
BAR BITES

SALAD

FOCCACIA’S

DESSERTS

PUB SPECIALS

SANDWICHES
FRIED CALAMARI
TARTARE SAUCE - LEMON

5.500

GREEK
TOMATO - CUCUMBER - GREEN PEPPER - OLIVES 
- OREGANO - ONION
FETA CHEESE - LEMON OLIVE OIL DRESSING

4.200

FOCCACIA MARGHERITA
TOMATO - MOZZARELLA - BASIL 

4.200

WARM CHOCOLATE BROWNIES
VANILLA ICE CREAM - CHOCOLATE SAUCE

4.000

FISH & CHIPS
BATTER FRIED FISH - TARTARE SAUCE - CIDER 
VINEGAR - FRIES

6.100

TAOUK & FRIES
FOUR SKEWERS CHICKEN TAOUK - FRIES - 
GARLIC SAUCE 

5.500

ANGUS BEEF BURGER
LETTUCE - TOMATO - ONION - PICKLES - FRIES 

5.700

CROWNE CLUB SANDWICH
CHICKEN - MAYO - TOMATO - GHERKINS - BEEF 
BACON - BOILED EGG
WHITE OR BROWN SLICE BREAD

5.700

STEAK SANDWICH
BEEF TENDERLOIN - LETTUCE - MAYONNAISE 
- SAUTÉED MUSHROOMS - BBQ SAUCE - 
PHILADELPHIA CHEESE - FRENCH FRIES 

6.600

QUESADILLAS CHICKEN
TORTILLA BREAD - CHICKEN - MEXICAN SPICES - 
CHEESE - ONION - MIX CAPSICUM - GUACAMOLE 
- SALSA

5.200

CLASSIC CAESAR SALAD
ROMAINE LETTUCE - ANCHOVIES - CROUTONS - 
SHAVED PARMESAN
WITH ADD ON:
GRILLED CHICKEN BREAST - 5.200 RO
GRILLED SHRIMP - 6.300 RO

4.200

FOCCACIA AL POLLO
TOMATO - MOZZARELLA - BASIL - GRILLED 
CHICKEN BREAST 

5.200

ICE CREAM & SHERBET
ASK FOR AVAILABLE FLAVORS 

1.500

STEAK DIANE
SIRLOIN STEAK - BABY POTATO - GREEN PEAS - 
CREAMY PEPPER -MUSHROOM SAUCE

13.500

GOLDEN BEEF EMPANADAS
TOMATO & CHILI SALSA

4.200

SPICY POTATO WEDGES
HONEY MUSTARD SAUCE 

3.200

CRISPY FRIED ONION RINGS
TARTARE SAUCE

1.400

BBQ CHICKEN WINGS
FRIED CHICKEN WINGS - BARBECUE SAUCE 

3.500

NACHOS & SALSA
TOMATO SALSA - GUACAMOLE
WITH ADD ON CHEESE - 1.200 RO

4.000

MOZZARELLA STICKS
SPICY TOMATO SAUCE

4.900

VEGETABLES SPRING ROLLS
SWEET CHILI DIP

3.000

FRENCH FRIES
KETCHUP - MAYO 

3.200

AL KHAREEF MIX BITES PLATTER
MOZZARELLA STICKS - SPRING ROLLS - BEEF 
EMPANADAS - POTATO WEDGES - FRIED 
CALAMARI

7.200

RO

RO

RO

RO

RO

RO

All prices are in Omani Rial and subject to municipality taxes and service charge.                   
No alcohol will be served to any person under the age of 21. 

FOOD



BEVERAGE

APERITIFS

BOURBON, CANADIAN, 
SINGLE MALT & IRISH 
WHISKEY

COGNAC& BRANDY

BLENDED SCOTCH

CAMPARI 3.800

JW BLUE LABEL 649.000 22.500

LAPHROALG
10 YEARS OLD

96.000 5.500

REMY MARTIN VSOP 210.000 7.100

CHIVAS REGAL
(18 YEARS )

156.000 10.000

GLENFIDDICH
12 YEARS OLD

121.000 5.500 CHIVAS REGAL 96.000 4.500

JIM BEAM 55.000 4.500

 HENNESSY VS 5.500

JW BLACK LABEL 95.000 4.900

JW RED LABEL 59.000 3.200

DEWAR‘S WHITE 
LABEL 

49.000 3.300

FAMOUS GROUSE 46.000 3.700

ROYAL SALUTE 499.000 17.800

CANADIAN CLUB 42.000 3.700

REMY MARTIN XO 16.000

DIMPLE 80.000 4.900

J&B 48.000 3.200

SOUTHERN COMFORT 3.500

JAMESON 4.500

THREE BARRELS VSOP 3.500

JW BLACK LABEL ½ 56.000

JW RED LABEL ½ 29.500

JACK DANIELS 74.000 4.500

 HENNESSY VSOP 5.100

COURVOISIER VSOP 6.800

CHIVAS REGAL ½ 50.000

MARTINI
DRY, ROSSO & BIANCO

3.800

PERNOD RICARD 3.800

CINZANO
DRY, ROSSO & BIANCO)

