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LUNCH MENU

At Loof, our cuisine is inspired by Haurani Cuisine, celebrating foraged greens, local produce, and seasonal
ingredients from northern Jordan. Our set menu is designed for sharing, bringing comforting flavors to the
table in a relaxed, welcoming setting.
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Cold Appetizers ﬁ:IJLg cullian
Hummus 3.0 JOD Hs 3.0 >
Mutabbal 3.0 JOD s 30 Juio
Muhammara 3.5 JOD s 3.5 pax0
Baba Ganouj 3.0 JOD Jigs 3.0 g€ bl
Shankleesh 40J0D Hiss 40 gHALM]
Lentil Mdamas 3.0JOD 5y 3.0 U020 U
Fried onion on top azoll Gle Llao
Yalanji Jareesheh 4.0 JOD s 40 ddigyadb oy
Made with local Jareesheh from Qameh Al Barakeh Syl o8 (o by diy>

Salads Sl
Loof's Raheb Salad 3.5JOD s 3.5 o) danybb Lle ol daliw
Fattoush Salad 3.5 JOD s 3.5 Ubgid dhalw
Ploughman'’s Salad 3.5J0D Slps 3.5 Oubadl dalw
Seasonal Beetroot Salad ~ 40J0D Jligs 4.0 dpouwgo ydioud dalw
Green Zaatar Salad 40 JOD s 40 a3 yicill dlalw
Green Salad 3.0JOD Sliys 3.0 slyas dalw

Hot Appetizers Aaialw SilliAan
Traditional Fried Spicy Potato 3.0 JOD Sl 3.0 0)> bl
Vegan Kubbeh 5 pieces 3.0 JOD ) 3.0 ol 5 a5lo S
Seasonal Vegetables with Tahini 3.5J0D ols 3.5 digxbll go deouwgo Wlgluas
Musakhan Samosa 5 pieces 2.5J0OD s 2.5 oli> 5 u;*M lwgrow
Um Qais Kubbeh  5pieces 4.0 JOD Sl 40 ol 5 oS S
Burghul, sundried fomatoes, beef, almonds JARTEN da6>0 8)9i « JEp
Jabali Kubbeh 5 pieces 40 JOD Jlig> 4.0 oli> 5 > S
Burghul, pomegranate molasses, tahini, almonds o) v Oy G (Jép
Chicken Fatteh 4.5J0D S 4.5 s &9
Kbab Obiedat 450D Jips 4.5 Sl OLS
Qalayeh Bandora 30J0 s 3.0 890 A3
Cauliflower Mshat with Tahini Salad 250D s 2.5 digdall dlalw go 80 bl

i 4.0 JOD W
Winter Tabbouleh Hls 4.0 dygiy Agud

Lentils & lamb fat tabbouleh mix eaten with seasonal leaves . s e e
duowgo gl go JS§3 dgis dlals «9g)> dd (ywac

All prices are subject to 7% service charge & 8% VAT
Oleuo dupsd B8 g doss> %7 Jouins 3 )lawdl
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Loof’s Daily Special

Ask your waiter about our daily dish offering

18.0 JOD - 4 Persons

Chicken Makmoora 7.0 JOD - 1 Person

National dish of Irbid, layers of local Barakeh wheat dough with
sesame and nigella, chicken confit and onion served with jus

Pumpkin and Lamb Makmoor 7.0 JoD

Served with Barakeh cracked wheat and fried onions

Athan Al Shayeb

Beef stuffed dumplings in yogurt sauce with coriander and garlic

8.0 JOD

25.0 JOD - 4 Persons
9.5JOD - 1 Person

Layers of local Barakeh wheat dough with lamb confit and onion

Rikakat Daraa

served with jus

Green Fava Bean and Lamb with yogurt 7.0 JOD

Served with Barakeh cracked wheat

Chaacheel 6.5 JOD

A popular dish in northern Jordan, made from Loof, Flour and egg
dumplings in Kishk yogurt

Akkoub with yogurt 9.0 JOD

Seaonal delicacy of a wild artichoke cooked in yogurt sauce served
with Barakeh cracked wheat

Bourani Mlukhiyeh 7.0 JOD
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Traditional method of making whole leaf mallow with beef and aromatics
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From our Charcoal Grill
All of our grills are served with fried potato, grilled vegetables and sauces

Grilled Half Chicken 8.0 JOD
Grilled Kabab 9.5J0D
Shish Tawook 7.5J0D
Arayes 5 pieces 7.0 JOD
Grilled lamb cubes 12.0 JOD
Mixed Grill Platter 9.5J0D

Shish tawooq, kabab, lamb cubes

Vegan Main Course
Ask your waiter about our daily dish offering

Mujaddara Hamra

5.0 JOD
Maftool 6.0 JOD
Haurani Vegetable Stew with Tomato 50 jop
Jareesheh with Vegetables 50 JOD
Mlukhiyeh with Peeled Fava Beans 5.0 JOD
Shilbato 5.0 JOD

Turnip Makloubeh with Barakeh cracked wheat

Hlips 8.0 dguine d>l>0 Cans
g2 9.5 Soine OLS
A2 7.5 Bogllo s
s 7.0 o5 owlbe
Sl 12.0 gy> das) Laddd
S 9.5 Sl (solinall (Gubo
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All prices are subject to 7% service charge & 8% VAT
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Seasonal Hoseh

Ask your waiter which hoseh is available today
Zuchinni Hoseh
Eggplant Hoseh
Green Fava Bean Hoseh
Spinach Hoseh
Okra Hoseh
Khobaizeh Hoseh
Green Black Eye Peas Hoseh
Dandeloin Hoseh

Desserts
Maamoul Mad with Qashta
Apple Baklava

Tahini & Molasses Creme Brilée

Cold Drinks
Hibiscus Strawberry Fizz
Wild Zaatar Lemonade
Sage Iced Tea
Seasonal Juice

Ask your waiter about available options

Soft Drinks
Sparking Water

Hot Drinks
American Coffee
Turkish coffee

Tea - Turtle Green
Selection from the box

LOOF!

3.0 JOD
3.0JOD
3.5J0D
3.0JOD
3.5J0D
3.5J0D
3.5J0OD

3.5J0D

3.5J0D
4.0JOD

4.0 JOD

2.5J0D
2.5J0D
2.5J0D

3.25 JOD

1.5J0OD

2.0 JOD Large
1.0 JOD Small

3.0 JOD

2.25 JOD Single
3.5 JOD Double

2.5J0D

All prices are subject to 7% service charge & 8% VAT
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