
LAMB TAGINE (N) (GF)

Caramelized prunes, almonds, sesame

CAMEL BURGER (D)

Truffle, gruyère cheese, fries

CLUB SANDWICH (D)

Maple bacon, chicken breast, egg

SUCUK PIDE (D)

Mozzarella, beef sausage

SIDES

YELLOW FIN TUNA TARTAR (GF)

Avocado

CRISPY CATCH (SF)

Shrimp popcorn, baby squid, spicy

mayonnaise

4.96.5

8.9

11.4

BURRATA (D) (GF)

Smoked pepper, red chimichurri

SHAVED CAULIFLOWER SALAD 

(V) (N) 

Spiced almonds, pickled raisins

MEDITERRANEAN MEZZE (D) (VG)

Hummus, moutabel, labneh, warak enab,

Arabic bread

SPICY SALMON POKE BOWL (SF) (GF)

Sushi rice, wakami seaweed, edamame

WAGYU BURGER  (D)

Red onion marmalade, gruyère cheese

MARGARITA FLATBREAD (D)

Mozzarella, slow roasted tomato

CHICKEN CAESAR WRAP (D)

Grilled chicken, anchovies, parmesan 

4.1

6.59.8

11.4

 

6.5

MAINS

11.4

APPETIZERS 

OMANI LOBSTER ROLL (D) (SF)

Spicy mayonnaise, pickled cucumber, fries

FATTOUSH 

BRAISED ORZO, PESTO (N) 

SAFFRON & LEMON RICE (GF)

FRIES

BROCCOLLINI (GF)

CRISPY HASH BROWN BITES

GRAND CRU LAVA CAKE (D)

70% dark chocolate, Tahiti vanilla 

ice cream

APPLE PIE  (D)

Spiced apple, cinnamon gelato

EXOTIC PAVLOVA (D)

Exotic fruit compote, mango sorbet

pavlova

4.5

 

DESSERTS
4.5

SEASONAL FRUIT PLATTER (GF) (VG)

SELECTION OF HOMEMADE ICE

CREAM & SORBET

4.5
4.5

2.5

3.3

3.3

3.3 

3.3

3.3

3.3 

9.8 8.9

8.9

All charges are in OMR and subject to Service Charge and Taxes

 (Service Charge 8%, Municipality Fees 5%, Tourism Fees 4% and VAT 5%) 

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our

menus. Kindly note that our dishes are not produced in an entirely allergen free environment. Our fish and

seafood are certified sustainability sourced.

D: Dairy GF: Gluten Free V: Vegetarian VG: Vegan N: Nuts SF: Shellfish

12.4



All charges are in OMR and subject to Service Charge and Taxes

 

(Service Charge 8%, Municipality Fees 5%, Tourism Fees 4% and VAT 5%) 

SIGNATURE MOCKTAILSSIGNATURE COCKTAILS 

Infused fresh fruit, lemon & pomegranate juice

 

Gin, fresh lime, blueberry & lavender cordial 

Whiskey Grove 

Fresh lemon leaves cordial, bourbon

whiskey, honey 

Asian Breeze 

Gin, lime juice, cucumber, basil, sugar syrup,

soda water

Spicy Passion 

Vodka, pineapple juice, passion fruit, sweet & sour

sauce 

 

Slice cucumber, fresh mint, lime juice, sugar syrup,

soda water

Elderflower Mirage 

Infused green tea, elderflower syrup, lemon juice, 

soda water

Blueberry Mojito

Fresh blueberry, brown sugar syrup, soda water

Pom Royale

6

6

6

4.5

4.5

Persian Cooler

Skylight Mirage
6

4.5

4.5

WINE BY THE GLASS 

Prosecco

Amore di Amanti, Veneto Italy N.V 6.5

Champagne

‘Théophile’ by Louis Roederer, Brut N.V 
22

White Wine

Trebbiano Cielo, Terre Allegre

Pinot Grigio, Gallery 12 

Chardonnay, Cuvee Sabourin Grand Reserve

Sauvignon Blanc Fernway              

4.5

6

6.5

6.5

France

Italy

New Zealand

Italy

Rose Wine 

Pinot Grigio Blush ,Campagnola

Red Wine 

Cabernet Sauvıgnon Cuvee Sabaurun       

 Merlot Bio Bio (Organic) 

Corvina, Randinella,Molinara, Valpolicella

Classico“Campagnola”

6

6

6.5

5.5

Sangiovese Cielo, Terre Allegre
4.5

Italy

France

Italy

Italy

Heineken Draught 250ml

Heineken Draught 500ml

Budweiser

Corona -Heineken

Peroni - Stella

Hoegaarden - Asahi

3 

5.5

4.5 

5

6

6.5

BEERS

Estrella

Heineken

4

4

NON-ALCOHOLIC BEERS