3.800

RO

SHOT 30ML

GLASS

GLASS

BOTTLE 750ML

BOTTLE 750ML

BOTTLE 750ML

RO

RO

RO

All prices are in Omani Rial and subject to municipality taxes and service charge.                   
No alcohol will be served to any person under the age of 21. 



All prices are in Omani Rial and subject to municipality taxes and service charge.                   
No alcohol will be served to any person under the age of 21. 

VODKA, GIN, RUM
& TEQUILA

BEER CAN / BOTTLE

GREY GOOSE
VODKA

139.000 6.200

BUDWEISER 330ML 3.700

ABSOLUT VODKA 48.000 3.900

STOLICHNAYA RED
VODKA

40.000 3.200

RUSSIAN STANDARD 
VODKA

42.000 3.800

BOMBAY SAPPHIRE 
GIN

45.000 3.600

BACARDI CARTA 
BLANCA RUM

50.000 3.200

CAPTAIN MORGAN 
BLACK RUM

3.500

TEQUILA TENAMPA 
BLANCO

48.000 2.900

 HEINEKEN 330ML 3.700

 STELLA 330ML 4.000

SAVANNA CIDER 330ML 3.800

GORDON`S GIN 40.000 3.400

MALIBU RUM 3.800

SMIRNOFF RED 34.000 3.200

CORONA 330ML 3.700

RO

RO

SHOT 30MLBOTTLE 750ML

ALMAZA 500ML 3.500

CODY’S 500ML 3.420

AMSTEL PINT 500ML 5.500

HOLLANDIA 500ML 3.600

HEINEKEN PINT 500ML 6.000

 BUDWEISER PINT 500ML 5.600

LIQUEURS RO

JÄGERMEISTER 4.500

DRAMBUIE 3.700

 BENEDICTINE 4.000

KAHLUA 4.000

BLUE CURAÇAO 4.000

TIA MARIA 4.000

CHERRY BRANDY 3.700

TRIPLE SEC 4.000

COINTREAU 4.500

SAMBUCA 4.000

PEACH SCHNAPPS 4.000

 BAILEY`S IRISH CREAM 4.000

GALLIANO 4.000

CREAM DE CACAO 4.000

AMARETTO 4.000

GRAND MARNIER 4.500

CRÈME DE MENTHE 3.700



COCKTAILS
BLOODY MARY
AN OLD CLASSIC MADE WITH VODKA AND 
TOMATO JUICE

4.200

DAIQUIRI
LEMONY WHITE RUM BASED DRINK FOR THE 
PERFECT AFTERNOON 

4.100

WHISKY SOUR
WHISKY, COINTREAU AND SWEET & SOUR MIX

4.700

BLUE LAGOON
A TRUE COMPLIMENT TO THE CLEAR BLUE 
SEA OF SALALAH MADE WITH VODKA, BLUE 
CURACAO AND LEMON JUICE

4.700

MARGARITA
LAZE AROUND THE WHOLE DAY WITH THIS 
REFRESHING COCKTAIL, TEQUILA, LEMON JUICE 
AND COINTREAU

4.700

HARVEY WALL BANGER
VODKA, ORANGE JUICE, GALLIANO

4.700

TEQUILA SUNRISE
TEQUILA, ORANGE JUICE AND GRENADINE

4.700

PINA COLADA
A NICE CREAMY CONCOCTION OF RUM, 
PINEAPPLE JUICE AND COCONUT CREAM

4.700

LONG ISLAND ICED TEA
VODKA, LIGHT RUM, TEQUILA, GIN, TRIPLE SEC, 
PEPSI

5.100

COSMOPOLITAN
A TRENDSETTER`S FAVORITE DRINK MADE OF 
VODKA, COINTREAU AND CRANBERRY JUICE

4.200

SINGAPORE SLING
GIN, COINTREAU, CHERRY BRANDY, 
BENEDICTINE

4.800

MOJITO
WHITE RUM, WHITE SUGAR AND FRESH MINT 
LEAVES

4.700

B52
LAYERED KAHLUA, BAILEY`S AND COINTREAU

4.700

007 MARTINI
ENJOY THIS DRINK JUST LIKE THE WORLD`S 
MOST FAMOUS SPY, VODKA DRY VERMOUTH, 
GREEN OLIVES

4.100

BULLFROG
VODKA, LIGHT RUM, TEQUILA, GIN, TRIPLE SEC, 
BLUE CURACAO MIX WITH RED BULL

5.900

RO

BEVERAGE

SEASON’S SPECIALS 
SEA BREEZE
A COMBINATION OF SWEET MANGO APRICOT 
