






A  L A  C A RT E  B R E A K FA S T
Served daily from 6.00am to 11.00am

000.9 latnenitnoC
Freshly squeezed orange juice, coffee or tea
or hot chocolate, croissant or Danish pastries,
bread assortment, butter served with assorted
fruit preserves and honey 

E n g l i s h  1 0 . 0 0 0
Freshly squeezed orange juice, coffee or tea
or hot chocolate, croissant or Danish pastries,
bread assortment, butter served with assorted
fruit preserves and honey, two eggs cooked
to your wishes, beef or pork bacon, beef or
chicken or pork sausage, sautéed mushrooms,
hash brown potato, roasted tomato, baked beans,
toast 

A m e r i c a n  1 0 . 5 0 0
Freshly squeezed orange juice, coffee or tea or hot 
chocolate, croissant or Danish pastries, bread 
assortment, butter served with assorted fruit preserves 
and honey, two eggs cooked to your wishes, beef or 
pork bacon, beef or chicken or pork sausage, sautéed 
mushrooms, hash brown potato, roasted tomato, baked 
beans, toast and beef steak (120 gm) 

H e a l t h y  1 0 . 5 0 0
Freshly squeezed grapefruit juice, sliced seasonal fruits 
with mint, egg-white vegetable frittata with 
mushrooms-tomato-bell pepper-onion, whole meal 
toast & bread served with low calorie jam & margarine, 
low fat yoghurt smoothie of your choice, decaffeinated 
coffee or tea 

O r i e n t a l  ( Local specialty)  1 0 . 5 0 0
Freshly squeezed orange juice, croissant or Danish 
pastries, bread assortment, butter, assorted fruit 
preserves, honey, haloumi cheese salad, labneh with 
mint, foul madames cooked with garlic, tomato and 
olive oil served with coffee/tea 

B R E A K FA S T
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E G G  A N D  O M E L E T T E

Two eggs cooked any style 5.200
Fried/scrambled/poached/boiled  

Omelette cooked with your choice of
cheese, turkey ham, tomato, onion,
bell pepper, chili or herbs  5.200

Egg-white vegetable omelet with
mushrooms, tomato, bell pepper,
and onion     4.500

Spanish omelet cooked with onion,
potato, bell pepper, and tomato  4.500

Egg benedict served on an English muffin
toast with turkey ham and poached egg,
gratinated with a Hollandaise sauce 5.200

Egg florentine served on an English muffin
toast with spinach and poached egg,     
gratinated with a Hollandaise sauce 5.200

Egg royal served on an English muffin
toast with smoked salmon and poached egg,    
gratinated with a Hollandaise Sauce 5.200

The egg dishes are served with mushrooms,hash 
brown potato, grilled tomato, baked beans, moutabal 
or hummus.

Available also turkey or pork bacon, chicken, beef or 
pork sausage

Condiments
Tomato ketchup, mustard, mayonnaise, tabasco, 
mango chutney, BBQ sauce or mixed pickles

B R E A K FA S T
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F R O M  T H E  B A K E R Y
3 Pieces  3.500         |         5 Pieces 4.500

Croissant - Plain, almond
Muffin  - Chocolate
Danish Pastries  - Strawberry, apricot, cinnamon
Toast  - White, brown, multigrain
Bread  - White rolls, brown rolls,

whole wheat, cheese, brioche,
nuts bread, Arabic bread,
baguette bread or gluten free.

The basket are accompanied by butter, margarine, 
honey, marmalade, a selection of fruit preserves - 
strawberry, apricot, raspberry, black cherry.

Spreads
Nutella, peanut butter, or vegemite. 

Compote  2.500
Choice of pear, apricot, peach or prunes  

F R U I T  A N D  Y O G H U RT

Fruit platter - fresh season fruits slices  5.000

Seasonal fruit salad    4.500

Plain yoghurt, fruit yoghurt or
low fat yoghurt       1.300 

C E R E A L

Birchermuesli prepare with oatmeal,
apple, nut, honey, and yoghurt       3.000

Cereal    3.000
Selection of corn flakes, muesli, all bran,
rice krispies, frosties , choco pops or weetabix
served with milk or yoghurt

S W E E T  C O R N E R

Hot oatmeal porridge prepare with
water, milk or fresh cream       3.000

Pancake (3 pieces) 4.500

French toast (2 pieces)  4.500

005.4 eflfaW
Our sweet delight are served with whipped cream, 
cinnamon sugar, raspberry compote, honey,
warm maple syrup or fresh fruit

B R E A K FA S T

  4.500 5    |     3.500

,

2.500

5.000

4.500

1.300

3.000

3.000

3.000

4.500 3

4.500 2

4.500

.



