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ABOUT US

A.VISION
Our vision is to offer the best Lebanese food by providing outstanding quality, service, and cleanliness
to satisfy our customers’ needs. We utilize our knowledge and passion in making food and thrive to
spread it to different parts of the world; we pass our culture through passing food. Perfection does not
come over night; we work hard to consistently develop and improve to satisfy our customers’ needs.
Our aim is to be memorable and never forgotten by our customers.

B. MISSION
“We are committed to improving the experience of our customers by providing quality services and
products that earn their trust and build lifetime relationships.» We achieve this by developing a strategy
that will lead us to the path of continuous success. We tend to reflect the healthy image through a
variety of Lebanese appetizers to be added to the traditional items on our menu, in an attempt to be
recognized among the most famous international cuisines.

C.VALUES
Our management believes in working towards perfection to serve and satisfy a variety of Guests from
all over the world. “Food is the world’s unified language and culture.” This is the vision that was first
founded by our great grandmother who was the first to manage the restaurant in 1977. Till this day, our
team works hand in hand to pursuit our values.

D.CONCEPT
Lebanese Um Khalil is a fine dining Lebanese restaurant that offer unique, authentic Lebanese cuisine
which bring back traditional delicacies from the past. Um Khalil offer a full variety of Lebanese delicacies,
cold mezze, hot mezze, raw meat and grills in addition to some perfect set menus. It is characterized
by its Lebanese atmosphere. We are dedicated to a refined service and an amazing food presentation
and taste.

Copyright ©2020 — Lebanese Um Khalil — All rights reserved
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E. STORY
The Lebanese Um Khalil was established in 1977 in the historical city, Jerash, which is 40 KM north of
Amman. It was founded by a Lebanese woman, Antoinette Rami, she was known as “Um Khalil” to the
Jordanian people.

Jerashis internationally acknowledged as one of the best preserved province cities of the Roman Empire,
tourist come from all over the world to see its monuments. The Lebanese Um Khalil is located near the
monuments; it is one of the oldest restaurants in Jordan. Its location has grabbed the attention of local
and international families that it even became a tradition to regularly visit the restaurant especially
during holidays and weekends.

The Lebanese Um Khalilis specialized in Lebanese cuisine. It offers a wide range of delicacies accompanied
with exceptional Lebanese service and Arab hospitality. The restaurant has attracted eminent, famous
and historical figures from all over the world such as his majesty king Hussein, king of Jordan and Nelson
Mandela, the president of the Republic of South Africa. We also hosted his Majesty King Abdulla and his
wife, her Majesty Queen Rania of Jordan, her Majesty queen of Holland, MR. Kofi Anan, MR. William
Burns and many more.

