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It was during the mid-last century’s Golden Age that this deep-rooted
house was built, a few meters away from the Ist circle, in one of the oldest
neighborhoods of Amman. The house, which deviated from tradition, but
still kept the traditional Jordanian cream color lime stone fagade,
represents early sophistication celebrating a contemporary life style. The
high-perched, once open balcony front was typical of the era. This
important factor, which denoted an above street level, was created mainly
to over look the street, landscape and passers by.

The interior is ornamented with polished cream and white tiles along with
rose and terracotta stone, a mixed combination of geologies, mainly from
Palestine (Jerusalem and Ramallah) and the Daba’a, desert area south of
Amman. The house’s main door has been converted into a huge cloak
cupboard decorating the reception area and is made of imported oak wood,
along with the rest of the wood used inside the house.

The outdoor lush garden used to have an upstanding pool, which is now
converted into a water reserve, is planted with typically Oriental
vegetation namely fragrant Jasmine and several bay leaf, fig, apricot and
almond tree.

The house has been a home to several prominent personalities, including
H.E. Mr. Fawzi Mulki, Jordan s prime minister in the 19505.

As the concept of a Lebanese restaurant developed in 1996, the owners
and the renowned architect, Ammar Khammash, made a collective
decision to renovate the old house by revising it to enhance its special
structure, and keep its original features, in order to preserve its heritage
and style.

Welcome to Fakhreldin

All prices are subject to 16% tax
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evantine Cuisine

What you 're about to experience is one of the oldest and healthiest cuisines

in the world. The Levantine cuisine is thousands of years old and originates

mainly from the Levant countries Jordan, Lebanon, Palestine and Syria.
he Turkish — Ottoman and Greek Empires, also inspired it.

The Levantine cuisine offers a healthy eating plate filled with a balanced
mix of nutritious ingredients recommended for a healthy diet. The

flavorsome dishes use only the finest quality of fresh produce from the
region. Only garden-fresh vegetables, grains, pulses, juicy meats, fresh

fish and chicken with plenty of olive oil, natural regional spices and
herbs are used. It is also essential that neither imported nor processed
ngredients be added.

We hope you enjoy your meal. Sahtein

All prices are subject to 16% tax
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HOMMOUS, blended chick peas with sesame paste and lemon
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HOMMOUS BEIRUTI, blended chick peas with sesame paste,
extra lemon, parsley and beans on top
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MOTABAL BATHENJAN, aubergine dip with lemon
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SHANKLISH, Roquefort type sheep cheese, served with finely,
chopped onions, tomatoes and seasoned with thyme
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LABNEH, curd with garlic and fresh mint
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LABNEH, curd with walnut
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LABNEH MAEZ, goat curd served with olive oil
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WHITE CHEESE WITH ZAATAR, fresh white goat cheese
with oregano and olive
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VINE LEAVES, vine leaves with vegetarian stuffing cooked in olive oil
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FOUL AKHDAR BEL ZEIT, fresh broad
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ARTICHOKE BEL ZEIT, artichoke with vegetable stuffing
cooked in olive oil and white sauce
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MOUHAMARA, mixed spicy nuts blended
with bread crumbs and olive oil
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SANASEL, spine marrow salad
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NOUKHA'AT, salad of poached lamb brainsbeans cooked
in olive oil, lemon and garlic
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MUDARDARA, lentil and rice topped with golden fried onions
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TAJEN, sesame paste blended with onions and lemon
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THALAT, lamb spleen stuffed with parsley, coriander and hot chili

All prices are subject to 16% tax
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HINDBEH, chicory sautéed with onions, garlic and lemon
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PASTRAMI, dried fillet of beef coated with special spices
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ALEPPO OLIVES, green olives stuffed with red peppers
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MAKDOUS, oil cured aubergines, stuffed with walnuts red pepper,
garlic, olive oil and salt
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KABIS, assorted homemade pickles and olives with red peppers