Foul moudamas  LOCAL SPECIALTY  2.000

Hummus, fattoush salad,
and marinated olive  Local specialty  3.000

Arabic cheese salad with sumac 4.000
Local speciality, Blue Cheese

Selection of international cheese
served with nuts, grape, cracker,
and sweet mustard       6.500
(Including Cheddar, Emmental, Brie, 
Edam and Blue Cheese)

Selection of cold cuts 6.500
Chicken, turkey, roast beef,
beef salami, beef pastrami and ham
with or without pork served with
vegetable crudities

Smoked salmon plate 7.500
Served with onion, caper, lemon wedges,
sour cream and white or brown bread toasted

Bacon & egg sandwich 5.500
Served on a toasted white bread with scrambled egg,
beef or pork bacon, tomato with hash brown potato, 
and baked beans

Mixed Salad 3.500
Selection of lettuce, tomato, cucumber, carrot,
and capsicum served with vinaigrette or French 
dressing 

S A LT Y  D E L I G H T S
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Freshly squeezed juice 3.200
Orange, watermelon, pineapple, graefruit
carrot

Chilled juice 
2.000Mango, apple, pineapple, orange, grapefruit,

tomato or cranberry

005.1
 kliM

Low fat, full cream, skimmed or soya    
  

Yoghurt smoothie  2.500
with your choice

Tea     
2.500English B/F, Earl Grey, Chinese Green,

Camomile

Coffee      2.500 
Selection of freshly brewed coffee pot,
decaffeinated, espresso, cappuccino,
latte or Nescafe 

Hot chocolate      2.500

I C E  B L E N D E D  D R I N K

Cold chocolate  2.500

Ice coffee      2.500

Fruit smoothie    3.200

Lassie   2.300

Milk shake      
3.200

3.200

2.300

3.200Chocolate, vanilla, strawberry or banana

D R I N K S
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A L L  D A Y  B R E A K FA S T  10.000

Freshly squeezed orange juice, coffee or tea selection 
croissant, butter served with assorted fruit preserves 
and honey, two eggs sunny side up served with 
turkey bacon, chicken sausage, hash brown potato, 
roasted tomato, baked beans, and bread toast.

A  L A  C A RT E
Served daily from 11.00 am to 11.00 pm

S A L A D 
Salad can be served as an appetizer or a main course

Classic caesar salad    4.000 | 6.000
Romano lettuce, anchovy-garlic dressing,
parmesan cheese and crouton
Enhance the salad and the flavours by adding:
 Char-grilled spice marinated
 chicken breast slice        5.026 | 6.526 6.526
 Char-grilled spice marinated
 prawns   S 7.000 | 9.000
 Smoked salmon  7.000 | 9.000

Garden Salad  4.056 | 6.000
Selection of lettuce tomato, cucumber,
carrot and capsicum, served with vinaigrette
or French dressing

Rocca Salad (LOCAL SPECIALTY) 3.000 | 4.500
Capsicum, onion and pomegranate dressing

Nicoise Salad 5.000 | 7.500
Green leaves, char-grilled tuna, bell pepper,
red onion, olive, green bean, hard-boiled egg,
potato, and lemon vinaigrette

S TA RT E R

Mezzeh Platter 5.200
LOCAL SPECIALTY  
Hummus, moutabal, tabouleh, fattoush,
olive, pickles, and Arabic bread

Vegetarian Spring Rolls & Samosa 4.850
Served with a sweet & sour chili sauce,
cucumber raita, and side salad

Smoked Salmon Plate 7.500
Served with onion, caper, lemon wedges,
sour cream, and toasted white or brown bread

A L L  D A Y  D I N I N G
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Black Pepper Chicken    3.250
Sam Leong - Chinese Cuisine

Shrimp Pakora     6.000
Indian tempura consisted on a crispy deep-fried 
shrimp served with cucumber salad 
(onion-chilli-tomato) and raita sauce

Hot Mezze Platter 7.800
LOCAL SPECIALTY  
Meat sambousek, chicken wings, kebbeh, 
and cheese sambousek

SANDWICH

Traditional Club Sandwich    5.996
White bread toasted, lettuce, tomato, mayonnaise, 
chicken slice, beef or pork bacon and 
sunny side-up egg

InterContinental Beef or
Chicken Burger   7.584
Served on a burger bun toasted with
mayonnaise, home-made ketchup, lettuce,
tomato, gherkin,beef or pork bacon and
cheese or sunny side-up egg 