F. COMPETITIVE EDGE

Creativity

Innovation Variety

Unique Décor High Standard

<
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ABOUT US

G. GUESTS LIST WHO VISITED LEBANESE UM KHALIL

HIS MAJESTY KING
ABDULLAH AND HER
MAJESTY QUEEN RANIA

CARDINAL SFEIR
Former Maronite
Patriarchate

KURT WALDHEIM
Former Secretary-
General of the United
Nations

TERJE R@D-LARSEN
Norwegian Diplomat

BOUTROS
BOUTROS-GHALI
Former Secretary-
General of the UN

AHMED BEN BELLA
Former Prime Minister
of Algeria

MARC GARNEAU
Minister of Transport
in the Government of
Canada

KOFI ANNAN
General of UN

THE LATE KING HUSSEIN
AND HER MAJESTY
QUEEN NOUR

NELSON MANDELA
Former President of
South Africa

ALEKSANDER
KWASNIEWSKI
Former President of
the Republic of Poland

DANLO TURK
President of the
Republic of Slovenia

CATHERINE ASHTON
Former Vice President
of the European
Commission

CARLOS GHOSN
Former Chairman
CEO of Renault and
Nissan

JOSETTE SHEERAN
Former CEO of World
Program

PRINCESS BASMA
BINT TALAL

PRINCE ALIBIN
AL HUSSEIN

MAHA CHAKRI
SIRINDHORN
Princess of Thailand

VALERY GISCARD
DESTAING
Former President
of France

AYAD ALLAWI
Former Vice President
of Irag

AHMED ASMAT
ABDEL-MEGUID
Former Secretary-
General of the Arab
League

DAVID HALE
United States
Diplomat

AMERICAN
CONGRESS COMMITTEE

BAHAA RAFIQHARIRI

JORDANIAN MINISTER
OF HEALTH

JORDANIAN MINISTER
OF CULTURE

MINISTER OF CULTURE
OF UKRAINE

MOHAMMAD BIN
SALMAN AL SAUD
Crown Prince of Saudi
Arabia

NASSER JUDEH
Former Minister of
Foreign Affairs

PETTER OLBERG
Former Ambassador of
Norway in Jordan

HUSSEIN AL MAJALI
Former Jordans Interior
Minster

LATIFA AL-TUNISIYA
Singer

MELHEM BARAKAT
Lebanese Singer

RAGHEB ALAMA
Lebanese Singer

WALEED TAWFIQ
Lebanese Singer

NAJWA KARAM
Lebanese Singer

ROMEO LAHOUD
Lebanese Composer

RICHARD GEAR
Actor

MR. BEAN
Actor

DUREID LAHHAM
Actor
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A.TARGET MARKET
Um Khalil typical target customer includes (But is not limited to)
- Mid to high income individuals
- Oriental and Lebanese food lovers
- Women
- Vegetarians
- Tourists
- Families and singles
- All age categories
- Business Lunch

B.POSITIONING & DEVELOPING SITES
Um Khalil brand is positioned in the high end market segment.
The difference in strategy relies on the variety of the menus, the quality of products used, the innovation
in the homemade recipes, the high end customer service, the use of upscale decorative items and
cutleries. In order to position Um Khalil among its competitors in the local market, the Sales & Marketing
Department should:

- ldentify Um Khalil’s direct/indirect competition

- Understand how each competitors positioning their business today (i.e. claiming to be the best in quality,
largest, the leader, cuisine style, best in food category, etc.)

- Compare Um Khalil’s positioning to its competitors to identify viable areas for differentiation

<
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OURMENU ITEMS MAY CONTAIN OR COME IN CONTACT WITH MILK, YOGURT,

EGGS, WHEAT, SOY, SHELLFISH, FISH, PEANUTS, TREE NUTS GLUTEN, SO IF
YOU ARE ALLERGIC TO ANY DISHES OR FOOD TYPES PLEASE TELL THE FLOOR

MANAGER.

PLEASE BE AWARE THAT SOME PEOPLE MAY EXPERIENCE ALLERGIC REACTIONS

AFTER EATING RAW FISH OR MEAT.

KINDLY ASK THE MANAGER.

Al WL ual Ol yaoy cale crging 16 W plehll dodls co Wlnll yae )]
291 15 Jb 2o Al yro £l bl el | (glellg OlpuSallg iowll ugwll
lhio ,cq.i;riot;ﬁuuu" [UTTRY

0g3l Jglii 10 il )] IgBpely i 200 Y Bbl yaes (i cUis oWl caxp
.4y 0165 call Ylowllg

HaoJl (o jundiwll ey

OUyquivl

SOUPS

+ VEGETABLES SOUP

Zucchini, Potato, Carrot

350

+LENTIL SOUP

Lenti and Rice grinded

350

yuace d)guis

ogaaal ¥l sl

SOUP OF THE DAY
Chef's choice of soup.

094l dygid

il i m g

Vegan

+Vegetarian

-

Ul

FRESH VEGETABLES PLATTER

Aselection of Fresh Vegetables

JSuito s by

5.50 azjlall el ga dhsss

SALADS

TABBOULEH

Finely chopped Parsley, Tomatoes, Onions, Mint and
Bulgar with Lemon Juice and Olive Oil

gy

425 sl Cais ool ol g Je s st

FATTOUSH

Mixed Salad with Fried Bread Seasoned with
Summak, Lemon Juice and Olive Ol

ubgio
425 ddaddl oy Gaiall ] ge dillall Jlasl dble
gl Caig alall s g0

ROCCASALAD

Rocca Salad with Onion and Lemon Dressing

R
375 Goml s Zostiall bl o sl B

SEASONAL SALAD

Seasonal Vegetables Salad

375

ARTICHOKE SALAD

Artichoke, Sweet Corn, Lettuce, Lemon Garlic
Dressing

Sl cnp)l dolw

5.95 @bl el dako gs oo i 5 el 31 ke

POTATO SALAD
Boiled Potato Cubes mixed with Garlc, Parsley and
Olive Ol

Uolay dnliy

Cais il b doghie sl o ol dle
375 sl

BEETROOT SALAD

Sliced Beetroot, Onion with Vinegar and Olive Oil
Dressing

Jriodh
395 ol cuis il o r Jeadly il il

ROCCA SALAD WITH ORANGE AND
BEETROOT
Rocca, Sliced Onion, Orange, Beetroot with Lemon

Jaouivlg JWipl 20 oyl dinlw
oaloll deal o sind i ebad il omn
4.95 syl Caiy

HOSSON SALAD
Salad of Diced Tomato and Onion with Olive Oil and
Lemon Dressing

(ol dinluy

3.95 waelolls 0530 o) o Jeadls s b

BAKDOUNSIEH
Tahina Sauce and Lemon Juice with chopped Parsley
and Olive Ol
fuigas
Cais ngyhall puisaad e pedlly Lol b

