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Food allergies and intolerance

we welcome inquiries from costumers who wish to know
whether any meal contains particular ingredients
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AMBROSIA ALL DAY DINING MENU

COLD APPETIZER

JORDANIAN MEZZE

Hommous, moutabl, tabouleh, vineleaves

HOMEMADE SALMON @ @)

Smoked salmon, onions, capers, diced potato with dill,

toasted bread served with lemon cheese cream dip

SHRIMP AVOCADO
Boiled shrimp, marinated avocado, baby leaves
and maryland sauce

OCCIDENTAL CHEESE PALTER &) @

Blue cheese, brie cheese, parmesan cheese,
gouda cheese, goat cheese

HOT APPETIZER

FUNKY CRAB CAKE
Fresh crab meat, and bread crumbs served
with crab crackers and coconut teriyaki dip

CRISPY CHICKEN TENDER &
Tender chicken filet, bread crumbs, chips potato
and ranch provencal sauce

VEGETABLE TEMPURA
Selection of vegetable tempura served
with sweet chili and soya sauce

ASSORTED HOT MEZZE @
Meat sambousik, cheese sambousik, meat kebbeh,
spinach fatayer

SOUPS

MINESTRONE SOUP
Mixed vegetables, curly pasta and virgin tomato,
served with focaccia bread

LENTIL SOUP
Orange lentil, served with lemon wedges
and coriander crouton

SOUP OF THE DAY
Please ask THE WAITER for today’s soup
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4.00

4.00

From 12.00 PM -10.30 PM
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AMBROSIA ALL DAY DINING MENU

From 12.00 PM -10.30 PM

SALAD

TRADITIONAL CESAR SALAD ()

Ice berg lettuce , caesar sauce , garlic crouton,

sun dried tomato, fish anchovies, parmesan cheese
At your choice :

GRILLED SALMON

CRISPY SHRIMP OR BEEF BACON

GRILLED CHICKEN BREAST @

ORIENTAL SALAD

Romaine lettuce, tomato, cucumber, radish, onion,
mint, rocca, bell pepper

parsley leaves Sesame bread and garlic lemon dressing

BAKED GOAT CHEESE SALAD &) @©)

Baked honey goat cheese, mesclun lettuce ,green apple,
radish, cherry tomato, green

asparagus, whole nuts, and raspberry dressing

GRILLED HALLOUMI SALAD

Grilled halloumi cheese, grilled vegetables, sun-dried
tomato, roasted pine seed, baby rocca,

toasted sesame pita bread

GREEN SALAD

Mix green leaves, cucumber, green pepper, green asparagus,
grilled zucchini fresh mushrooms with balsamic sauce

SANDWICHES
CLUB SANDWICH ©

Roasted chicken, mustard mayo , cucumber, pickles,
lettuce, tomato

turkey ham, emental cheese, fried eggs, beef bacon,
toast bread

served with green salad & french fries

TRIPPLE DECKER SANDWICH @ ©
Grilled beef filet, mustard mayo dip, BBQ sauce,
tomato, onion, sautéed mushrooms, served
with green salad & cajun wedges potato

TUNA AVOCADO SANDWICH @
Tuna chunk, dill mayo, avocado guacamole,
gherkins pickles, rocca, chips potato & chiabatta bread rolls
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4.00
4.00
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AMBROSIA ALL DAY DINING MENU

From 12.00 PM -10.30 PM

BEEF BRUGER @ (@)

Beef Angus 220 gr, BBQ sauce, mustard mayo,

fresh tomato, grilled onion grilled mushrooms,

melted cheese, sesame bun served with coleslaw salad
and French fries

CHICKEN BURGER ®

Chicken patty, tartar sauce, fresh tomato,

grilled mushrooms, melted cheese sun flower bun bread
served with coleslaw & french fries

LIGHT BITES
GRILLED HALLOUMI SANDWICH @) @)

Brown roll, grilled halloumi cheese, pesto,
fresh avocado, Rocca & tomato
served with green salad and french fries

FALAFEL WRAP

Traditional falafel wrapped in arabic saj bread served with
french fries and oriental fine salad