CRISP SODA AND HIBISCUS TEA

3.100

LADY SOUR
 A PLATE WITH LADY SOUR GRAPE, BLUEBERRY 
BEET, AND LEMON WITH A TART TWIST

3.100

DRY KHAREEF
A REFRESHING DRY LEMON AND FLORAL 
BUTTERFLY PEA, TOPPED MINT AND LIME

3.100

INVENT
ROSEMARY WITH LAVENDER, BOURBON 
WHISKEY

4.400

PABLO
VANILLA, ALMOND, JAPANESE CITRUS 

4.400

SIESTA
RUM COCKTAIL, JUICY PUREE WITH JASMINE 
TEA AND AGED RUM

4.400

RO

All prices are in Omani Rial and subject to municipality taxes and service charge.                   
No alcohol will be served to any person under the age of 21. 



BEVERAGE
AL KHAREEF PUB

SOFT BEVERAGE
MINERAL WATER
(0.500ML)

1.200

CANNED JUICES 2.000

FRESH JUICES 2.800

ICED COFFEE 2.800

ICED TEA 2.300

MILK SHAKES
V ANILLA, CHOCOLATE, STRAWBERRY

2.800

PERRIER
(330ML)

2.400

SOFT DRINKS
(PEPSI, DIET PEPSI, 7UP & MIRANDA,
MOUNTAIN DEW, GINGER ALE, SODA, TONIC)

2.200

MINERAL WATER
(1.5LTR)

1.930

RO HOT BEVERAGE

TOBACCO

ENERGY DRINK

RO

RO

RO

SELECTION OF TEA 2.300

CIGARETTES 3.700

RED BULL ENERGY DRINK 4.200

RED BULL SUGAR FREE 4.200

DECAFFEINATED COFFEE 2.800

CAFÉ LATTE 2.800

FRESHLY BREWED COFFEE 2.200

CAPPUCCINO 2.800

ESPRESSO 2.800

TURKISH COFFEE 2.800

All prices are in Omani Rial and subject to municipality taxes and service charge.                   
No alcohol will be served to any person under the age of 21. 



WINE LIST
WINE LIST

CHAMPAGNE

SPARKLING

ROSÉ

TAITTINGER BRUT RÉSERVE, CHAMPAGNE, FRANCE
GREAT FINESSE AND ELEGANCE, PERSISTENCE OF BUBBLES. PERFECT WITH SUSHI, SHELLFISH 
ESPECIALLY FRESH OYSTERS

243.000

SANTA CAROLINA, BRUT, CHILE
PERFECT ENTRY-LEVEL SPARKLING WINE FROM ONE OF THE OLDEST CHILEAN WINERIES. 
ENJOY WITH WHITE FISH

41.000

ROSÉ D’ANJOU, SAUVION ET FLIS, LOIRE, AOC, FRANCE
STRAWBERRIES ROSE PETALS, CRISP AS WELL AS DRY. ENJOY WITH SALADS
AND GREEN VEGGIES.

31.000

MOËT ET CHANDON IMPÉRIAL, CHAMPAGNE, FRANCE
LEMON-YELLOW COLOUR WITH GOOD INTENSITY SHINING AND APPEALING. ENJOY WITH 
SEAFOOD AND WHITE MEATS

243.000

AMORE DI AMANTI, PROSECCO VINO SPUMANTE, EXTRA DRY, DOC, ITALY
PALE STREW COLOUR. AROMAS OF WHITE FLOWERS, PEACH COBBLER, VIBRANT. 
DRY-YET-FRUITY LIGHT BODIED. PERFECT WITH CHEESE AND CHICKEN DISHES

43.200

DOM PÉRIGNON, CHAMPAGNE, FRANCE
AROMAS OF CORIANDER, ASSORTED BLACK FRUITS WITH HINT OF MINERALITY. PERFECT WITH CAVIAR,
SUSHI OR OYSTERS

472.500

THE RIDDLE HARDYS, PINOT NOIR, CHARDONNY
FRESH LIME, WHITE PEACH, LIFTED FLORAL AROMAS AND RED BERRY NOTES 
ENJOY WITH RICH FISH (SALMON, TUNA) SHELLFISH AND CHICKEN DISHES

47.000

BOTTLE

BOTTLE

BOTTLE

RO

RO

RO

All prices are in Omani Rial and subject to municipality taxes and service charge.                   
No alcohol will be served to any person under the age of 21. 