395 osat

AVOCADO SALAD (SEASONAL)

Avocado, Fresh Mushroom, Lettuce, Green Capsicum,

Mixed with Lemon and Olive Oil Dressing
(dro1wqo) gal5gol dinluw

Clow i e s o o il S8 53851
7.95 S

+CRABSALAD

Lettuce, Fresh Mushroom, Sweet Corn, Palmito and
Mayo Mustard Dressing

Ugehl daly

siall &g stally i el il ol

7.50 Saslly
+ FETTA CHEESE & VEGETABLES SALAD

Feta Cheese, Sliced Olives, Tomato, Cucumber, Green
‘Onion, with Lemon and Olive Oil Dressing

o)l daliy
o e sl Jalh b s g il e
575 sl s o dols

VEGETABLE PLATES CUT

Mixed Vegetables cut

2060 JUas (Jab

Copyright ©2020 — Lebanese Um Khalil — All rights reserved

MIXED GREENS SALAD

Portulaca Oleracea, Zaatar, Rocca, Onion, Tomato
Slices

wliie Ul daluy

agandl Bl by ez ) iy

4 \Z #Fish  #Nus  eGltenFree #Vegan Vegelarian

@

3

¥




Lebanese n L)
U KhalilL—L.LA ol

UM KHARNSY/

HOMOS

Blended Chickpeas mixed with Tahina and Lemon

6wl OljloJl
COLD MEZZAS

HOMOS BEIRUTI

Homos mixed with Parsley

-

++ MOUHAMARA

Cooked Onion and Red Capsicum, mixed with Red
Chilly Paste and Bread Crumbs

6WI Uljlodl
COLD MEZZAS

+

T

Cooked Onion in Tahina Sauce, Lemon and Olive Ol

TAGINE

waod cuigy yaod 6p020 b
370 bl yan 355 el iyl e ol BT5  enlly ol dall bslaall cgsdaall Jaldly ! 825 cuisosadl s bl dalo go tsdaall badl
sball clally o5l
HOMOS UMKHALIL HINDBEH (SEASONAL) ++ FISH TAGINE TOMATO WITH GARLIC
Homos mixed with Hazelnut, Sesame Seeds Chopped Chicory sauteed with Onion, Garlic and Tagine Sauce with fried Hamour Fish “Tomato Slices topped with Garlic Paste, Summac
and Sumaq Powder and Olive Oil
Jud ol yaoa (droungo) dirid oy (alb 0g) 20 &)galy
450 psandly Bladly Gaidl go dinballs pae 350 Jaall Jaly paslally agdl ga didlie L 5.45 Jaall s0lgll aw go 2lall dabo 275 33 Blandly 3l das)S e duldl Bigidl il
os3ll

MOTABBAL WITH DEBS REMAN

Motabbal topped with Pomegrenate Molasses

Ologl yuw 20 Juio

375 ol e o 03l il

MOTABBAL

Roasted Eggplant mashed and mixed with Lemon and
Tahina Sauce

o

3.70 ol Gl g 0l o

RAHEB

Roasted Eggplant, green Capsicum, Tomato, Onion,
Lemon Juice and Olive Oil Dressing

SHANKLISH

‘Shankish, Green Capsicum, Onion, Tomato and Olive
oil

+++ MAKDOUS WITH WALNUTS

Pickled Eggplant stuffed with Walnuts and Garlic
covered with Olive Oil

jgJlg Qupy yugaso
350 g3l i jolly sl Jalally pugSall LSl

MUSSAKAA

‘Gooked Eggplant with Onion, Garlic, Tomato and
Chickpeas

Cull dod
325 eyl sl Jod e tsdaal coiitl

BORGHOL BIBANADOURA

Cooked Bulgar with Onion, Tomato, and Olive Ol

LOUBIEH BEL ZEIT

Cooked Green Beans with Onion, Tomato, and
Olive Oi

uuly NGV 6)gal 20 JEp il dug)
sl e b g sl Jil ezl ool 5.25 s Cals g e sl JAlS i 3.25 G5l s Biganlls el 2o G i 325 osuyl cas doilbll gaidls Sl ge sk dus)
365
sl ais

LABNEH JERASHIEH

Our Traditional Strained Yogurt

dubp dil
365 e

LABNEH WITH MIXED VEGETABLES

Traditional Labneh mixed with Olives, Tomatoes,
Cucumber, Relish and Fresh Mint

dlyio d

395 s g b

LABNEH WITH GARLIC

Traditional Labeh mixed with Garlic and Mint

ogilL diy
einily rgl g oy &

+

LABNEH WITH WALNUTS

Traditional Labneh mixed with Bulgar topped with
Walnuts

dams
sl sl Jill go sl &3

GOAT LABNEH

Strained Goat Yogurt served with Olive Oil

il dwagiso jelo dil

931 o gl £l seloll &)

