APPETIZER

Prawn Tempura (G,D)
Wasabi mayo

Grilled Calamari Omani Spiced %ﬂm.f

Sauté calamari, wild garlic, fresh herbs

Dim sum Basket (G)

Choice of prawn, chicken or vegetable
served with dips

Chicken Satay (N)

Served with peanut sauce

SALAD
Caprese (V,D) sz\ﬁ?@

Sliced buffalo mozzarella, plum ﬁ;mato,
aged balsamic glaze

Quinoa (V,N,D)
Carrot, green apple, cranberry,
smoked almond, feta crumble

Caesar Salad (G,D)

Grilled chicken tenders, turkey bacon,
garlic toast, Caesar dressing

Thai Seafood Salad with Pomelo
Prawn, calamari, kaffir lime,
lemongrass vinaigrette

Goat Cheese Salad (G,D,G) @ft@

—

Crostini, tossed greens, asparagus, walnuts, balsamic dressing

POOL BAR

12:00 Hrs to 18:00 Hrs

6.300

6.100

6.100

5.100

4.900

5.800

5.500

6.100

6.300

' BURGER & SANDWICH
Crowne Club Sandwich (G,D) @lgnature

Whole meal toast layered with turkey bacon,
chicken, lettuce, tomato and egg

Steak sandwich (G,D) %f@
Grilled beef tenderloin, lettuce, tomato, gherkins,

sauté onions, Emmenthal , mini baguette

Falafel Wrap (V,G,D)

Pickled cucumber, tomato, onion, tahini

Angus Beef Burger (G,D)

Beef bacon, aged cheddar, brioche bun

Southern Fried Chicken Burger (G,D)

Sriracha mayo, lettuce, aged cheddar, milk bun

SOuUP
Minestrone (V,G,D)

Garlic toast

Tomato Gazpacho (V,D)

Greek feta and smoked olive oil

3.600

3.600

MAIN COURSE
Spinach and Ricotta Tortellini (V,G,D)

Tomato and basil sauce
Beef Tagliata (N,D) @@

Grilled sliced beef tenderloin, olive aioli, ruccola, parmesan

Kingfish Tacos (G) @fynaur’

Griddled kingfish fillet, avocado, cilantro, picco de gallo

Chicken Quesadilla (G,D)

Saute Chicken tender, onion, tortilla bread,
Cheddar, Sour cream, guacamole

6.500

12.900

9.000

7.200

6.600

8.900

5.400

7.400

6.900

PIZZA

(12:00 Hrs TO 17:00 Hrs)
Beef Salami (D,G) W)

Tomato, mozzeralla, oregano

Smoked Chicken (D,G) )

Sauté onions, tomato, mozzeralla

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

Four Cheese (D,G) ifﬁﬁa

—_

Mozzarella, gorgonzola, tallegio, fontina

DESSERT
Tropical Fruit Platter

Exotic cut fruits with mint

Chocolate Gateaux (G,D)

Layered chocolate cake served with
raspberry sorbet

Apple Crumble (G,D)

Vanilla ice cream

Bedouin Delight (N,D) @fpnature’
Omani date ice cream , fragrant coffee shot, apricots,
sliced almonds, vanilla cream

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

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

G- Gluten H - Healthy Option A —Alcohol Signature Dish - Gjy,,a/,,/c/g
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“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”

