The Jerusalem

Restaurant
FOOD MENU
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JERUSALEM HOTEL SPECIAL FLAT
BREAD | FRESHLY BAKED

Flat bread with infused olive oil and sea salt served
with 3 dips

FALASTINIYAH
Topped with labaneh, drizzle of zaatar served with
olives | Palestine’s daily delight

ZAATAR MAN'USHEH
Drizzeld with olive oil and zaatar with sumac
served with labaneh | Palestine’s daily delight

ROUMANIYYEH
Topped with pesto sauce, grilled vegetables &
mozzarella cheese | The Roman Period

SALAHIYYEH
falafel spread baked in the oven topped with tahini
greens, veggies and a drizzle of pomegranate
molasses | Salah Eddin: an unforgettable era

OTHMANIYYEH
Chicken Shawarma topped with tahini, sumac
onions, parsley & sliced pickles | The Ottoman era
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ALQUDS SESAME BREAD
(Served with a side salad)

SIYAMIYYEH (VEGAN)
Stuffed with grilled vegetables & pesto spread
For vegans’ sake

QUBURSIYYEH
Stuffed with halloumi, olives tapenade, roasted
sweet peppers, and sundried tomatoes
Palestine’s Cypriots

SULAIMANIYYEH
Stuffed with smoked salmon, labaneh, & onion
rings | Sultan Suleiman the Magnificent
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ADASIYYEH - LENTILS SOUP
Served with croutons and olives | Hoash Al-Adas
intersecting with the Nuns Ascent

SOUP OF THE DAY

Please feel free to ask our team
for the choices of the day | freshness of the season
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CHEF'S MEZZAS

AL-WAD HUMMUS
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Ground chickpeas mixed with tahini infused with
two seperate tastes of sweet pepper molasses &
basil pesto served with extra virgin olive oil | Al
Wad st., the Old City’s lower Cardo

HUMMUS WITH MEAT
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A traditional hummus topped
with warmly spiced meat
and toasted nuts | Palestine’s delight

AL-RAHEB EGGPLANT
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Served the old traditional way
AlQuds priests

SHEIKH JARRAH CAULIFLOWER

Drizzled with our special tahini sauce
Shiekh Jarah Neighborhood in AlQuds

SYRIAC KUBBEH
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Vegan raw kubbeh served with walnuts and
pomegranate molasses | Syriac community in
AlQuds

DARWISH MIX
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Marinated whole cooked chickpeas and fava beans
topped with a mix of vegetables and green chili
pepper salsa | Darwish Ascent leading to the Via
Dolorosa

AL-BUSAIRI SALAD
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Lentils infused with fresh herbs and olive oil
Al-Busairi Mausolium leading into the Holy
Sanctuary

AL-ZAWIYEH POTATOES
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Spicy potato cubes served with coriander and
garlic | The Sufi corner. The simplest Sufi
Institution
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HALABI OLIVES
Olives in spicy mix with

walnuts and herbs | Aleppo neighbourhood
inside the Old City
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APPETIZERS
AL-LAHHAMIN KUBBEH

6 pieces of kubbeh stuffed with minced meat
served with tahini dip | The meat market inside
the Old City - Souq AlLahameen

KUPTIYYEH
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Artichoke served in lemon garlic sauce with
grilled halloumi cheese and sundried tomato | By
the Coptic sommunity in AlQuds.
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Served with hot & spicy sauce & French fries
A favourite of our son Saji when he was a child

ARAYES
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Grilled tortilla stuffed with our special kebab
meat served with garlic dip and olive mix
The brides of Palestine

GHAJARIYYEH

Grilled halloumi cheese served with tomato salsa
The Gypsy community of AlQuds

FAQQOU’A
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Mushrooms sautéed with walnuts and cherry
tomatoes in soya and teriyaki sauce

