

HOOKAH 15.00

COFFEE

Royal Breakfast, Green Tea Curls, Jasmine Haze, Chamomile Breeze, Ginger Calm

Espresso
Double Nespresso
Cappuccino
Coffee Latte
American

3.50
5.00
3.95
4.50
3.75

Mixed Berries: Strawberry, Blueberry, Raspberry, Mix Sour, Red Bull
Mint Life: Fresh Grapefruit, Fresh Mint, Tonic
Passion: Passion Fruit, Pineapple, Mix Sour
Pink Asian: Lychee, Blueberry Puree, Pink Lemonade
Virgin Mojito: Classic, Strawberry, Passion Fruit, Mango, Mixed Berry, Peach, Lychee
Mango Fire: Mango Puree, Fresh Pepper, Mix Sour, Pineapple Juice
AlQasr Garden: Fresh Basil, Tomato Juice, Salt, Pepper, Tabasco, Lemon Juice, 
Worcestershire Sauce

GARDEN SPECIAL MOCKTAILS 5.00

HERBS
Lemon Verbena maleeseh


