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Salads

ENSALADA COLORIDA | 8
Colorful salad of roasted red bell peppers, artichoke, corn, tomato, mango, avocado, and
black beans served with cilantro dressing topped with crispy tortilla

ENSALADA DE NUGGETS DE POLLO CRUIJIENTES | 8
A rich salad of lettuce, avocado, red onion, black beans, cherry tomatoes, and our homemade fried
chicken nuggets served with yogurt lime dressing topped with grated cheddar cheese

ENSALADA DE TACOS DE CAMARONES | 10
A delicious salad of marinated cajun shrimp, lettuce, spring onion, crumbled queso fresco, avocado,
red onion, and cherry tomatoes served with sour cream ranch topped with hard taco crackers

Soup

SOPA DE VERDURAS Y FRIJOLES | 6
Vegetahles and bean soup topped with sliced avocado, fresh cilantro, and baked tortilla
served with lemon wedges

SOPA CLARA DE ARROZ CON POLLO | 7

Chicken and rice clear soup served with soft corn tortilla

Tacos

TACO DE FILET DE CARNE | 13
Soft taco stuffed with grilled marinated shredded beef topped with burnt corn,
red onion, spring onion, fresh coriander, tomato, jalapeno chili, and avocado cream

TACO DE CAMARONES | 14
Soft taco stuffed with grilled marinated shrimp topped with red beans, red capsicum,
avocado, cheese, lettuce, and chipotle mayo

TACO DE RES | 12
Hard taco stuffed with beef chili con carne topped with lettuce, crunchy capsicum, chopped
tomato, cheddar cheese, jalapeno, guacamole, and sour cream

TACO DE TIRAS DE POLLO | 11.000
Soft tortilla stuffed with fried marinated chicken tender topped with red cahbage,
red capsicum, avocado, fresh coriander, green onion, and chipotle buffalo crema

Quesadillas

QUESADILLA DE CORDERO Y CHORIZO | 13
Bed of soft tortilla, ranchero sauce, green chili, grilled lamb sausage, queso fresco, cheddar
cheese topped with avocado mousse, sour cream, and crushed nachos chips

QUESADILLAS DE RES | 12
Tortilla bread stuffed with marinated cajun beef tenderloin, fresh mushrooms, crunchy capsicum,
chopped tomato, cheddar cheese, and jalapeno

QUESADILLAS DE POLLO | 11
Tortilla bread stuffed with grilled marinated shredded chicken breast, fresh mushrooms, spring
onion, fresh coriander, tomato, jalapeno chili, and cheddar cheese

If you are allergic to any of the menu items, let us know, we will adjust our menu to ensure you enjoy an allergy-free dining experience
All prices are in Jordanian Dinars and subject to 7% Service Charge and 8% Sales Tax.
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ENCHILADAS DE POLLO AHUMADO | 11

Baked tortilla bread stuffed with pulled smoked chicken topped with Cinco enchilada sauce,
and smoked cheese
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CHIMICHANGA DE CHORIZO Y CORDERO | 12
Deep-fried chimichanga tortilla stuffed with lamb sausage, rice, pinto beans, ranchero sauce,
green chili, topped with queso fresco, and cheddar cheese
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EMPANADAS DE LANGOSTA | 15
Deep-fried fresh empanadas stuffed with lobster meat, green peas, and red kidney beans
served with chimichurri sauce
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Burricos
BURRITOS | 13

Beef or chicken roulade burrito cooked in ranchero sauce, spicy rice, refried beans, fresh
coriander, and cheddar cheese

Nachos

NACHOS CHILI CON CARNE | 11
Nachos, cheese sauce, beef chili con topped with cheddar cheese, crunchy capsicum,
chopped tomato guacamole, sour cream, and jalapenos

BOWL DE CARNE | 16
A delicious bowl of rice (arroz rojo), grilled marinated shredded beef, burnt corn, red onion,
spring onion, fresh coriander, tomato, jalapeno chili, and avocado cream

POLLO VERDE | 13
Tasty bowl of rice (arroz rojo), grilled marinated chicken in salsa verde, avocado, black beans,
red onion, coriander leaves, and Monterey Jack Cheese

BOWL DE CAMARONES, MANGO Y CHIPOTLE | 16
Mouthwatering bowl of rice (arroz rojo), grilled marinated shrimp, chipotle crema, mango cubes,
red cabbage, red capsicum, avocado, fresh coriander, green onion, and lemon wedges

Between the Bun
HAMBURGESA DE RES CON QUESO CHEDDAR MAMUT | 16

Prime Angus minced beef in potato bun, fried breaded cheddar cheese, avocado, tomato,
dill pickles, green onion, and chipotle buffalo sauce served with french fries

BRIOCHE DE POLLO AHUMADO | 12
Pulled smoked chicken in fresh brioche, sweet coleslaw, lettuce, and cheddar cheese served
with french fries

If you are allergic to any of the menu items, let us know, we will adjust our menu to ensure you enjoy an allergy-free dining experience
All prices are in Jordanian Dinars and subject to 7% Service Charge and 87 Sales Tax.




