
SOUP

Minestrone (V,G,D) 3.600
Garlic toast

Tomato Gazpacho (V,D) 3.600
Greek feta and smoked olive oil

BURGER & SANDWICH 

Crowne Club Sandwich (G,D) Signature 6.600
Whole meal toast layered with turkey bacon, 

chicken, lettuce, tomato and egg 

Steak sandwich (G,D)                                8.900 
Grilled beef tenderloin, lettuce, tomato, gherkins, 

sauté onions, Emmenthal , mini baguette

Falafel Wrap (V,G,D) 5.400
Pickled cucumber, tomato, onion, tahini

Angus Beef Burger (G,D) 7.400
Beef bacon, aged cheddar, brioche bun

Southern Fried Chicken Burger (G,D) 6.900
Sriracha mayo, lettuce, aged cheddar, milk bun

PIZZA
(12:00 Hrs TO 17:00 Hrs)

Beef Salami (D,G) 7.500
Tomato, mozzeralla, oregano

Smoked Chicken (D,G) 8.100
Sauté onions, tomato, mozzeralla

Margherita (D,G) 7.400
Tomato sauce, mozzarella, fresh basil

Four Cheese (D,G) 8.300
Mozzarella, gorgonzola, tallegio, fontina

APPETIZER 

Prawn Tempura (G,D) 6.300
Wasabi mayo  

Grilled Calamari Omani Spiced Signature 6.100
Sauté calamari, wild garlic, fresh herbs

Dim sum Basket (G) 6.100
Choice of prawn, chicken or vegetable 

served with dips 

Chicken Satay (N) 5.100
Served with peanut sauce

SALAD

Caprese (V,D) 4.900
Sliced buffalo mozzarella, plum tomato, 

aged balsamic glaze

Quinoa (V,N,D) 5.800
Carrot, green apple, cranberry, 

smoked almond, feta crumble

Caesar Salad (G,D) 5.500
Grilled chicken tenders, turkey bacon,

garlic toast, Caesar dressing

Thai Seafood Salad with Pomelo 6.100
Prawn, calamari, kaffir lime, 

lemongrass vinaigrette

Goat Cheese Salad (G,D,G) 6.300
Crostini, tossed greens, asparagus, walnuts, balsamic dressing 

DESSERT

Tropical Fruit Platter 3.700
Exotic cut fruits with mint

Chocolate Gateaux (G,D) 3.700
Layered chocolate cake served with 

raspberry sorbet

Apple Crumble (G,D) 3.700
Vanilla ice cream

Bedouin Delight (N,D) Signature 3.200
Omani date ice cream , fragrant coffee shot, apricots, 
sliced almonds, vanilla cream

Choice of Ice Cream (D) (Portioned120 gm) 2.900
Vanilla Bourbon, Pistachio, Gianduja, Espresso

Choice of Sorbet (Portioned120 gm) 2.900
Strawberry, Mango, Passion Fruit, Lemon

MAIN COURSE

Spinach and Ricotta Tortellini (V,G,D) 6.500
Tomato and basil sauce 

Beef Tagliata (N,D) 12.900
Grilled sliced beef tenderloin, olive aioli, ruccola, parmesan

Kingfish Tacos (G) Signature 9.000
Griddled kingfish fillet, avocado, cilantro, picco de gallo

Chicken Quesadilla (G,D) 7.200
Saute Chicken tender, onion, tortilla bread, 

Cheddar, Sour cream, guacamole

POOL BAR

G - Gluten      H - Healthy Option     A – Alcohol   Signature Dish - Signature

V – Vegetarian     N – Nuts     D – Dairy   New -

“ ٪ ضريبة خدمة وجميع الضرائب المضافة٨الأسعار المدونة أعلاه خاضعة إلى  ”

“All prices are in Omani Riyals and are subject to 8% service charge & all applicable taxes”“
Food allergies and food intolerance: We welcome enquiries from guests who wish to know whether any meals contain particular ingredients”

12:00 Hrs to 18:00 Hrs



SIGNATURE COCKTAIL

ESPRESSO MARTINI VER. 3.0 4.800

Classic rum based espresso martini, 

shaken with coconut ice cubes, 

for an extra dimension

MR. NICE’s PISCO SOUR 4.800

the classic pisco sour with elderflower 

and orange flower water

HIGHLAND SHARABA 4.800

Home-made spiced pear oxymel shaken 

with angostura bitters & Johnnie Walker 

Black, topped up with  ginger ale

ELDERFLOWER FIZZ 4.800

Fresh mint shaken with elderflower syrup,

pear eau-de-vie and gin, topped up with tonic

TRINIDAD SOUR 4.800

The impossible mix of orgeat nut syrup 

shaken with plenty of Angostura bitter, 

fresh lemon juice and rye whiskey

OLD CUBAN 4.800

Fresh mint shaken with fresh lime juice, 

honey syrup and Cuban rum, served 

straight up with a float of champagne

POMEGRANATE COSMO 4.800

Fresh pomegranate and lime juice

shaken with rose water, Cointreau 

and Gordon’s

SPICED APRICOT SMASH 4.800

Apricot & cumin chutney shaken with

bourbon, aperol and served over crushed ice

QAMAR EL DIN SOUR 4.800

Apricots shaken with fresh lemon juice, 

bitters and rye whiskey, served frothed up

COOL CUCUMBER 4.800

Fresh cucumber muddled and shaken 

with pineapple juice, Midori melon liqueur 

and vodka

MACUNAIMA 4.800

The most popular cocktail in Sao Paolo

in 2023, Fresh and lively, this will make 

you fall in love with Cachaça! 

