


SIGNATURE TEA
JABAL AL AKHDAR

A traditional blend from the heart of the mountains, combining fragrant
jasmine tea with pomegranate seeds, delicate rose petals, and fresh mint

exclusively crafted for Mandarin Oriental, Muscat.

5
  

BANGKOK
Bangkok's exclusive custom tea blend, where regal rose petals elevate

delicate green tea, beautifully complemented by vibrant notes of red fruits

5

HONG KONG
Hong Kong’s exclusive custom tea blend consists of oolong tea leaves,

jasmine flowers, orange peel, sugar, vanilla and lavender

5

Afternoon Tea is served daily from 2pm to 6pm
All charges are in OMR and subject to Service Charge and Taxes.

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

MOCKTAILS
MINTY WAVE

Orange, pineapple, blue lagoon, mint

5
  

PASSION CRUSH
Passion fruit, pineapple, honey, soda water

5

GREEN MOUNTAIN MOJITO
Savor the Green Mountain Mojito, a fusion

of pomegranate, mint, lime

5

ARABIAN SEA
Fresh pineapple, smooth cream, and a touch of brown sugar

5

HAPPY ICED TEA
Strawberry, mint, tisane

4.5

LEMON ICED TEA
English breakfast tea infused with fresh lemon

4

MINT LEMONADE BREEZE
Orange, lemon, mint, lime, sugar cane

4.5



(V) Vegetarian (VG) Vegan (GF) Gluten Free (G) Gluten (D) Dairy (N) Nuts (SF) Shellfish

All charges are in OMR and subject to Service Charge and Taxes.
(Service Charge 8%, Municipality Fees 5%, Tourism Fees 4% and VAT 5%)

HOT TEA

WHITE
White peony

RELAX
Lavender rooibos

WAKE UP
Earl grey

SLEEP
Herbal blend

MOROCCAN
Rose, mint

JASMINE
Japanese green

BALANCE
Detox green

PEPPERMINT
Peppermint tea leaves

MATCHA
Organic green tea powder

ROSE DARCHIN CHAI
Authentic Persian

BEAUTY
Floral white

TAHITI
Tropical lemon grass

CHAMOMILE - CAFFEINE FREE -
Natural relax

TURKISH TEA
Rize blend tea
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(V) Vegetarian (VG) Vegan (GF) Gluten Free (G) Gluten (D) Dairy (N) Nuts (SF) Shellfish

All charges are in OMR and subject to Service Charge and Taxes.
(Service Charge 8%, Municipality Fees 5%, Tourism Fees 4% and VAT 5%)

COFFEE
ESPRESSO 

MACCHIATO

SAWA HOT CHOCOLATE

CAPPUCCINO

GOLD CAPPUCCINO

CAFFE LATTE

SPANISH LATTE

CORTADO

TURKISH COFFEE

3

3

5

3.5

8
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ICED COFFEE
AMERICANO

CAPPUCCINO

SPANISH LATTE

CAFFE LATTE

TIRAMISU LATTE

MATCHA LATTE

3.5

3.5

4

3.5

5

7

FRESH JUICE
ORANGE

PINEAPPLE

WATERMELON

4

4

4

SOFT DRINKS
COCA COLA  LIGHT- ZERO 

SPRITE

FANTA

RED BULL REGULAR - LIGHT

TANUF STILL WATER 330ML

TANUF STILL WATER 750ML

TANUF SPARKLING WATER 330ML

TANUF SPARKLING WATER 750ML

3

3

3

4

2
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2

3.5



BREAKFAST

BUILD YOUR OWN BENEDICT D

English muffin, hollandaise sauce
Your choice of: Turkey bacon, smoked salmon, sautéed spinach

9
  

OMELETTE V

Your choice of: cheese, tomato, pepper, mushroom, onion, parsley

7

SHAKSHUKA V D

Fried egg, tomatoes, smoked paprika peppers
cumin, served with Arabic flat bread

Side dish selection: Seasonal steamed vegetables, sautéed mushroom
hash brown, chicken sausage

7

AVOCADO TOAST D

Sourdough bread, tomato salsa, espelette pepper

6
  

FIT BOWL D N V

Low fat yogurt, granola, nuts, fresh berries, seasonal sliced fruits

6

SEASONAL FRUIT PLATTER
5

PANCAKE D N

Nutella, banana, fresh berries
6

WAFFLE D N V

Nutella, seasonal berries, whipped cream
6

FRENCH TOAST D N V

Seasonal berries
6

(V) Vegetarian (VG) Vegan (GF) Gluten Free (G) Gluten (D) Dairy (N) Nuts (SF) Shellfish

All charges are in OMR and subject to Service Charge and Taxes.
(Service Charge 8%, Municipality Fees 5%, Tourism Fees 4% and VAT 5%)

FROM 9AM TO 11:30AM



APPETIZERS

CRISP OMANI CATCH SF

Shrimp popcorn, baby squid

6.5
  

SELECTION OF MEZZE D SF G

3 choices of cold or hot mezze 

8
6 choices of cold or hot mezze

15

COLD MEZZE
Hummus , Labneh Bil Zeit VG D

Moutabel , Vine Leaves D VG

HOT MEZZE
Spinach Fatayer , Falafel ,VG VG

Cheese Sambousek , Meat Kibbeh V N

SHAVED CAULIFLOWER SALAD D N

Spiced Almonds, Granola

4.9
  

HEIRLOOM BEETROOT SALAD  D N

Whipped Ricotta, Beetroot

4.9

CAESAR SALAD D

Romaine, focaccia croutons, aged Parmigiano
Reggiano, creamy anchovy

8

Chicken  10D

Prawn  11D SF

SALADE NIÇOISE GF

Confit tuna, eggs, olives, French beans
anchovies, potatoes, pearl onions, lemon dressing

9

(V) Vegetarian (VG) Vegan (GF) Gluten Free (G) Gluten (D) Dairy (N) Nuts (SF) Shellfish

All charges are in OMR and subject to Service Charge and Taxes.
(Service Charge 8%, Municipality Fees 5%, Tourism Fees 4% and VAT 5%)



SANDWICHES

CONFIT TUNA MAYONNAISE D

Omani Tuna, Mayonnaise, Lettuce

9
  

WAGYU CHEESEBURGER N D

Wagyu beef patty, caramelized onion
lettuce, tomatoes, cheddar

13

PANINI D V

Mozzarella, basil pesto, arugula, sun-dried tomato

9

Afternoon Tea is served daily from 2pm to 6pm
All charges are in OMR and subject to Service Charge and Taxes.

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

DESSERTS
DATE CAKE N

Toffee sauce

7
  

UM ALI N D

Oven baked bread pudding, rose water, almond

6

VEGAN EXOTIC PAVLOVA VG

Mango, passion fruit

4.7

ICE CREAM D N

Vanilla, pistachio, chocolate, date
2.5

SORBET VG

Mango, mixed Berries, lemon
2.5

ALL SANDWICHES ARE SERVED WITH YOUR
CHOICE OF FRENCH FRIES OR GREEN SALAD.

O U R  C O N T I N U O U S  S U S TA I N A B L E  J O U R N E Y
Guests of Mandarin Oriental, Muscat can be assured that all

our menu items, whether sourced locally or internationally, are
the result of sustainable practices.
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