WHITE CHEESE

Fresh White Goat Cheese from Jerash

4.00

ol dy

(axiy) doill dysl ey i

LABAN BIL KHIAR
Fresh Yogurt mixed with Chopped Cucumber and Mint

Wy ol
3.50 sl sl g o)

VINE LEAVES

Rolled Vine Leaves stuffed with Rice, Tomato, Onion,
Parsley, cooked in Lemon and Olive Oil Sauce

Wwic gjg
3.75 Cosisa e b iy53 0l ghone sl
g3l Cuis sl dokis ESgas

#Fsh  eNits  +GienFres  +Vegan

BATENJEN BEL LABAN

Stufted and Cooked Eggplant in Tomato Sauce,
served with Fresh Yogurt
W 20 criino iy

2 el sl U i oS
350 el ol e

JARASHI OLIVES

Homemade Pickled Green Olives

295 o st o3

MOUJADRA

Cooked Lentil with Rice, Onion, and Olive Oil

6)120
3.25 0333l s Jadls 1Y) gs gadas peds

ALEPPO OLIVES

Green Olives stuffed and mixed with Hot Chilly Paste
and Shredded Carrott

&> 09l

S5l 1ol 2020 gl 2 5] 1935
375 sl

Copyright ©2020 — Lebanese Um Khalil — All rights reserved

MIXED PICKLES

Aselection of Homemade Pickles

Jaiiwo Jao
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HOT MEZZAS

+HOMOS WITH MEAT

Homos Topped with Sauteed Lamb Meat Di
Pine

umlJUunm

Spicy Homemade Sausages Cooked with Tomatoes
and Onions

575

BAYD GHANAM

Lamb Testical Sauteed with Garlic Lemon Juice and
Coriander

g yay

6.75 52550y ol gl lin pit

FROGS

Sauteed Frogs in Garlic, Lemon and

12.95

BREADED LAMB BRAINS

Mixture of Lamb Brain in Garlic and Coriander Pannee
then fried

6.50

CHICKEN LIVER WITH POMEGRENATE

Liver cooked with Pomegranate Mol

Ulopl ywa 20 Ak dus

BIRDS (8 PCS)

Fried Bids sorved vith Eggplnt Tomelo, Garlcord
Pomegranate Mol

14.95
SAUTEED CHICKEN WINGS

Grilled Chicken Wings Sauteed with Lemon and Garic

Wleho AL hilgy

43l gadl &

+ HOMOS WITH PINENUTS

Homos Topped with Fried Pine Nuts

5.95

+ MAKANEK

Fried Sausages Sauteed in Lemon Juice Sauce

575

+ LAMB TONGUES

Lamb Tongues cooked then Sauteed with Garic,
Lemon Juice and Coriander

oic vl

LAMB BRAINS

Lambs Brains cooked mnn Sauteed with Garlic
Lemon, and Coriander

6.50

SANASEL LAMB

Sauteed with Garlic, Lemon and Coriander

LAMB LIVER

Lamb Liver Sauteed with Lemon and Garlic

pleousS
7.50 ngilly ol o3l laas aié

GRILLED CHICKEN WINGS

Charcoal Grilled Marinated Chicken Wings

dguito yb gJIqJ
Ll

3.95

SAUTEED MUSHROOM

Sauteed Fvesh Mushrooms in Lemon Juice, Garlic and
Special

dalull Oljlodi
HOT MEZZAS

++ QALAYEH WITH MEAT

cooked in Tomato S:

doally 8y qm Wls

MEAT MUFARAKEH WITH
MUSHROOM

Fresh L1mh Meat Cubes Sauteed with Onion, Garli
and Greer

6.75 Jakallg

FRIED HALLOUMI

Fried Halloumi Cheese

475

FRIED KEBBEH

b Meat grinded with Bulgar, stuffed with Sauteed
Meat and Onion, then Deep Fried

SAMBOUSEK

Special Dough stuffed with Meat and Onion Stuffing
Fried

SPINACH PASRTY

Special Dough stuffed with Spinach and Onion
Stuffing then Deep Fried

3.75

RAS ASFOUR WITH SOYA

Tenderloin with Half Sliced Onion, Soya
and Lemon Juice

Ugnly jganc yuly

7.50

uu)dlig doy L 490

10.95  Sbledl o dhlss il

Copyright ©2020 — Lebanese Um Khalil — All rights reserved

QALAYEH

Fresh Tomato

375

SPLEEN

Lamb Spleen cooked then Sauteed with Onion and
Green um

ulab

6.25 sl s sl d s i

GRILLED HALLOUMI

Grilled Halloumi Cheese

475

KEBBEH SAJIYEH

Lamb Meat grinded with Buigar, stuffed with Sweet
Red Pepper Onion, then Deep Fried

ispy Spring Roll Dough
uffing then Deep Fried

FALAFEL

Fava Beans and Chickpeas Mixture Grind then Fried,
/ed with Tahina Sauce and Pic}