SALADS o\l

5.750 K55 Ll
gl s S

FRESH VEGETABLE PLATTER, assortment of fresh vegetables
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SEASONAL SALAD
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ARMENIAN SALAD, mixed salad with spices
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FATTOUSH, mixed salad with bread, seasoned with summak
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FATTOUSH FAKHRELDIN, mixed salad with bread, seasoned

with chef’s special dressing
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ROCCA SALAD, fresh rocca topped with beetroot and onions,
seasoned with lemon and summak
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BATHENJAN RAHIB, grilled aubergines with garlic and lemon
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TABBOULEH, finely chopped parsley, tomatoes, lemon, fresh mint,

onions and bulgur
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CRAB SALAD, crab, endive, fresh mushroom and rocca
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BEETROOT, sliced beetroot served with vinegar and olive oil
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FAKHRELDIN SPECIAL PLATTER, artichoke, palmetto, asparagus
fresh mushrooms, hindbeh and avocado

All prices are subject to 16% tax
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HABRAH NAYEH, fresh raw minced lamb
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KUBBEH NAYEH, fresh raw minced lamb, cracked
wheat and onions
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KUBBEH NAYEH ORFALIYEH, fresh raw minced lamb,
bulgur, onions, parsley and extra spices
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SAWDA NAYEH, fresh raw lamb liver
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FATAYEL NAYEH, fresh raw lamb fillet
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KUBBEH NAYEF WITH MOHAMMASAH, freshraw minced lamb
with onions, meat and peanuts on top
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THE FAKHRELDIN RAW PLATTER, platter of different fresh
raw lamb cuts with spices and seasoning
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HOMMOUS, with minced meat or awerma
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HOMMOUS with pine nuts
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BALILEH, boiled chick peas served in olive oil
seasoned with cumin
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FOUL MODAMMES, broad beans in olive oil
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FRIED OR GRILLED HALLOUMI CHEESE
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MAKANEK, spicy Lebanese sausages, fried or grilled
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SUJUK, spicy sausages, fried or grilled
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FRIED KUBBEH, fried minced lamb and pine nuts coated
in a blend of cracked wheat and lamb meat
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SAMBOUSEK, fried filo-pastry filled with minced meat
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RAQAEQ BIL JIBNEH, pastry filled with Akkawi cheese
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SPINACH FATAYER, pastry filled with ﬁ’esgl' spinach, onions,
lemon juice and sumac
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JAWANEH, chicken wings charcoal - grilled, served plain or
with lemon and garlic
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CHICKEN BALLS, chicken breast stuffed with pistachio
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KIBDET DAJAJ, fried chicken liver in lemon sauce
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BEID GHANAM, fried or grilled, served with lemon
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KUBBEH SAJEIYEH, two layers of bulgur filled with
fried minced meat, oven baked
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MUSHROOM PROVENCALE, fresh mushrooms,
sautéed with garlic and coriander
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ASAFEER, fried or grilled quails (6 pcs)
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(FROG LEGS PROVENCALE, served with lemon and garlic
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ARAYES, grilled minced meat in homemade pita bread
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MFARRAKEH FITR BILLAHMEH, fried lamb fillet
with fresh mushroom and onions
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FRIED FTEELEH GHANAM, fried lamb fillet
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KIBDET GHANAM, fried or grilled lamb liver
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POTATO DELIGHTS WL\ -5,
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BATATA FAKHRELDIN, grilled potatoes served with garlic,
spices and mint on top
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BATATA WITH CORIANDER, cubes of potatoes fried with
coriander, garlic, spicy pepper and virgin olive oil
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MFARAKET BATATA WITH EGGS, potato, onions and eggs
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MFARAKET BATATA WITH MEAT, potato, onions, meat
and pine nuts
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FRENCH FRIES
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VEGETABLE SOUP
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LENTIL SOUP
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CHICKEN CREAM SOUP
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MUSHROOM CREAM SOUP
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FATTET HOMMOUS, cooked chick peas served with toasted
bread, yogurt and pine nuts

r;\la O

Aoyl Coppl Ay o () 5 a5 e pile e ae

FATTET MAKADEM, cooked chick peas served with toasted
bread, yogurt and fresh lamb meat
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FATTET DAJAJ, boiled rice served with toasted bread, yogurt
and chicken pieces