MAPLE OLD-FASHIONED 4.800

Tennessee whiskey thoroughly 

stirred with Angostura bitters and 

maple syrup, served over an ice rock

FIG SIDE CAR 4.800

Fig preserve shaken with 

lemon juice, a drop of Angostura 

bitters, cognac and triple sec

APEROL SPRITZ 4.800

Prosecco, aperol, soda water

an aperitif cocktail

MARGARITA 4.800

Tequila, lime juice, triple sec 

Most popular tequila-based cocktail

NEGRONI 4.800

Equal parts of Campari, Vermouth, Gin 

BELLINI 4.800

Prosecco, white peach puree

PASSION MOJITO 4.800

White rum, lime juice, fresh mint, 

Passion fruit puree 

DAIQUIRI 4.800

White rum, lime juice, sugar syrup

`

DRAUGHT BEER

HALF PINT

HEINEKEN 2.500 4.500

STELLA  ARTOIS 2.500 4.500

BOTTLED BEER

HEINEKEN 0.0 3.000

HEINEKEN SILVER 3.300

SOL 3.300

TIGER 3.300

SAVANNA CIDER 4.000

CORONA EXTRA 4.500

LEFFE BLONDE 5.800

HOEGAARDEN 5.900

SPIRITS

APERITIF

MARTINI Dry | Blanc | ROSSO 3.200 

CAMPARI 3.200

APEROL 3.200

RUM

BACARDI 3.200

BACARDI Oakheart | Black 3.200

GIN

GORDON 3.200

BEEFEATER 3.200

BOMBAY SAPPHIRE 3.700

HENDRICK’s 4.900

VODKA

STOLICHNAYA 3.200

ABSOLUTE BLUE 3.700

BELVEDERE 4.900

GREY GOOSE                                             4.900

TEQUILA

EL CHARRO SILVER 3.200  

JOSE CUERVO GOLD 3.200

JOSE CUERVO 1800 SILVER 4.800

PATRON SILVER 6.800

DON JULIO REPOSADO 7.800

SOFT BEVERAGES

SOFT AERATED DRINKS 2.000

pepsi

Diet pepsi

7 up

Ginger Ale 

Tonic Water

Soda Water

RED BULL 3.100

FRESH JUICES 2.800

Orange

Water melon

Lemon mint 3.100

BOTTLED WATER SMALL                  1.200

BOTTLED WATER LARGE 2.400

PERRIER SMALL 2.000

SAN PELLEGRINO LARGE 2.800

ACQUA PANNA LARGE 2.800

BEVERAGE

WHISKY & COGNAC

SINGLE MALT

GLENFIDDICH 12Y 4.000

SHACKLETON (BLENDED) 4.700

MONKEY SHOULDER (BLENDED) 4.700

GLENMORANGIE 4.900

BLENDED

CHIVAS REGAL 12Y        4.500

JW BLACK LABEL 4.500

CHIVAS REGAL 18Y 4.900

JW PLATINUM LABEL                     6.100

OTHERS

FAMOUS GROUSE 3.200

J&B RARE 3.200

JACK DANIEL’S 3.200

JAMESON 3.200

GENTLEMAN’S JACK 4.500

COGNAC

HENNESSEY VS 4.500

HENNESSEY VSOP 6.100

HOUSE WINE

WHITE

MASIA 4.300 19.600

sauvignon  blanc

WILDERNESS BAY    4.300 19.600

chenin blanc

EL EMPERADOR 4.300 19.600

Chardonnay

RED

MASIA 4.300 19.600

Cabernet sauvignon

WILDERNESS BAY 4.300 19.600

Merlot

KIWI CUVEE 4.300 19.600

pinot noir

ROSE

MASIA 4.300 19.600

SPARKLING

ATTO PRIMO 4.500 21.000

MOCKTAIL

TAMARIND COOLER 3.200

Tamarind syrup shaken with lemon and

apple juice lengthened with soda water.

WHIPPED MULE 3.200

Cucumber muddled with nut milk syrup, lime & 

Angostura bitter, served tall with ginger ale.

GRANADA ROSA 3.200

Fresh pomegranate and lemon juices 

Shaken with home-made cardamom syrup 

and orange flower water.

SUMMERTIME SODA 3.200

Orange juice, grapefruit juice,

Lime juice, soda

TROPICAL FRUIT PUNCH 3.200

Pineapple juice, orange juice, 

guava juice, Lime juice

GINGER GLORY 3.200

Fresh ginger & lemon muddled 

with lemon juice & ginger ale

٪ ضريبة خدمة وجميع الضرائب المضافة٨الأسعار المدونة أعلاه خاضعة إلى  “ ” 

“All prices in Omani Riyals and are subject to 8% service charge & all applicable taxes”