RAS ASFOUR PESTO

Tenderloin with Fresh Cream and Pesto Sauce

Ul 20 jganc yuly
olou e ol
8.45
CREAMY FRIKEH
Cooked Frikeh in Creamy Sauce with our Special

Spices.

doyalu a0

EREAN oo iS50
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+LAHEM BEL AJIN

Baked Dough topped with Fresh Lamb Meat, Tomato,
Onion, and Homemade Spices

ey ol
B.00  Shleds s  ablab il s pnd ol go sk
al

+ MIXED FRIED PLATTER

Variety of Fried Vegetables Eggplant, Zucchini and
French Fries

Juito clléo by
6.75 Ul 0 L 0l i s s

POTATO WEDGES

Fried Potato Wedges

BALILA

Cooked Chickpeas with Lemon Juice, Garlic and
Cumin Powder

05eSl5 gl ool e >

HOT MEZZAS

+ CHEESE KELLAJ

Charcoal Grilled Special Bread Dough filled with
eese

din als

ol &l dlalsy i ol 1

+ FRIED POTATO

French Fries

3.25

MUFARAKET POTATO AND MEAT

Lamb Meat Cubes Cooked with Potato Cubes, Onions
and Green Capsicum

Aol bl d5p20
B75 sl iy ol Sl g sl e 435
Jedly
+# PAN FRIED POTATOES
Pan Fried Potatoes with Coriander, Garlc and Lemon
Juice

8pjUL boliny
450 oyl mass 50 il il ol e

+ FOUL MUDAMAS

Grounded Beans mixed with diced Tomato, Lemon
Juice and Olive Oil

Y1010 Jgo

sl Caig rlolly sl oo sh

— =

duuspl gub bl

MAIN COURSE

MEAT ARAYESS

Grounded Beef and Vegetables mixed

doaJ ywle

6.95 sl syl o bl sicne Gl Cadl 5

FRIED FIRRI

3 Pes of fried Quails

oaélle dygiio di5
725 sl e st Jepll pmne cossin il ol
Oledl s 32l oo sl eine

GRILLEDFIRRI

Charcoal Grilled Quails

+ CHARCOAL GRILLED KEBBEH

Kebbeh stuffed with Ground Beef charcoal grilled

Giten Free

syl gub Ul

MIXED GRILL
Mixed Grill 300g, 1 skewer of Kabab, 1 Marinated Lamb
Cube, 1 marinated Chicken Taouk

f10 rqLi

12.00 LS sl | i T e gslin

MAIN COURSE

MASHAWI SKEWERS
Charcoal Grilled Lamb Cubes 300g

craly pic QoI

13.25 A T gl nid i

FILLET LAMB SKEWERS
Charcoal Grilled Lamb Fillet

crquilo pi¢ Jlio
16.00 S it Yl

KEBAB LAMB SKEWERS

Charcoal Grilled Ground Meat mixed with Onions,
Spices and Parsley

crabuls

10.50 At ¥er gl LS.

KASTALETA LAMB CHOPS

4pcs of Grilled Lamb Cutlets

ode didliuws
14.00 Ll bl g O € p e

+KEBAB HALABI

Charcoal Grilled Ground Meat mixed with Spicy
Vegetable Sauce and Pine Nuts

culh wls

10.75 ol sl dabi g b T S

KEBAB KHISHKHACH
Charcoal Griled Ground Meat Mixed Wih Griled
Vegelable Sauce and Pine Nuls

Ublais uUs

siall scall sl dalo ga sbé T oAS

+KEBAB ORFALI
Charcoal Griled Ground Meat with Grilld Vegetables
(Onion, Eggplant, Tomato and Green Pepper)
caloygl uls

1075 o ool ) i s o At Yo S
(51 Jatss

SHISH TAOUK

Charcoal Grilled Marinated Chicken Cubes.