WINE LIST

All prices are in Omani Rial and subject to municipality taxes and service charge.                   
No alcohol will be served to any person under the age of 21. 

WINE LIST

WHITE WINE 
CARLO ROSSI MOSCATO, USA
A CRISP WHITE WINE BURSTING WITH FLAVOR. EXCELLENT WITH GRILLED FISH, SEAFOOD, 
WRAPS, PANINI. SALADS, BLUE CHEESE DIPS

27.000 5.600

BAREFOOT SAUVIGNON BLANC, USA
BURSTING WITH ALL THE CRISP FLAVORS OF REFRESHING HONEYDEW MELONS, SWEET 
NECTARINES, AND JUICY PEACHES. PERFECT WITH CHICKEN, SEAFOOD, PASTA WITH WHITE 
SAUCES, FRESH VEGETABLES AND MILD CHEESE

28.500 6.000

DARK HORSE CHARDONNAY, USA
OAK. SMOOTH. CARAMEL. THE LIGHT SWEETNESS OF JUICY, STONE FRUIT FLAVORS
AND A SOFTER, CREAMIER FLAVOR RIDE. 
SEAFOOD, PASTA DISHES WITH CREAM SAUCES, CHICKEN PREPARED JUST ABOUT ANY WAY

28.500 6.000

ANTARES SAUVIGNON BLANC, CHILE
THE BOUQUET OF THIS WHITE WINE FROM VALLE CENTRAL SEDUCES WITH NUANCES OF 
LIME, LILAC, PINEAPPLE AND PERFUME ROSE.
ESPECIALLY ITS FRUITY TYPE MAKES THIS WINE SO SPECIAL

21.000

CRANE LAKE SAUVIGNON BLANC, USA (1.5LTR)
NOTES OF MELON, GRAPEFRUIT, APPLE AND LEMON-GRASS, WITH A LINGERING SOFT FINISH

29.500

LA RÉVÉRENCE, CHARDONNAY, SOUTH OF FRANCE
TROPICAL FRUIT AROMA OF RIPE MANGO, PEACH FLAVOURS, UNOAKED WITH CRISP FINISH. 
ENJOY WITH CHICKEN, FISH AND OTHER SEAFOOD DISHES

35.100

ARGENTO, PINOT GRIGIO, ARGENTINA
DELICATE FLORAL AND TROPICAL AROMAS, LIGHT AND CLEAN CRISP RIPE APRICOT AND 
WHITE PEACH FLAVOURS. ENJOY WITH CHICKEN AND TURKEY DISHES

37.800

FOLONARI, SOAVE, GARGANEGA, VENETO, DOC, ITALY
FRUITY AND CRISP, DELICATE DRY FLAVOUR WITH CITRUS CRISPY FINISH. ENJOY WITH 
SEAFOOD, SHELLFISH AND CHICKEN DISHES

37.800

HARDYS STAMP SERIES, CHARDONNAY/SEMILLON, SOUTH EAST 
AUSTRALIA
MEDIUM-BODIED FRUIT FLAVOURS WITH CREAMY TEXTURE, DELICATE OAK AND SMOOTH 
FINISH. ENJOY WITH CHICKEN AND SALMON DISHES

37.800

MONKEY BAY, SAUVIGNON BLANC, MARLBOROUGH,NEW ZEALAND
LIVELY AND REFRESHING WITH LOVELY TROPICAL FRUIT FLAVOURS. ENJOY WITH CHICKEN 
AND SEAFOOD DISHES

59.000

MONKEY BAY, SAUVIGNON BLANC, MARLBOROUGH,NEW ZEALAND
LIVELY AND REFRESHING WITH LOVELY TROPICAL FRUIT FLAVOURS. ENJOY WITH CHICKEN 
AND SEAFOOD DISHES

59.000

WOODBRIDGE, ROBERT MONDAVI, SAUVIGNON BLANC, CALIFORNIA                                                        
DELICATE FLORAL AROMAS WITH FLAVOURS OF LIME AND TROPICAL FRUIT WITH CRISP 
FINISH. LOVELY WITH SEAFOOD AND LIGHT CHICKEN DISHES

54.000

GLASSBOTTLE

RO



WINE LIST

All prices are in Omani Rial and subject to municipality taxes and service charge.                   
No alcohol will be served to any person under the age of 21. 