FLAUTAS LAMB CHORIZO | 8
Deep-fried thin tortilla stuffed with lamb sausage topped with our signature sauces

FLAUTAS DE POLLO | 8.000
Deep-fried thin tortilla stuffed with marinated chicken topped with our signature sauces

NACHOS CHIPS & DIP | 7
Deep-fried tortilla chips served with sour cream, and pico de gallo

NACHOS CON CHILI'Y SALSA DE CARNE | 10

Deep-fried tortilla chips served with chili beef and beans casserole

FAJITAS DE RES (BEEF FAJITAS) | 17

FAJITAS DE POLLO (CHICKEN FAJITAS) | 14
FAJITAS DE CAMARONES (SHRIMP FAJITAS) | 20
FAJITAS DE VERDURAS (VEGETABLE FAJITAS) | 10

All our fajitas are served with soft corn tortilla, jalapeno, cheddar cheese, and sour cream

For your dining pleasure, all of our steaks are the “prime certified Angus beef”

FILET STEAK 250 GR |
RIB EYE STEAK 250 GR |
T-BONE STEAK 420 GR |
COWBOY STEAK 500 GR |
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All our grilled steaks are served with a selection of: vegetables
Your choice of starches: mashed potato, spicy baby baked potato, wedges, fries or Mexican rice
Your choice of sauce: gravy pepper. mushroom, chimichurri, or cream pepper sauce

SALMON FILET 180 GR | 18
JUMBO TIGER SHRIMP 300 GR | 25
BEEF TEQUILA | 32

All our chef’s main dishes are served with a selection of: vegetables

Your choice of starches: spicy babhy baked potato, wedges, fries or Mexican rice
Your choice of sauce: gravy pepper, mushroom, chimichurri, cream pepper
sauce, or lemon garlic butter

If you are allergic to any of the menu items, let us know, we will adjust our menu to ensure you enjoy an allergy-free dining experience
All prices are in Jordanian Dinars and subject to 7% Service Charge and 87 Sales Tax.




Side Dishes

FRENCH FRIES | 3

POTATO WEDGES | 3

BAKED POTATO | 3

FRESH SAUTEED VEGETABLES | 3
GUACAMOLE 150 GRAMS | 2

MEXICAN RICE | 3
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EMPANADAS DE MANZANA | 6
Fried apple empanadas with cinnamon and brown sugar topped with
condensed milk glaze

CHURROS | 5

Freshly fried churros served with our dark chocolate dip

SOPAPILLA CHEESECAKE | 6.5
Baked cheesecake with cinnamon and pineapple served with honey sauce and
vanilla ice cream

3 SCOOPS OF ICE CREAM | 6
Please ask your waiter about our creamy and refreshing ice cream
flavors available and select 3 scoops of your choice

CHEESE PLATTER | 10
A tasty cheese platter of Brie cheese, Emmental cheese,
Blue cheese, and Edam cheese served with crackers,

grapes, and walnuts

If you are allergic to any of the menu items, let us know, we will adjust our menu to ensure you enjoy an allergy-free dining experience .
All prices are in Jordanian Dinars and subject to 7% Service Charge and 8% Sales Tax.
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PALOMA | 12

A refreshing Mexican classic made with tequila, fresh grapefruit and lime juice, topped
with sparkling soda and a touch of salt.
Light, citrusy, and perfectly halanced.

MICHELADA | 12
A bold Mexican classic made with chilled beer, fresh lime juice, hot sauce, and Savory spices.
Tangy, spicy, and incredibly refreshing.

CANTARITO | 12
Premium tequila blended with fresh orange, lime, and grapefruit, topped with sparkling
soda and a hint of salt. Crisp, citrus-forward, and refreshing.

BATANGA | 12
Premium tequila with fresh lime and cola, lightly salted for halance.
Smooth, crisp, and effortlessly satisfying.
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CINCO & MARGA | 9
A smooth and flavourful Margarita twist, available shaken or frozen.
Tequila, triple sec, lemon juice, and your choice of strawberry or lemon flavor.

THE ISLAND | 12
A bold take on the long island
Vodka, gin, tequila, white rum, trple sec, lemon juice, soft syrup

ELECTRIC PEEL | 10
For the negroni Lover
Tequila, aperol, martini dry, grapefruit bitters

GOLDEN ANCHOR | 12
Set sail with every pour.
Spiced rum, white rum, pineapple juice, lemon juice, cinnamon syrup, angostura bitters

THUNDER FROG | 12
A high voltage punch in every sip.
Vodka, gin, white rum, blue curacao, fresh lemon juice, energy drink

PASSION ROJA | 12
Where passion meets fiesta.
Passion fruit puree, martini rosso, sparkling wine

If you are allergic to any of the menu items, let us know, we will adjust our menu to ensure you enjoy an allergy-free dining experience
All prices are in Jordanian Dinars and subject to 7% Service Charge and 8% Sales Tax.