§9qlo yin
10.25 Ll sl o0l g e il i

HALF CHICKEN BONELESS
Grilled Half Chicken, served with Potato and
Vegetables

LSO 2G40 yai
8.00 Lol il ol o s 235 0

TAOUK WITH MUSHROOMS
Charcoal Griled Chicken Cubes marinated with Garlic
and Lemon served with Mushrooms

Jaoly cnoho §gglo
10.95 Ll Wil 3o g il e sl

GRILLED CHICKEN
Charcoal Grilled Chicken Marinated with Herbs, Garlic
and Lemon Served with French Fries

wliely £rgiito Ago

175 Al oo g A 550 298

LEBANESE HOUSE CHICKEN

Boneless Chicken with Lebanese Mixed Herbs

il Gl gy

ALl ol s 98

GRILLED TENDERLOIN SLICES

Marinated in Lemon Oil Dressing Garlic

Jaoll adus Oyl

12.00 el a5l s Jonc 4 Sl

+LAMB OUZI

Slowly Cooked Lamb with Oriental Rice and Nuts

i Oligolu crigl

s 5 3 e ol il ad
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aul pgalll

’7 RAW MEAT j

KEBBEH NAYEH KEBBEH ORFALIEH

Raw Ground Meat Blended with Bulgar and Onions. Fresh Lamb Meat mixed with Bulgar, Hot Chili Paste,
Fresh Mint, Onion, Salt, and Pepper.

j &S dlojglas
il o gl BN s a) B.50 g ool il oy i o bl il il )
Al Jals 5 o e ¢ s
HABRA NAYEH KAFTA NAYEH
Raw Ground Meat Blended with Extra Spices Raw Ground Lamb Mixed with Parsley, Onions and
Extra Spices
Ay o Ay dies
7.95 Gl bl s po) 7.95 sl Jeadl o Gsoall GBI il e

PASTRAMI RAW MEAT MIXED PLATTER

Cured Beef with House Spices A Selection of our Delicious Fresh Raw Lamb Cuts
with our Spices and Seasoning

W Gabdud e
ol Sllad! by saaall Sl s Gl s Olaged JSie

+BATRAKH +KEBBEH NAYEH FRAKEH
Raw Fish Fresh Lamb Meat mixed with Bulgar, Hot Chil Paste,

Fresh Mint, Onion, Salt, Pepper, Cumin and (Mixed
Nuts).

d8lo du ds
9.00  gliss ol Jalall oy s a bslona il g s
(Olpua U233 0985 ¢ achs Jalb cabo oy ¢ ps

i Olgsloll
’7 SEA FOOD j

1KG OF SULTAN IBRAHIM 1KG OF SEAFISH
Fried Sultan Ibrahim Fish Fried or Grilled Denis Fish

ounlpl lalw crpy cloaw 5 | oy clow 95 1
34.00 Jaall psalyl okl clow e sl sl e gl gusll o

HAMOURFILLET GRILLED JUMBO SHRIMP

Fried or Grilled Hamour Fillet Grilled Jumbo Prawns Platter

Jgold aluo gib crgilo guoly yuupd gub
13.75 e sl ggn 290l o 15.75 $9e gaalz o3 3o

FRIED SHRIMP FRIED CALAMARY

Fried Breaded Shrimp Fried Breaded Calamari

cldo yuups Gub cldo crjlolls gub

o ¥l putss . s dds¥l ) lls

#FEh #Nuis - Gluten Fre

KIDS MEAL

KIDS CHICKEN TAOUK
Served with French Fries and Coleslaw
with Orange Juice
Jwbll ggglb

ey iy pile dalug dis lolls o sl it
6.95 sy

KIDS KEBAB
Served with French Fries and Coleslaw with Orange
ice
Jebll uls

ey e Gipile dalus ddae lolly g S
6.95 iy

KIDS BEEF SHAWARMA
Served with French Fries and Coleslaw
‘with Orange Juice
Jbl doalll lojglis

wacs pisiles Upila dalug dlia Ul o da) Lyslis
Ja
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UM KHA

Jud ol el ding
LEBANESE UM KHALIL MEAL

Jid ol culild ding
LEBANESE UM KHALIL MEAL

REGULAR MEAL

FOR ONE PERSON

COLD MEZZAS

Vegetables Platter - Vine Leaves - Hummus
Moutabbal - Mixed Pickles - Jerash Olives
Baba Ghannou; - Fattoush - Tabbouleh
Labneh Jerashieh - Rocca Salad

HOT MEZZAS

‘Spinach Puft Pastry - Fried Kibbeh - Falafel - Beef
Puff Pastry - Grilld Halloumi - Chicken Liver with
Pomegranate Sautéed Or Grilled Chicken Wings

One Choice o

French Fries - Potato Wedges Sautéed Potato with
Coriander

MAIN COURSE

Your choice of the following
Kebab - Chicken Taouk Skewers - Sautéed Chicken
Taouk Skewers - Mixed Grill - Grilled Or Fried Denise
Fish - Hamour Filet- Ouzi with Lamb Beef

Half Chicken Boneless

SWEETS

Um Khalil Sweets

DRINKS

One Bottle of Water for each 4 Guests
Your Choice of Gold Soft Drinks selection
‘Yogurt Ayran - Minted Lemonade - Fresh Orange