WINE LIST

RED WINE 
CARLO ROSSI RED MOSCATO, USA
CRAFTED WITH CARE AND PASSION, FROM GRAPES GROWN IN CALIFORNIA‘S SUN 
DRENCHED VINEYARDS, CREATING WINES BURSTING WITH FLAVOUR AND AROMA. GOOD 
WITH ALL TYPE OF BBQ‘S OR CAJUN SPICED DISHES. 
ALSO GOOD TO GO WITH COLD FOOD LIKE CAPRESE, TARTAR OR CARPACCIO

27.000 5.700

BAREFOOT SHIRAZ, USA
LIGHT, LIVELY, AND ALWAYS REFRESHING, BAREFOOT ROSA RED BLEND WINE IS PERFECT 
FOR SHARING WITH FRIENDS ON WARM SUMMER EVENINGS. ROSA RED BLEND IS NICE AND 
FRUITY WITH HINTS OF JUICY BERRIES AND STRAWBERRY JAM. 
GRILLED AND BBQ RED MEAT, FAJITAS, CHILI CORN CARNE

28.500 6.000

DARK HORSE CABERNET SAUVIGNON, USA
BOLD. FIRM TANNINS. DELICIOUSLY DRY „BIG TANNIN“ FEEL PAIRED WITH FRUITY AROMATICS 
AND AMPLIFIED LAYERS OF DARK BERRY FRUIT WITH HINTS OF DARK CHOCOLATE AND 
ESPRESSO. GOES WELL WITH ANY CUTS OF BEEF THAT IS NOT G LEAN—SUCH AS T-BONE 
STEAK, RIB-EYE OR PORTERHOUSE

28.500 6.000

VILLA WOLF, PINOT NOIR, QUALITÄTSWEIN, PFALZ, GERMANY 
MEDIUM-BODIED FRUITY ELEGANT RED FRUIT FLAVOR WITH SMOOTH SOFT TANNINS. 
PERFECT WITH ROASTED LAMB,
SMOKED SALMON AND FEATHERED GAME LIKE QUAIL

51.300 10.200

ANTARES CABERNET SAUVIGNON, CHILE
OFFERS INTENSE AROMAS OF RED FRUIT SUCH AS RASPBERRIES AND CHERRIES, SHOWING 
ITS EXPRESSIVE VARIETAL CHARACTER COMBINED WITH DELICATE NOTES OF CINNAMON 
AND COCOA. ON THE PALATE THIS IS A HARMONIOUS, WELL-ROUNDED AND OPPORTUNE 
WINE WITH SOFT TANNIN

21.000

LA RÉVÉRENCE, MERLOT, SOUTH OF FRANCE
LIFTED PLUM FLAVOUR WITH NO OAK AND HINT OF MINT AND TOBACCO WITH LOT OF 
BERRY FLAVOURS. ENJOY WITH SAVOURY MEAT DISHES

34.500

ARGENTO, MALBEC, ARGENTINA 
AROMA OF BLACK STONE FRUIT WITH CHOCOLATE, BLACKBERRY, BLACK CURRENT FRUIT 
WITH TOUCH OF SWEET SPICE. ENJOY WITH ROASTED RED MEAT AND PASTA

37.200

FOLONARI, VALPOLICELLA, CORVINA, VENETO, DOC, ITALY
MEDIUM-BODIED WINE WITH SOUR CHERRY AND HINT OF ROSE, VANILLA AND SWEET 
SPICES. ENJOY WITH BRAISED MEATS, ROASTED CHICKEN, PIZZA OR SAUTÉED VEGETABLE

37.200

CASA LAPOSTOLLE, CABERNET SAUVIGNON, CASABLANCA VALLEY, 
CHILE
RICH RED WITH BLACK CURRENT, MOCHA AND CHOCOLATE NOTES WITH SOFT TANNINS 
BALANCED WITH BLACK FRUIT AROMAS. ENJOY WITH PASTA, RED SAUCE, STEAK, RIBS

42.000

HARDYS STAMP SERIES, CABERNET/MERLOT, SOUTH EAST AUSTRALIA
MEDIUM-BODIED WINE WITH BLACK CURRENT, DARK CHERRY, COMPLEMENTED BY 
SWEETNESS AND COMPLEXITY OF OAK. ENJOY WITH SPICY RED MEAT OR SOFT CHEESE

33.000

GLASSBOTTLE

RO