MAIN COURSE
GRILLED ANGUS BEEF TENDERLOIN

Angus beef tenderloin 200 gr, steamed vegetables,
mashed potato ,pepper, served with grain mustard
or mushrooms sauce

TANDOORI BABY CHICKEN ©

Baby chicken, grilled onion & cucumber, tomato chutney

PAN-FRIED SALMON FILLET
Fresh salmon, salardaise potato, steamed vegetables,
served with balsamic sauce

GRILLED JUMBO PRAWNS
Jumbo prawns, roasted brocolis, wild rice , sun dried
tomato,lemon coriander sauce

LAMB MANSAF FOR TWO
( To be orderd 12 hours In advance )
Yellow rice, lamb meat, Jameed yoghurt ,

ORIENTAL MIXED GRILLED @
Shish taouk, lamb skewers, koufta, grilled onion
and tomato, Served with french fries or oriental rice

INDIAN VEGETABLE CURRY
Mixed vegetables with curry sauce served
with basmati rice & chutney

13.00

10.00

8.500

7.5.00

29.00
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15.00
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AMBROSIA ALL DAY DINING MENU

From 12.00 PM -10.30 PM

PASTA
SPAGHETTI BOLOGNESE @) @

Boiled spaghetti, bolognese sauce served
with parmesan cheese

FETTUCCINE POLLO FUNGY ©
Fettuccine pasta, grilled chicken, fresh mushroom,
fresh cream, garlic

served with parmesan cheese

LINGUINE SALMON ARABIATTA ®
Linguine pasta, fresh salmon, arabiatta sauce, fennel, capers,
served with parmesan cheese

PIZZA
MARGHERITA PIZZA ®

Pizza dough, tomato sauce, mozzarella cheese

VEGGIE PIZZA ®

Pizza dough, tomato sauce, bell pepper, onion, tomato,
olive, artichoke, broccoli, fresh mushrooms,

mozzarella cheese, and cherry

PEPPERONI PIZZA @)

Pizza dough, tomato sauce, pepperoni, fresh mushroom,
olives, Mozzarella cheese

CHICKEN PIZZA ©

Pizza dough, bechamel sauce, grilled chicken breast,
fresh mushrooms, sun dried tomato, mozzarella cheese

Vegan Pizza
SIDE ORDERS
BAKED POTATO
STEAMD RICE
FRENCH FRIES
GRILLED VEGETABLES
MASHED POTATO
CURLY FRIES
STEAMED VEGETABLES

CHOOSE YOUR SELECTION OF CONDIMENTS:
Grain mustard, dijon mustard , mayonnaise,
tomato ketchup, hp sauce

chili sauce,tabasco, warm maple syrup
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Vegan Pizza  

8.00

بيتزا نباتية

بيتزا نباتية
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Highlight

Highlight


AMBROSIA ALL DAY DINING MENU

HEALTHY OPTIONS
QUINOA SALAD

Boiled quinoa, cherry tomatoes, cucumbers, almond,
spring onion, mix pepper, dry raisins, dry cranberry
coriander balsamic vinegar and olive oil

POACHED SALMON SALAD

Poached salmon, fresh mushroom, fennel, mix leaves,
apple cider, roasted pumpkin seed, green asparagus,
balsamic dressing

TUNA TATAKI

Minute’s fresh tuna loin, asian vegetables, teriyaki sauce,

and roasted sesame

DESSERT

CARAMELIZED CHOCOLATE BROWNIE & @)

topped with chocolate mousse

CHEESECAKE (©)

served with red fruits compotes

RASPBERRY LEMON TART ® @

served with pistachio biscuits

FRESH FRUITS SALAD
served with honey puff pastry

FRESH FRUITS PLATTER
(Whole or Sliced)

ORIENTAL SWEET PLATTER

CARROTS CAKE

with cheese frosting and caramel peach

ICE CREAM @
Vanill, chocolate, strawberry
by Scoop

From 12.00 PM -10.30 PM
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CROWNE PLAZA

AN IHG"HOTEL
JORDAN DEAD SEA RESORT & SPA

CROWNEPLAZA.COM