BLOODY MARY | 9

An old classic made with vodka and tomato juice.

BLUE LAGOON | 12
A mix made with vodka, blue curacao and lemon juice. ‘ \
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DAIQUIRI | 10 x)e
Lemony white rum-based drink for the perfect afternoon. e ‘
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MOJITO | 10 o2/, &
Mint white rum, white sugar and fresh leaves. */\3

TEQUILA SUNRISE | 9

Tequila, orange juice and grenadine.

WHISKY SOUR | 10

Whisky, egg white and sweet and sour mix.

B52 | 10

Layered shot composed of kahlua, Irish cream and cointreau.

Non Alcoholic

VIRGIN MOJITO | 8

Lime, mint, sugar, soda

PASSION FRUIT COOLER | 8

Passion fruit, lime, vanilla, soda

BERRY LEMONADE | 8

Mixed berries, lemon, soda

Lemon Mint | 6
Fresh lemon juice and garden mint

Smoothies & Milk Shahe

CREATE YOUR SPECIAL MIX FROM THE BELOW | 6
Banana

Strawberry

Vanilla

Mango

Choco

b

If you are allergic to any of the menu items, let us know, we will adjust our menu to ensure you enjoy an allergy-free dining experience
All prices are in Jordanian Dinars and subject to 7% Service Charge and 8% Sales Tax.






Campari | 7.5
Pernod | 7.5
Amaretto | 7.5
Jagermeister | 7.5
Bailey's | 7.5
Martini rosso | 7.5
Martini dry | 7.5
Martini bianco | 7.5
Sambuca | 7.5
Cointreau | 7.5
Khalua | 7.5

JW DOUBLE BLACK
JW BLACK LABEL

JW RED LABEL

J&B RARE

J&B RESERVE 15 YRS
CHIVAS REGAL 12 YRS
CHIVAS REGAL 18 YRS

GLENFIDDICH 12 YRS
GLENFIDDICH 18 YRS
GLENFIDDICH 21 YRS
MACALLAN 12 YRS

JIM BEAM

JACK DANIEL'S
CANADIAN CLUB




JAMESON

BELVEDERE

GREY GOOSE

BELUGA TRANSATLANTIC
STOLICHNAYA CRISTALL
STOLICHNAYA ELITE

RUSSIAN STANDARD ORIGINAL
RUSSIAN STANDARD PLATINUM
RUSSIAN STANDARD IMPERIAL
SMIRNOFF RED

ABSOLUTE

GORDON'S
TANQUERAY
BOMBAY SAPPHIRE
HENDRICK'S

BACARDI LIGHT
BACARDI DARK
HAVANA CLUB
CAPTAIN MORGAN

If you are allergic to any of the menu items, let us know, we will adjust our menu to ensure you enjoy an allergy-free dining experience
All prices are in Jordanian Dinars and subject to 7% Service Charge and 8% Sales Tax.




TEQUILA CLASE AZUL REPOSADO
JOSE CUERVO SILVER

JOSE CUREVO GOLD

DON JULIO BLANCO

DON JULIO REPOSADO

PATRON SLIVER

PATRON GOLD

HENNESSEY VS | 15
REMY VSOP | 25
COURVOSIER VS | 14.5
REMMY MARTIN X0 | 42

CREME DE MENTHE | 8
FERNET-BRANCA | 12
GRAPPA LIMONCINO | 8

CARAKALE
AMSTEL
HEINEKEN
ALMAZA
CORONA
BUDWEISER

JR CLASSIC, CABERNET SAUVIGNON

JR RESERVE, PINOT NOIR

SANTA HELENA, CABERNET SAUVIGNON
LAMBERTI, CABERNET SAUVIGNON, VERNONA
EL EMBARADORO RED, CHILI
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JR CLASSIC, CHARDONNAY BLANC
JR RESERVE, PINOT GRIGIO
CHATEAU DU PIN BLANC, BORDEAUX
M. CHA POUTIER, COTE'S DU RHONE
EL EMBARADORO WHITE, CHILI

JR CLASSIC ROSE, JORDAN

MOET & CHANDON BRUT IMPERIAL, EPERNAY

MOET & CHANDON ROSE IMPERIAL, EPERNAY

LAURENT PERRIER BRUT LA CUVEE, TOURS SUR MARNE
LAURENT PERRIER CUVEE ROSE, TOURS SUR MARNE
DOM PERIGNON VINTAGE CHAMPAGNE, EPERNAY

BOTTEGA PROSECCO BRUT, ITALY
BOTTEGA PROSECCO ROSE, ITALY

If you are allergic to any of the menu items, let us know, we will adjust our menu to ensure you enjoy an allergy-free dining experience
All prices are in Jordanian Dinars and subject to 7% Service Charge and 8% Sales Tax.




