
V= Vegetarian   GF= Gluten Free *= Can be prepared V or GFV= Vegetarian   GF= Gluten Free *= Can be prepared V or GF

We take caution in preparing each dish, however gluten and other major allergens are present in our kitchen and We take caution in preparing each dish, however gluten and other major allergens are present in our kitchen and 
cross-contamination is possible. Please inform your server of all allergies and dietary requirements. Consuming raw or cross-contamination is possible. Please inform your server of all allergies and dietary requirements. Consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs increase your risk of foodborne illness.undercooked meats, poultry, seafood, shellfish or eggs increase your risk of foodborne illness.

 Parties of 7 or more will be assessed a service charge of 20% for gratuity 4% ‘admin Fee’ is assessed to all bills for our  Parties of 7 or more will be assessed a service charge of 20% for gratuity 4% ‘admin Fee’ is assessed to all bills for our 
Employee Benefit Program Employee Benefit Program 

To Begin
Tidbits & Pupus

Favorites
By Land & Sea

Soups, Salads & Starters
Light Fare to Start Your Meal

wood fired Oven
Slow Roasted to Perfection

Island Tidbits    11.5
Trader Vic’s most popular pupu platter for two

A sampling of crispy prawns, jalapeño cheese balls
Crab rangoon & BBQ lamb spare ribs

Tempura Fried Calamari     7.5
Crisp calamari, coriander, wasabi aioli

Crispy Prawns     9.5
Marinated & breaded in Japanese bread crumbs

Crab Rangoon     7
Spiced crab & cream cheese wontons

Crispy Vegetable Spring Rolls (V)   6
Round cabbage, onion, snow peas & carrots 

Served with sweet chili sauce

Vic’s Pad Thai      12.5
Stir fried flat rice noodles, shrimp, chicken, tofu 

Toasted peanuts, fresh lime, tamarind chili sauce

Kung Pao Chicken (N)    12
Vic’s classic recipe, marinated chicken, vegetables 
Roasted cashews, bamboo shoots, Szechwan chili

Szechuan Prawns    12.5
Stir fried prawns, bell peppers, scallions, snow peas & spicy  

Szechuan pepper sauce

Spicy Chili Hammour   13
Fried crisp, ginger, garlic, peppers, onions 

Spicy chili garlic sauce

Trader Vic’s own Crispy Duck      16.5

Five-spice marinated, scallions, cucumber 
Hoisin sauce steamed mu shu pancakes

Prawns San Francisco (A)   16

Sautéed garlic, shallots, white wine, cream 
Served with steamed jasmine rice & sautéed  

Spinach

Seafood Parillada (A)  16

Mixed grilled seafood, sautéed spinach 
Saffron butter sauce

Wonton Soup     6
Soy ginger broth with shiitake mushrooms

Bok choy & our signature shrimp and chicken dumplings

Tom Yam Kung (GF)   7
Thai seafood soup, lemongrass, kaffir lime broth

Caesar Salad   6.5 
Gem lettuce, lemon-ginger dressing 

Garlic croutons, shaved parmesan cheese
Add Grilled Chicken  8 

Trader Vic’s Salad    7
Young greens, heart of palm, mushrooms 
Shrimp, Vic’s signature Javanese dressing

Seafood Green Papaya Salad    10.5
Marinated prawns, octopus, mussels & squid, shredded green papaya Geen 

mango, cherry tomato, carrot, coriander, Thai dressing

Ras El hanout Lamb Rack        21

Ras el hanout marinade, Singapore curry rice noodles 
BBQ pineapple, mango chutney

Peri Peri Chicken     13

Sautéed Macademia beans & vegetable fried rice

Jalapeño Cheese Balls (V)     6.5
Cheddar & Emmental cheese, fresh coriander

Chopped jalapeños coated in panko, fried golden

Beef Cho Cho (A)   7.5
 Rare beef skewers, soy-ginger glaze 

Finished at the table over a flaming hibachi

BBQ Lamb Ribs     11
Sugar cured ribs, signature BBQ glaze

Slow smoked in our Chinese wood fired oven

Huli Huli Wings     7
Gochujang-pineapple and soy sauce marinaded wings 

Pickled cucumber, green onion & sesame seeds

Singapore Noodles      12
Curry flavored rice noodles, chicken, shrimp 

Beef char siu                                                                                 

Vegetarian     9

Beef Kew Pake    14.5
Wok’d beef tenderloin medallions, jalapeños  

Shallots, Chinese broccoli, garlic black bean sauce

Chicken Chow Mein   11
Stir-fried mushrooms, carrots, scallions, bean sprouts 

Shanghai style soft noodles

“All-In” Fried Rice   10.5
Wok’d chicken & shrimp, vegetables, scrambled egg & scallions

Kaffir Baked Sea Bream    15.5

Kaffir lime, galangal, turmeric, steamed baby pak choy  
Coconut cream, served with steam rice

Fiery Lamb curry     15.5

Spicy Indian inspired curry, slow cooked lamb

Broiled Fresh Omani Lobster (A)  32

Choice of  
Broiled classic thermidor, gently cooked in its shell with a wine-based 

sauce and a touch of cheese or grill with buttery garlic sauce

Chinatown Beef Salad    8.5
Mandarin & orange segments, Napa cabbage 
Chinese mustard dressing & fried wonton strip 

Masala Chicken Skewers  6.5
Seasoned & seared with butter methi tomato sauce

Prawns a la Plancha (GF)      10.5
Grilled prawns, garlic-coriander, butter sauce

Hawaiian Tuna Poke      11
Raw cubed Yellowfin tuna, soy chili 
Dressing, avocado, crispy taro chips

Shrimp & Chicken Wonton     7.5
A blend of chicken, shrimp, ginger, scallions, water chestnuts & sesame 

Served with with Mandarin mustard and Thai chili sauce

Omani Spiced Hammour    13.5

Spicy herb marinade, vegetable fried rice & citrus butter sauce

BBQ Salmon      15.5

Soybeans ratatouille, chimichurri & pesto

Sides 
Accompaniments for the Table

Wok Dishes
 

Steamed Broccoli      4

Vegetable Fried Rice            4  

creamed Spinach          4

Parmesan Mash Potatos      4

Vegetable Singapore Noodles        4

Stir-Fried Chinese Vegetables    4

(V) Vegetarian (N) Nuts (A) Contains Alcohol (GF) Gluten-Free
Prices are in Omani Riyals and inclusive of service charge, taxes and 5% VAT

We continue the Trader’s tradition of dipping our steaks in his signature Chinese soy 
marinade. We then suspend the meat in our famous ovens to cook at 500 degrees 

with a touchtouch of smoke to create the perfect steak! 
Parmesan mash potatoes, sautéed green beans, snow peas and mushrooms 

Asian chimichurri sauce or Mushroom Sauce

250 g    US Tenderloin Fillet         	            21

440 g    Chateaubriand	    39.5

350 g   US Rib Eye Steak	         21 
Freshly prepared


