BAR BITES & SMALL PLATES

DEEP FRIED CHICKEN SKIN

the Frontier

FOOD MENU

4.500
Crispy, golden, and full of flavor, these crunchy bites are a perfect
indulgent snack
CAESAR SALAD 6.500
Crisp gem lettuce, Caesar dressing, garlic croutons
Add Grilled Chicken Ul
Add Grilled Shrimp 7.200
FRENCH FRIES 2.600
MASALA CHICKEN SKEWERS 5.500
Seasoned and seared chicken skewers served with butter methi
tomato sauce
BEEF KUSHIYAKI (A, G) 6.500
Tender beef skewers grilled over high heat, brushed with a savory
soy-ginger glaze and finished with light char for a smoky, umami-
rich flavor
KUNG PAO CHICKEN WINGS (6) 6.500
Crispy wings tossed in spicy Kung Pao sauce, finished with roasted
peanuts
FISH AND CHIPS (S) e
Crispy beer-battered fish fillet fried golden, served with chunky fries,
tangy tartar sauce, and a wedge of lemon for a classic seaside
favorite.
BBQ LAMB CHOP (G) 10.800
Sugar-cured lamb ribs, slow cooked and brushed with our signature
BBO glaze
BEEF TENDOLINON (2506G) 14.200

Premium beef tenderloin grilled to perfection, tender and juicy,
finished with a rich jus, vegetables, and a velvety mushroom sauce

BAR FAVORITES

JALAPENO CHEESE BALLS (6, V) 5.500
Cheddar & Emmental cheese, chopped jalapenas, panko-crumbed and

fried golden

CRISP VEGETABLE SPRING ROLLS (V, G) 5.500

Cabbage, onion, snow peas and carrots, served with sweet chili sauce

FRONTIER CLUB SANDWICH (G) 5.900
Triple-layer sandwich with grilled chicken, crispy beef bacon, fresh

lettuce, ripe tomato, and creamy mayonnaise, served on toasted

bread with golden fries on the side.

BEEF BURGER (G) 7.900
Juicy Angus beef patty grilled to perfection, topped with melted

cheese, crisp lettuce, ripe tomato, and our signature sauce, served in

a soft brioche bun with golden fries.

OMANI CAMEL BURGER (6) ey
A unique local specialty featuring a juicy camel meat patty, delicately

seasoned and flame-grilled, topped with fresh lettuce, tomato, and
house sauce, served in a soft bun with crispy fries

FROM THE SEA \&

SHRIMP TACOS (S)
Soft corn tortillas filled with succulent grilled shrimp, crisp cabbage
slaw, avocado, and a zesty lime crema, garnished with fresh cilantro
for a refreshing, flavorful bite.

MAUI WAUI SHRIMP (G) 7.500
Coconut-crusted shrimp served with spicy chili aioli and katsu slaw

CRISPY CALAMARI (6) 7.800
Golden fried calamari, fresh coriander, wasabi aioli

CRISPY PRAWNS (G) 9.000
Marinated prawns coated in Japanese panko, fried crisp

PAN FRIED SALMON (S) 10.800
Fresh salmon fillet pan-seared until golden and crisp on the outside,
tender and flaky within, served with a light citrus butter sauce,

\ crushed new potatoes, and sautéed spinach.

G - Gluten, D - Dairy, N = Nuts, E - Egg, S - Soy, SE - Sesame, M — Meat, C - Crustacean/Shellfish, F - Fish, V - Vegetarian, VG - Vegan
All prices are inclusive of 5% Municipality Fee, 4% Tourism Fee, 8% Service Charge, and 5% VAT.
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DUOM HORIZON

Rum, Citrus and Mint Clarified
(Inspired by the endless coastline of Dugm)

FRONTIER MARGARITA

Tequila, Trip sec, Crushed Mint and Lime Juice
(Inspired by the refreshing coastal breezes of Dugm)

JEBEL SHAMS SUNSET

Vodka, Orange and Pomegranate
(Inspired by Oman’s highest peak and golden sunsets)

WAHIBA SANDS STROM

Spiced Tequila, Lime, simple Syrup and Ginger
(Inspired by the shifting dunes of Wahiba sands)

BLUE ISLAND PUNCH

Rum, Pineapple, Coconut Water, Lime, Blue

Curacao, Soda
(Inspired by the Blue water of Oman)