7.500

8.100

7.400

8.300

3.700

3.700

3.700

3.200

2.900

2.900




BEVERAGE

~
DRAUGHT BEER WHISKY & COGNAC SIGNATURE COCKTAIL
HALF PINT SINGLE MALT ESPRESSO MARTINIVER. 3.0 4.800
LASSIC RUM BASED ESPRESSO MARTINI,
HEINEKEN 2.500 4.500 GLENFIDDICH 12Y 4.000 SHAKEN WITH COCONUT ICE CUBES,
STELLA ARTOIS 2.500 4.500 SHACKLETON (BLENDED) 4.700 FOR AN EXTRA DIMENSION
MONKEY SHOULDER (BLENDED) 4.700 ,
BOTTLED BEER GLENMORANGIE 4.900 e Attt oo s pemrowen O
AND ORANGE FLOWER WATER
HEINEKEN 0.0 h 3.000 BLENDED
HEINEKEN SILVER 3.300 CHIVAS REGAL 12Y 4.500 HIGHLAND SHARABA 4.800
HOME-MADE SPICED PEAR OXYMEL SHAKEN
SOL 30300 Jw BLACK LABEL 4'500 WITH ANGOSTURA BITTERS & JOHNNIE WALKER
TIGER 3.300 CHIVAS REGAL 18Y 4.900 BLACK, TOPPED UP WITH GINGER ALE
SAVANNA CIDER 4.000 A TN AL s1ea ELDERFLOWER FIZZ 4.800
R NA XTRA 4. FRESH MINT SHAKEN WITH ELDERFLOWER SYRUP,
CORro E 500 OTHERS PEAR EAU-DE-VIE AND GIN, TOPPED UP WITH TONIC
Hesbaelbe ol 2l FAMOUS GROUSE 3.200 TRINIDAD SOUR 2800
HOEGAARDEN 5.900 J&B RARE 3.200 ¢
HE IMPOSSIBLE MIX OF ORGEAT NUT SY]
)y v THE F EAT NUT SYRUP
JACK DANIEL’S 3.200 SHAKEN WITH PLENTY OF ANGOSTURA BITTER,
JAMESON 3.200 FRESH LEMON JUICE AND RYE WHISKEY
SPIRITS ;
APERITIF GENTLEMAN'’S JACK 4.500 OLD CUBAN 4.800
FRESH MINT SHAKEN WITH FRESH LIME JUICE,
MARTINIDRY | BLANC | ROSSO 3.200 COGNAC HONEY SYRUP AND CUBAN RUM, SERVED
CAMPARI 3.200 HENNESSEY VS 4.500 STRAIGHT UP WITH A FLOAT OF CHAMPAGNE
FRESH POMEGRANATE AND LIME JUICE
RUM SHAKEN WITH ROSE WATER, COINTREAU
G :
BACARDI 3.200 HOUSE WINE N AND GORDON'S
BACARDI OAKHEART | BLACK 3.200 3 SPICED APRICOT SMASH 4.800
WH ITE { L APRICOT & CUMIN CHUTNEY SHAKEN WITH
GIN L ) BOURBON, APEROL AND SERVED OVER CRUSHED ICE
MASIA 4.300 19.600
GORDON 3.200 SAUVIGNON BLANC QAMAR EL DIN SOUR 4.800
APRICOTS SHAKEN WITH FRESH LEMON JUICE,
BEEFEATER 3.200 WILDERNESS BAY 4.300 19.600 BITTERS AND RYE WHISKEY, SERVED FROTHED UP
BOMBAY SAPPHIRE 3.700 CHENIN BLANC COOL CUCUMBER 2,800
HENDRICK’s 4.900 EhAirOZE?DOR 4.300 19.600 FRESH CUCUMBER MUDDLED AND SHAKEN
WITH PINEAPPLE JUICE, MIDORI MELON LIQUEUR
VODKA RED AND VODKA
STOLICHNAYA 3.200 MASIA 4.300 19.600 MACUNAIMA 4.800
ABSOLUTE BLUE 3.700 CABERNET SAUVIGNON THE MOST POPULAR COCKTAIL IN SAO PAOLO
IN 2023, FRESH AND LIVELY, THIS WILL MAKE
BELVEDERE 4.900 WILDERNESS BAY 4.300 19.600 YOU FALL IN LOVE WITH CACHAGA!
4.900
GREY GOOSE MERLeT MAPLE OLD-FASHIONED 4.800
KIWI CUVEE 4.300 19.600 TENNESSEE WHISKEY THOROUGHLY
TEQU“_A PINOT NOIR STIRRED WITH ANGOSTURA BITTERS AND
EL CHARRO SILVER 3.200 MAPLE SYRUP, SERVED OVER AN ICE ROCK
JOSE CUERVO GOLD 3.200 ROSE FIG SIDE CAR 4.800
FIG PRESERVE SHAKEN WITH
JOSE CUERVO 1800 SILVER 4.800 MASIA 4.300 19.600 LEMON JUICE, A DROP OF ANGOSTURA
BITTERS, COGNAC AND TRIPLE SEC
PATRON SILVER 6.800 SPARKLING
DON JULIO REPOSADO 7.800 ATTO PRIMO 4.500 21.000
APEROL SPRITZ 4.800
PROSECCO, APEROL, SODA WATER
SOFT BEVERAGES MOCKTA“_. AN APERITIF COCKTAIL
SOFT AERATED DRINKS 2.000 MARGARITA 4.800
PEPSI TAMARIND COOLER 3.200 TEQUILA, LIME JUICE, TRIPLE SEC
DIET PEPSI TAMARIND SYRUP SHAKEN WITH LEMON AND MOST POPULAR TEQUILA-BASED COCKTAIL
7 upP APPLE JUICE LENGTHENED WITH SODA WATER.
GINGER ALE NEGRONI 4.800
ToONIC WATER WHIPPED MULE 3.200 EQUAL PARTS OF CAMPARI, VERMOUTH, GIN
SODA WATER CUCUMBER MUDDLED WITH NUT MILK SYRUP, LIME &
ANGOSTURA BITTER, SERVED TALL WITH GINGER ALE. BELLINI 4.800
RED BULL 3.100 PROSECCO, WHITE PEACH PUREE
GRANADA ROSA 3.200
FRESH JUICES 2.800 FRESH POMEGRANATE AND LEMON JUICES PASSION MOJITO 4.800
ORANGE SHAKEN WITH HOME-MADE CARDAMOM SYRUP WHITE RUM, LIME JUICE, FRESH MINT,
WATER MELON AND ORANGE FLOWER WATER. PASSION FRUIT PUREE
LEMON MINT 3.100
SUMMERTIME SODA 3.200 DAIQUIRI 4.800
ORANGE JUICE, GRAPEFRUIT JUICE, WHITE RUM, LIME JUICE, SUGAR SYRUP
BOTTLED WATER SMALL 1.200 LIME JUICE, SODA
BOTTLED WATER LARGE 2.400 TROPICAL FRUIT PUNCH 3.200
PERRIER SMALL 2 000 PINEAPPLE JUICE, ORANGE JUICE,
: GUAVA JUICE, LIME JUICE
SAN PELLEGRINO LARGE 2.800 GINGER GLORY 3.200
ACQUA PANNA LARGE 2.800 FRESH GINGER & LEMON MUDDLED

« 46lcaal/ il 2l 2ia>9 dod> dy o u'// deol3 OJLC/“L:QM.//JLQHJS//”

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

WITH LEMON JUICE & GINGER ALE