All prices are subject to 16% tax
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MAIN COURSE
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FRIED CALAMARI
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SMOKED SALMON
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BATAREKH, fish roe
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SHRIMP, grilled or fried or Provencal
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Catch of the day, grilled or fried or Provencal
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FRIED EGGPLANT, served with tomato, parsley, pine nuts and grenadine sauce
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EL RAHIB SALAD, eggplant with pine nuts, pistachio and grenadine sauce
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EGGPLANT SALAD, Bulgarian cheese, avocado and grenadine sauce
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Goat cheese from “Chtoura Lebanon” served with onions,
thyme and bell pepper
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Chicken liver, with pomegranate juice and red pepper
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KEBAB FAKHRELDIN, minced meat with pine nuts, onion, tomato,
green pepper, charcoal grilled and served with chili paste
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LEHMEH BILBANDOURA, fried tender meat
with tomatoes and spices
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CHARCOAL- GRILLED KUBBEH, fresh minced meat
with onions and bulgur
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SHOKAF MASHWI, tender meat cubes, charcoal grilled

All prices are subject to 16% tax



13.500

13.950

13.950

13.950

9.950

9.950

9.950

9.950

9.950

9.950

10.950

11.250

13.950

12.500

14.500

ol Jre s ik

ol s B 315 5l e o LS

SHOKAF MOTABBAL, meat cubes marinated in
lemon and garlic, charcoal grilled
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KASTALETA GHANAM, lamb cutlets, charcoal grilled
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KASTALETA IN OVEN, lamb cutlets
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KASTALETA BIWARAK ENAB, lamb cutlets
cooked with vine leaves served in a casserole

Aol

ol e st ¢ gl oLl Jadl e %M.A.
KABAB HALABI, minced meat wzth onions,
spices and parsley, charcoal grilled
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KABAB KHISHKHASH minced meat with garlic,
chili and tomato sauce, charcoal grilled
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KABAB ANTABLI, minced meat with tomato sauce,
charcoal grilledprepared with potato and tomato
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KABAB ORFALI, minced meat with tomato and pine nuts,
charcoal grilled
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KABAB YOUGHORTILYEH, grilled minced meat,
onions, spices and parsley, served with yogurt
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KABAB KHISHKHASH, minced meat with garlic,
chili and tomato sauce, charcoal grilled
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SHISH TAWOUK, marinated chicken
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SHISH TAWOUK WITH MUSHROOMS, chicken cubes marinated
with garlic and lemon, charcoal grilled, served with mushrooms
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MIXED GRILL, a selection of cubed meat, chicken

S o 5l ol o o 16 5

Slad \L’“GJ\CUM(»J (‘"’J\ul‘;)\“'\}“‘“ubd)"“wu}’{Cf

BONELESS CHICKEN, whole baby chicken grilled or charcoal grilled served

with potatoes and vegetablesand minced meat, charcoal
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ZAGALEEL HAMAM, baby pigeons charcoalgrilled or marinated
in tarragon saucegrilledcubes,charcoal grilled

All prices are subject to 16% tax
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FILLET STEAK, with pepper or mushroom sauce

13.500 L o8l

A gl Lolladl i il Wlladly Syl g asa 7 o abl il b
ESCALOPE PANE, breaded beef, served with sautéed vegetables and French fries or
mashed potatoes
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CHICKEN ESCALOPE, breaded chicken breast, served

with sautéed vegetables and French fries or mashed potatoes

DESSERT
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QISHTA WITH HONEY
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HALAWAT ALQISHTA
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PLEASE REFER TO MANAGER FOR SET MENUS
FOR GROUPS AND EVENTS

All prices are subject to 16% tax