Grilled Vegetable Panini Sandwich   6.500
Ciabatta bread with pesto,
grilled vegetable, and tomato 

Chicken Shawarma
LOCAL SPECIALTY 5.555
Saj bread stuffed with oriental spice marinated
chicken, garlic sauce, lettuce, and French fries

Steak Sandwich    8.000
French baguette toasted with char-grilled steak, 
home-made ketchup, Onion confit, lettuce,and tomato

The sandwich are accompanied by French fries or 
potato wedges and side salad with house dressing

A L L  D A Y  D I N I N G

3.250
,

6.000

 7.800

5.996

 

7.584                              

6.500

5.555                                                        

 
8.000



S O U P

Clear chicken consommé
served with vegetable    4.500

Classic tomato soup with basil
served with crouton  4.497

Addas Soup (LOCAL SPECIALTY)  
A thick lentil soup spiced with cumin, served with
crisp fried pita croutons, and lemon wedges 

Tom Yam Kung    5.700
Prepared with a Thai broth with prawn, mushroom, 
lemongrass, lime leave, and galangal

M A I N  C O U R S E

Linguine Pasta       6.526
Served with a tomato sauce, olive, basil,
and parmesan cheese
Choose your Sauce 
 Arabiatta 5.500
 Al fredo
 Cream, Mushroom, Parmesan 6.000
 Classic Bolognaise 6.500
 
Thai Green Seafood Curry 9.000
Prepared with coconut served with side steamed rice     

Dhal      5.026
Lentils flavored with finely ground Indian spices
with diced tomatoes and vegetables, topped with 
chopped coriander served with steamed white rice
and wedges of lemon

Chicken Korma     8.500
Chicken pieces simmered in curried almond cashew 
nut gravyserved with biryani rice, coriander, raita, 
pappadom, and pickles

Fish & Chips     7.500
Falkey fish fillet in batter served with green peas, 
lemon wedges, French fries, and tartar sauce

Traditional Biryani     
Flavoured with Indian spices-saffron-mint and rice, 
served with raita, pappadom, a n d  p i c k l e s
C h i c k e n       7 . 5 8 4
L a m b         9 . 5 0 0 
P r a w n  -  3  p i e c e s  1 0 . 0 5 3

A L L  D A Y  D I N I N G
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Samak Harra 9.524
Grilled hammour, coriander, garlic and hot capsicum 
sauce, steamed rice
      
Penne Alfredo, Corn Fed Chicken 6.526
Creamy mushroom sauce, aged Parmigianino     

Mix Vegetable Curry 5.556
Onion, cashew nut gravy      

Asian-Style Stir Fried Noodles 8.500
Stir fried noodles with chicken, ginger, egg,
and coriander

F R O M  T H E  G R I L L

Salmon Steak                 10.500

Omani Lobster (800 to 850 gm)      22.000
Please allow 20 minutes for cooking

Mixed Grilled Fish & Seafood   15.000
Prepared with salmon, prawn, king fish,
squid, and tuna

Oriental Mixed Grill
LOCAL SPECIALTY        10.053
Prepared with shish taouk, shish kebab,
kofta kebab, and lamb chop

Angus Beef Tenderloin 200 gm       13.500

Lamb chops (5 pcs)  1 2 . 5 2 2
Please allow 20 minutes for cooking     
    
Mixed Grilled Meat & Poultry      11.000
Prepared with US beef steak, Australian lamb chop,
and spice chicken breast marinated

Choose your favourite sauce
Green peppercorn, béarnaise, creamy blue cheese, 
creamy mushroom, tomato salsa or lemon butter sauce

The grill dishes are accompanied by sautéed garden 
vegetable with herbs, roasted tomato, french fries or 
potato wedges or mashed potato or steamed rice or 
side salad.

Condiments
Tomato ketchup, mustard, mayonnaise, tabasco, 
mango chutney, BBQ sauce or mixed pickles

A L L  D A Y  D I N I N G
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S I D E  D I S H E S

French Fries      1.500

Steamed Rice      1.500

Sautéed Vegetables with Herbs    2.000

Sautéed Spinach with Cream    2.500

Side Salad with House Dressing 1.500

Condiments
Tomato ketchup, mustard, mayonnaise, tabasco, 
mango chutney, BBQ sauce or mixed pickles

DESSERT 

Fruit platter        5.026
Seasonal Fresh Fruits

Selection of Ice Cream     3.085
Vanilla, chocolate or strawberry

New York Cheesecake    4.000
Served with blueberry compote 

Vanilla Crème Brule    3.500

Um Ali  5.500
LOCAL SPECIALTY 
Classic Middle Eastern dessert prepared with
puff pastry, milk and spices.
Please allow 20 minutes for cooking