THIS MEAL APPLIES FORFOUR
GUESTS AND ABOVE
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SPECIAL MEAL

FOR ONE PERSON

COLD MEZZAS

Vegetables Platter - Vine Leaves - Humus - Moutabbal
- Mixed Pickles - Jerash Olives - Shankiish -
Baba Ghannouj - Goat Labneh - Mouhamara

Three Choices of the below Salads:
Tabbouleh - Fatouche - Artichoke Salad - Bakdounsieh
- Rocca Salad with Beetroot and Orange - Mixed
Herbs Salad

HOT MEZZAS

Cheese Rolls - Spinach Puff Pastry - Makanek
Fried Kebbeh - Creamy Frike - Beef With Pesto Sauce
- Beef Sausages - Chicken Liver with Pomegranate

One Choice of:
French Fries - Potato Wedges - Sautéed Potato with
Coriander

MAIN COURSE

Your choice of the following
Kebab - Chicken Taouk Skewers - Sautéed Chicken
Taouk Skewers - Mixed Grill - Griled Or Fried Denise
Fish - Hamour Filet - Ouzi With Lamb Beef - Half
Chicken Boneless

SWEETS

Um Khalil Sweets

DRINKS
One Bottle of Water for each 4 Guests.

Your Choice of Cold Soft Drinks selection
Yogurt Ayran - Minted Lemonade - Fresh Orange

THIS MEAL APPLIES FOR FOUR
GUESTS AND ABOVE
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UM KHALIL/ MENU

Jud ol el ding
LEBANESE UM KHALIL MEAL

BUSINESS MEN

FOR ONE PERSON

COLD MEZZAS

Vine Leaves - Humus - Moutabbal - Mixed Pickles
Jerash Olives

Your Choice of Two Salads:
Fatouche - Tabbouleh - Rocca Salad - Bakdounsieh

HOT MEZZAS

Cheese Rolls - Fried Kibbeh - Chicken Liver With
Pomegranate

One Choice of:

French Fries - Potato Wedges - Sautéed Potato with
Coriander

MAIN COURSE

Your choice of the following
Kebab - Chicken Taouk Skewers - Sautéed Chicken
Taouk Skewers - Mixed Grill - Grilled Or Fried Denise
Fish - Hamour Filet - Ouzi With Lamb Beef - Half
Chicken Boneless

SWEETS

Um Khalil Swests.

DRINKS

One Bottle of water for 2 or more
Your Choice of Cold Soft Drinks selection
Yogurt Ayran - Minted Lemonade - Fresh Orange

THIS MEAL APPLIES FORTWO
GUESTS AND ABOVE
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CRACKERS

+ ALMONDS

350

+ MIXED NUTS

3.50

djloll Ougpitol!

SOFT DRINKS

MINERAL WATER SPARKLING WATER

250 375

SOFT DRINKS ENERGY DRINK

275 jle Vlgpuito 3.90 dslb ugpilo

BEER WITHOUT ALCOHOL
3.90 Jgas Jgu o 4,00 J9aS Jgu &SNS 6

MEXICAN BEER WITHOUT ALCOHOL

SPARKLING FLAVOURS

3.50 Ulsi 20 djle oo
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FRESH JUICES

FRESH ORANGE JUICE
3.75 cnoub JWiy punc

LABAN AYRAN

3.75

LEMONADE

375

LEMONADE WITH MINT

375 eioj 00 dbligoy

STRAWBERRY JUICE

375

MANGO JUICE
375

GREEN APPLE
375 o3l Alaj

CARROTS
375

POMEGRANATE - SEASONAL

375 £10.wgo - (Lo

BANANA, MILK, STRAWBERRY
395 dglog g jgo

ddlwwl Ougpioll

=

LEBANESE COFFEE

225

HOT DRINKS

ESPRESSO
3.00

DOUBLE ESPRESSO

425 g3 qupl

CAPPUCINO

395

NESCAFE
3.00

'WHITE COFFEE
3.00

TEA WITHMINT

225

TEA BOX SELECTION
3.00 Bl crlivl dha

Obglal

DESSERTS

+ MAFROUKEH PISTACHIO

ALayer of Ashta on a spread of Pistachio Mixed
Pudding

culal gluualy dSgjao
775 sl 22l g ol ol il

+ OSSMALIEH

Spread Ashta topped with Crispy Sweet Vermicelli
served with Sugar Syrup

6.25 il il il e

+ ASHTA WITH ASSAL

Homemade Ashta topped with Locally Harvested
Honey

sl it o

+ MOUHALABIE

Arabic Pudding covered with Pistachios and Honey

Sl ol il e

+ HALEWT EL JEBEN

Cheese and Semolina Layers Mix served with Ashta

Gl 6glla
iy il i il by 5 5
]