The town of Faqqoua in Marj Ben Amer at the
Jenin Green Line
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SALADS
BAYYARA - SEASONAL
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Citrus cuts over a mix of greens served drizzled
with orange vinaigrette, dates & walnuts
Jericho’s citrus orchards

THE PATRIARCH
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Chunky garden vegetables salad topped with feta
cheese, Kalamata black olives and onion rings
The Patriarchs of AlQuds

QUINOA
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Quinoa with fresh herbs, dried fruits, nuts & beets
(Add chicken _12 Nis)

WADI AL-JOUZ TABBOULEH

A JU N (- VN O
GLSIN st 39 Lid B fen AISn sla>
ooad) s lny | Juad) olile-s

Bulgur served with loads of parsley, mint,
scallions & walnuts in lemon & olive oil
dressing and diced fresh tomatoes | Wad Al-Joz
Neighborhood

FATTOUSH AL-SARAYA
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The classic garden vegetables salad topped with
pita croutons & sumac spice (Add chicken _12
Nis) | Al-Saraya Ascent ottoman rule in AlQuds

CEASAR SALAD
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Served in classic ceasar dressing topped with
parmesan and bread croutons (Add chicken _12 Nis)
The ceasars in AlQuds through history
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MAIN COURSE

TANKAZ WRAP - CHICKEN SHAWERMA
Shrak bread filled with grilled chicken cubes,
tahini sauce, pickles and onions | Mamluk Period

TANSHUK WRAP- VEGETARIAN
SHAWERMA

Shrak bread filled with sautéed mushrooms, fava
beans, potato cubes, with tahini sauce, pickles and
onions | The palace of Tunshuq al-Muzaffariyya

JABSHEH SHISHBARAK
Meat dumplings in a full-bodied warm yogurt &
mint sauce infused with garlic. Served with rice
AlJabsheh neighbourhood inside the Old City

KHAWAJAT FREEKEH
Roasted wheat risotto fusion served topped with
parmesan cheese (Add chunks of grilled salmon _
15 NIS) | Al-Khawajat market established during
the reign of queen Melisende - Crusader period

QATTANIN MIX GRILL
A trio of lamb cutlet, chicken skewer & beef kebab
skewer served with tahini sauce and potatoes
Al-Qattanin Market leading into the Holy
Sanctuary

HALABI KEBAB
Nested in Halabi style tomato sauce served with
pistachio covered with dough in the Taboun oven
| the Aleppo neighbourhood

SULTAN CUTLETS

Massaged with fresh herbs

served with roasted vegetables & potatoes
The Sultans of AIQuds

KUBBEH AFGHANIYYEH

Kubbeh stuffed with meat served in warm yogurt
sauce infused with garlic & mint served with
white rice | Al-Afghani Corner

RIHAWI CHICKEN
3 Juicy chicken skewers served in lemon garlic &
dill sauce with freekeh and sautéed veggies on
the side | Jericho the home of lemons and citrus
fruits
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CHICKEN FUKHARA

Chicken and veggie cubes cooked in chicken broth
served with rice on the side | The Palestinian
traditional clay pots

AL KHATUN SALMON

Grilled salmon fillet served with sautéed
vegetables & freekeh in creamy garlic lemon sauce
The princesses, and ladies of the Mamluk and
Ottoman periods
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Our Home made Dish of the Day — 70 /80 /90 po—d) Leme b

Please ask our staff for today’s special dish
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PASTA

SPAGHETTI RUSTICO

Served with sundried and cherry tomatoes in
garlic and sweet pepper pesto topped with
parmesan cheese

FETTUCCINI ALFREDO

The classic dish served with creamy white sauce &
mushrooms topped with parmesan cheese
(Add chicken _12 Nis)

MIXED CHEESE RAVIOLI

Mixed cheese ravioli served in creamy sauce -
(Add chunks of grilled salmon_15 NIS)
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Please ask us for our homemade desserts
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Please feel free to visit, follow, like and share at

ﬂ Jerusalem Hotel The Jerusalem Hotel
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www.jrshotel.com




