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AFTERNOON TEA

From from 2pm to 6pm

Savories
Arancini (D) (V)

Mushroom, parmesan, basil mayo

Chicken Sandwich (D)
Emental cheese, truffle butter, bertis sauce

Salmon Gravlax (D)
Rye bread, rose cream cheese, fish roe

Truffle Hummus (V)
Grilled vegetables on baguette

Omani Prawn Brioche (D)
Dill, lemon zest, citrus mayo

Sweet

Matcha Mandarin (D) (N)
Matcha Mousse, Mandatin Marmalade
Vanilla Sponge

Strawberry Matcha (D)
Swiss Roll, Strawberry Confit
Matcha Mascarpone Cream

Matcha Yuzu (D) (N)
Yuzu Curd, Light Matcha Cream

100% Matcha (D) (N)
Matcha Ganache, Matcha Cream

Matcha Mille Feuille (D)
Matcha Cream, Vanilla Chantilly

Selection of Tea & Hot Coffee
32 Net (for 2 guest)



MO SIGNATURE TEA

MO Muscat “Jabal Al Akhdar”
A traditional blend from the heart of the mountains
with jasmine tea fragrant, pomegranate seeds

rose petals, and mint. Experience the serene flavors
of Jabal Akhdar in every cup.
5
MO Bangkok
Regal garden roses accent this green tea blended
with notes of Provencal red fruits. A blooming

bouquet as blissful as a summer day.
5

MO Hongkong
Hong Kong’s exclusive custom tea blend consists of
oolong tea leaves, jasmine flowers, orange peel,
sugar, vanilla and lavender. It features subtle sweet
spicy notes of vanilla, and the floral essences deliver
a rich aroma.

5

MOCKTAILS

Minty Wave
Orange, pineapple, blue lagoon, mint

Passion Crush
Passion fruit, pineapple, honey, soda water

5

Green Mountain Mojito

Savor the Green Mountain Mojito, a fusion
of pomegranate, mint, lime

Arabian Sea

Transport yourself to the shores of the Arabian Sea
with our Arabian Sea Mocktail. Indulge in the
harmony of pineapple, cream, and brown sugar

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

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



HOT TEA

White 4
White peony

Relax 3.5
Lavender rooibos

Wake Up 3.5
Earl grey

Sleep 3.5
Herbal blend

Moroccan 3.5
Rose, mint

Jasmine 3.5

Japanese green

Balance 3.5
Detox green

Peppermint 3.5
Peppermint tea leaves

Matcha 7
Organic green tea powder

Rose Darchin Chai 3.5
Authentic Persian

Beauty 4
Floral white

Tahiti 3.5
Tropical lemon grass

Chamomile (caffeine free) 3.5
Natural relax

Turkish Tea 3

Rize blend tea

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

ICED COFFEE

Americano

Cappuccino
Spanish Latte
Caffe Latte
Tiramisu Latte

Matcha Latte

FRESH JUICE

Orange
Pineapple

Watermelon

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

3.5
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All charges are in OMR and subject to Service Charge
and Taxes (Service Chartge 8%, Municipality Fees 5%,

Tourism Fees 4% and VAT 5%)



BREAKFAST MENU

From 9anm to 11.30am

EGGS

Build Your Own Benedict (D)
English muftin, 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
FIT & HEALTHY

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

SWEET

Pancake®D)(N)
Nutella, banana, fresh berties

6

Waffle@)™N)(V)
Nutella, seasonal berries, whipped cream

6
French Toast (D)(N)(V)

Seasonal berries

6

GF: Gluten Free D: Dairy N: Nuts
V: Vegetarian VG: Vegan 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%)



APPETIZERS

Crisp Omani Catch P
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 (VG), Labneh Bil Zeit (D),
Moutabel (D), Vine Leaves (VG)
Hot Mezze
Spinach Fatayer (VG), Falafel (VG),
Cheese Sambousek (v), Meat Kibbeh (N)

Shaved Cauliflower Salad D)(N)
Spiced Almonds, Granola
4.9

Heirloom Beetroot Salad (N) D)
Whipped Ricotta, Beetroot
4.9

Caesar Salad (D)
Romaine, focaccia croutons, aged Parmigiano
Reggiano, creamy anchovy

8
Chicken ) 10
Prawn (D)(SF) 11

Salade Nigoise (GF)
Conlfit tuna, eggs, olives, French beans
anchovies, potatoes, peatl onions

lemon dressing

9

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

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



SANDWICHES

All sandwiches are served with your choice of French
fites or green salad.

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

DESSERTS 6
Date Cake (N)

Toffee sauce

7

Umm 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

OUR CONTINUOUS
SUSTAINABLE JOURNEY
Guests of Mandarin Oriental, Muscat can be assutred that all
our menu items, whether sourced locally or internationally, are
the result of sustainable practices.

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

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