+ ARABIC ICE CREAM

Arabic Ice Cream Scoop

450

+RIZBEHALIB
Rice Pudding mixed with Orange Blossom Water

Topped with Pistachio Garnish

il j)

o 3y

+ GHAZAL BEIRUT
Sugar Milk Dough stuffed with Ashta Ice Cream and
Pistachio
Ggpu Jie
B.50 il g itns by Sl s Sl
st

ORIENTAL CHEESE CAKE

Biscuit Dough with Cream Cheese Mixture and Rose
Raha Topping Mixture

S jud Juigygl
.75 i Al iy el el g sl ane

LAZY CAKE

4.00 Ugaguivy tygSuy
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UM KHALIL FLAGSHIPS

Potential Expansion

DAL



o unwai s | TESTIMONIAL

“Excellent lunch would strongly
recommend after your visit to Jerash”

®®®@®E® Oct13, 2018

. PeterDavies_Auckland (15) Reviews
Auckland Central, New Zealand

Excellent menu with a wide choice, fantastic
service, great rooftop setting. A short distance
from Jerash Roman ruins. Strongly recommend
for your visit to Jerash.

"Fantastic”
@@®@@®@® Oct4,2018

MonaxLisa (48) Reviews
Seattle, Washington

We stopped here after visiting Jerash. The food
was amazing, one of the Jordanian people we are
traveling with recommended it and ordered
everything. There was so much food, and it was
all so amazing.

The baba ganoush was really fantastic, it had a
smoky flavor that | haven't experienced in the
past, perhaps the way they cook the eggplant?
The grilled meat was perfect, absolutely couldn't
have gotten any better. There was a rose and
pistachio pudding that was excellent as well. All
the appetizers were fantastic, it was hard to stop
eating. Definitely stop here if you get the chance.

“More than 30 years and still the best "
Oct 4, 2018

’ Majdi W (57) Reviews

First time | visited this restaurant was when we
were college 30 some years ... back then Um
Khalil { may her souls Rest In Peace) used to cool
the good and take care of her customers... after
30 years finally | got the chance to comeback
again and the restaurant still keeping the original
recipes and the taste still the same ... what great
history behind this restaurant...so many things
are must do when you visit Jordan and definitely
Um Khalil restaurant is one of them

“Best Lebanese Resturant in Jordan”
Sep 22,2018

@ Sakher H (42) Reviews
Mumbai (Bombay), India

| came to this beautiful restaurant more than 20
years ago and this month and still serves a
delicious tasty food with excellent service. Well
done to all and the waiters are very friendly
especially Mujeeb , all my friend from various
countries loved the whole experience Jerash first
then this lovely restaurant

Copyright ©2020 — Lebanese Um Khalil — All rights reserved
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A.WHAT WE PROVIDE

- Location preliminary survey

- Interior decoration guidelines and detailed layout requirements

- Site visits and works follow up (2 Day every 2 weeks when abroad)
- Transfer of Know-how, Franchise manual, technical sheets...

- Key Employees (Chef, sous-chef and manager) hiring and training for 2 months in our restaurant in Amman & Jerash
- Local Employees training (3-2 months in Jerash & Amman)

- Suppliers sourcing and ingredients quality selection.

- Grand opening preparation and assistance.

- Monthly visits for assistance and quality survey (2 days/month)

- Recruitment and training of the management team (10 people)

B. WHAT YOU SHOULD PROVIDE

- Avery prime location for the intended restaurant in the requested city within the desired territory

- The complete building, furniture and equipment of each location according to our concept guidelines.
- Hiring of qualified staff as per our requirements

- Salaries and hired key employees during their training in Jerash or Amman

- Airline tickets and lodging of our delegates for their visits to your restaurant.

C. FRANCHISE TERMS

- 250.000 USD as a franchise fee for Lebanese Um Khalil for the first outlet
- %7.0 on gross sales on a monthly basis royalty

- 70.000 USD for any additional outlet in the same country

<
OV D)
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The franchise is for 10 years’ renewable, covering all territories, with one outlet.

D.FRANCHISE FEES ARE PAID AS FOLLOWS

- %50 in contract signature

- 20% on location approval

- %20 on delivery of Franchise Manuals and Training Manuals
- %10 within 20 days from opening

s
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CONTACT DETAILS

ADMIX BUSINESS DEVELOPMENT

P.O Box 309

Ugland House

Grand Cayman KY1104-1

Cayman Islands

T: 4962 78 9 33333 4 — Partner — Michel El Bitar

T: +962 77 88 0000 8 — Partner — Bachir Bitar

T: +962 78 2 66666 5 — Director of Operations — Mario Fares

FOR ANY INQUIRIES

m.bitar@admix.com.ky
b.bitar@admix.com.ky
m.fares@admix.com.ky
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UM KHALIL'S KITCHEN
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