


sì cocktails
GOMA-TINI
gin, sake, ginger liqueur 
sesame oil dash

CITRUS GARDEN
gin, fresh grapefruit juice, yuzu juice 
honey syrup, soda water

SILK & SALT
gin, grapefruit juice, pomegranate
rose syrup, soda water

PEARL DIVER
vodka, lychee liqueur, fresh lime juice            
elderflower cordial, sparkling wine

POPCORN OLD FASHIONED
house made infused popcorn bourbon 
angostura & cherry bitters

SUNFIRE MARGARITA
tequila, mango puree, basil cordial
fresh lime juice, paprika salt rim
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sì mocktails
WATERMELON MINT SPLASH	
watermelon juice, fresh lime juice 
mint leaves, soda water 

ICE JASMINE DRIFT	
cold brew jasmine tea, fresh lime juice                                              
honey syrup, soda water

PALM WHISPER
coconut water, pineapple juice, fresh lime 
juice, ginger syrup, soda water

SPICE MARKET COOLER
cucumber juice, fresh lemon juice
cardamom & ginger cordial, soda water 
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VEGAN-FRIENDLY ADJUSTMENTS ARE HAPPILY MADE. PLEASE INFORM YOUR 
SERVER OF YOUR NEEDS

D: dairy - GF: gluten free - V: vegetarian - VG: vegan - N: nuts 
SF: seafood - F: fish - SH: shellfish - R: raw - SP: spicy

OUR COMMITMENT TO SUSTAINABILITY
we ensure all our menu items, whether sourced locally or internationally

follow sustainable practices.

HAPPY HOUR - SELECTED BEVERAGES AT OMR 4++
AVAILABLE FROM 4PM TO 6:30PM



golden moments
KAVIARI CAVIAR - 30G D GF F

corn crisps,  labneh sour cream, sumac

OYSTERS PLATTER - 6 PIECES  GF SH R

shallot vinegar, lime, tabasco

WAGYU BEEF SANDO  D

wagyu beef, milk bread, date barbecue 
truffle sauce, gold leaves
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golden cocktails
BELVEDERE GOLDEN HOUR MARTINI 
Belvedere Vodka, Sake, Honey liqueur 
Yuzu juice 

HENNESSY SILK ROAD 
hennessy vsop, date syrup, fresh lemon 
juice, ginger liqueur, cardamon bitter 

VEUVE CLICQUOT ROYAL GARDEN 
monkey 47 gin, mandarin juice, jasmine 
veuve clicquot yellow label 
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VEGAN-FRIENDLY ADJUSTMENTS ARE HAPPILY MADE. PLEASE INFORM YOUR 
SERVER OF YOUR NEEDS

D: dairy - GF: gluten free - V: vegetarian - VG: vegan - N: nuts 
SF: seafood - F: fish - SH: shellfish - R: raw - SP: spicy

OUR COMMITMENT TO SUSTAINABILITY
we ensure all our menu items, whether sourced locally or internationally

follow sustainable practices.



sunset bites
TRUFFLE HUMMUS VG

za’atar oil,  pitta crisps

WHIPPED FETA & MELON FOCACCIA D V

whipped feta, hot honey compressed 
melon, kalamata olives

KOREAN FRIED CAULIFLOWER VG

smoked gochujang, sesame, scallions
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social plates
KINGFISH CEVICHE GF F R SP

leche de tigre, torched corn, avocado 
kimchi oil

TUNA TARTARE GF F R

avocado, umami dressing, popped quinoa

BEEF CHEEK SLIDERS D

24-hour slow-cooked, truffle 
mayonnaise, confit onions, pickles

PRAWNS CATALANA GF SH

saffron aïoli,  garlic crumble

MAHI-MAHI GF F

mango salsa, coriander salad

LAMB KOFTA D GF N

dukkah-spiced labneh, harissa

CHICKEN TSUKUNE SP

scallions, teriyaki,  togarashi

CORN RIBS D GF V

masala spices,  mint raita
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Sweet Indulgence
VALRHONA CHOCOLATE MOUSSE D GF N

rich, velvety and unapologetically 
delicious

COCCO BELLO GF VG

coconut sorbet, rosewater fruit salad
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VEGAN-FRIENDLY ADJUSTMENTS ARE HAPPILY MADE. PLEASE INFORM YOUR 
SERVER OF YOUR NEEDS

D: dairy - GF: gluten free - V: vegetarian - VG: vegan - N: nuts 
SF: seafood - F: fish - SH: shellfish - R: raw - SP: spicy

OUR COMMITMENT TO SUSTAINABILITY
we ensure all our menu items, whether sourced locally or internationally

follow sustainable practices.