DESERT SMOKE
Smokey Whiskey Sour, Citrus & bitters with

Smokey Flavor
(Inspired by the windy desert of Oman)

PORT OF DUOM MULE

Jalapeno and Cilantro Infusion Vodka, Ginger

beer and Lime
(Inspired by Dugm's modern harbor and frontier spirit)

DUOM BREEZE

Butterfly pea- infused Gin, Strawberry syrup,

lime and Tonic
(Inspired by the cooling sea winds of Dugm)

AL WUSTA BLACK WIND

Ancestor whiskey, Hazelnut, Fresh Lime, Ginger

ale and dark syrup
(Inspired by the raw desert winds of the Al Wusta)

the Frontier

WHITE WINE shots/glass bottle
Barefoot Pinot Grigio USA 5.700 28.400
Dark Horse, Sauvignon Blanc USA 6.800 40.800
Sea Change Sauvignon Blanc France 40.900
Wolf Blass Eagle Chardonnay Australia 45.400
RED WINE

Barefoot Merlot USA 4.700 28.400
Dark Horse Cabernet Sauvignon USA 5.700 31.800
Sea Change Merlot France 39.000
Torres Sangr De Torro Cataluny Spain 45.400
ROSE WINE WHISKEY
Dark Horse Rose USA 32.900
Mateus Rose France 32.900
SPARKLING WINE

1821 Prosecco Brut 73.700

6.700 CLASSIC MARGARITA 4.100
Tequila, Triple sec, Lemon Juice
CLASSIC MOJITO 4.100
6.700 Rum, Fresh Lime, Mint, Brown Sugar, Soda
CLASSIC DAIQUIRI 4.100
White Rum, Fresh Lime Juice, Sugar Syrup
6.700
COSMOPOLITAN 4.800
Vodka, Triple Sec, Lime Juice and
cranberry Juice
6.700 T
DRY MARTINI '
Dry Vermouth, Gin
5700 pINA cOLADA 5.100
Rum, Coconut Cream, Pineapple Juice
WHISKEY SOUR el
6.700 Bourbon Whiskey, Fresh Lemon Juice,
Sugar Syrup
LONG ISLAND ICED TEA 9.600
Gin, Vodka, Rum, Tequila, Triple Sec, Lime
6.700 Juice, Cola
BULL FROG 9.600
Gin, Vodka, Rum, Tequila, Triple Sec, Blue
Curacao, Red Bull
6.700
COGNAC
Hennessy VS 6.800
Remy Martin VSOP 8.500
SHOOTER
Jager Bomb 2.800
Kami Kazi 2.800

Feers & S—Fixd}

VUDKA shots bottle
Absolute Blue 3.500 68.000
Stolichnaya 3.500 68.000
Russian standard 3.500 68.000
Smirnoff Red label 3.500 72.000
GIN

Gordon 3.400 70.000
Beefeater 3.400 70.000
Bombay Saphire 3.400 70.000
Tanqueray 4.000 80.000
RUM

Bacardi White 3.400 65.000
Captain Morgan 3.400 65.000
Cachacha 3.400 65.000
Bacardi Gold 3.400 65.000
Havana 3.400 80.000
TEQUILA

Jose Cuervo Classico 4.000 85.995
Jose Cuervo Gold 4.000 85.995
Silver Sierra 4.000 85.995
Gold Sierra 4.000 85.995
Conquistador White 4.000 85.995
WHISKEY

Southern Comfort 4.000 79.400
Jack Daniels 4.000 90.700
John Jameson 4.000 90.700
Chivas Regal 5.100 119.100
Jw Black Label 5.900 124.700
Glenmorangie 6.000 153.100
BEER CAN/BOTTLE can bottle
Heineken 4.700 5.500
Budweiser 5.500
Sol 5.500
Corona 5.500
King Fisher 5.500
Amstel 4.700

Bavaria 4.700

Tiger 4.700

DRAUGHT BEER

Heineken 6.900
Budweiser 6.900
Tiger 6.900
Amstel 6.900

If your favorite drink is not on the menu, please let us know.
All prices are inclusive of 5% Municipality Fee, 4% Tourism Fee, 8% Service Charge, and 5% VAT.
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