Selection of International Cheese   6.500
Four different cheeses served with nuts,
grape and cracker 

Apple Tart with Vanilla Ice Cream    4.000

Delight chocolate cake
with caramel sauce             4.000

A L L  D A Y  D I N I N G
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Mixed salad served with grilled chicken
and cheese cube  5.000

Chicken nuggets, cocktail sauce and
french fries or potato wedges   5.000

Grilled ham, cheese and tomato
sandwich served with fries and salad  5.000

Spaghetti with tomato or
bolognaise sauce  5.500

Fish finger with cocktail sauce,
coleslaw and mashed potato 5.000

Mini beef burger served ona burger bun
with mayonnaise, lettuce, tomato,
cheese or sunny side up egg, ketchup
and french fries  5.000

Grilled Chicken Breast, Sauté Vegetables,
Tomato Sauce and White Rice 5.000

K I D S ’  M E N U  

5.000
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5.000

5.000

5.000

5.000
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Omelette  5.200
Cooked with your choice of cheese, turkey ham, 
tomato, onion bell pepper

SALAD & STARTER
Salad can be served as an appetizer or a main course

Classic Caesar Salad    4.000 or 6.000
Romano lettuce, anchovy-garlic dressing,
parmesan cheese and crouton

Enhance the salad and the flavours by adding:

 Char-grilled spice marinated
 chicken breast slice        5.026 / 6.526
 Char-grilled spice marinated
 prawns    7.000 / 9.000
 Smoked salmon  7.000 / 9.000
 Garden Salad      4.056 / 6.000

Mezzeh Platter  LOCAL SPECIALTY 5.200
Hummus, moutabal, tabouleh, fattoush, olive,
pickles, and Arabic bread

Vegetarian Spring Rolls & Samosa   4.850
Served with a sweet & sour chili sauce,
cucumber raita, and side salad

S O U P

Classic Tomato Soup     4.497
Served with basil and crouton

Addas Soup   LOCAL SPECIALTY   
A thick lentil soup spiced with cumin, served with
crisp fried pita croutons and lemon wedges

S A N D W I C H

Traditional Club Sandwich   5.996
White bread toasted, lettuce, tomato, mayonnaise, 
chicken slice, beef or pork bacon and sunny side-up egg

InterContinental Beef or
Chicken Burger 7.584
Served on a burger bun toasted with mayonnaise, 
home-made ketchup, lettuce, tomato, gherkin,
beef or pork bacon and cheese or sunny side-up egg 

Chicken Shawarma
LOCAL SPECIALTY 5.555
Saj bread stuffed with oriental spice marinated
chicken, garlic sauce, lettuce and french fries

N I G H T  M E N U
Served from 11.00pm to 6.00am
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M A I N  C O U R S E

Linguine pasta    6.526
Served with a tomato sauce, olive, basil and parmesan 
cheese
Choose your Sauce 
 Arabiatta  5.500
 Al fredo
 Cream, Mushroom, Parmesan   6.000
 Classic Bolognaise     6.500

Angus beef tenderloin 200 gm    13.500
Choose your favourite sauce
Green peppercorn, béarnaise, creamy blue cheese  
or creamy mushroom    

Fish & Chips     7.500
Flakey fish fillet in batter served with green peas,
lemon wedges, French fries, and tartar sauce

Chicken Korma     8.500
Chicken pieces simmered in curried almond cashew 
nut gravy served with rice, coriander, raita, pappadom, 
and pickles

Oriental Mixed Grill
LOCAL SPECIALTY 10.053
Prepared with shish taouk, shish kebab, kofta kebab, 
and lamb chop

Mixed Grilled Fish & Seafood        15.000
Prepared with salmon, prawn, king fish, squid and tuna 
served with lemon butter sauce, garden vegetable and 
French fries or potato wedges or mashed potato or 
steamed rice

Asian Style Stir Fried Noodles    8.500
Stir fried noodles with chicken, ginger, egg
and coriander

 6.826
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N I G H T  M E N U
Served from 11.00pm to 6.00am ً 6.00 11.00



D E S S E RT

Seasonal Fruit Salad       4.500
Vanilla Crème Brule    3.500 
New York Cheesecake    4.000
Served with blueberry compote 

HAMPERS AND PICNIC BOXES
Available from 6.00am to 11.00 pm
(Please allow 2 hours for preparation)

Breakfast Box     9.000
 Portion juice
 Small bottle of water
 Slice of banana cake
 Fresh fruits
 Three assorted Danish pastries
 Yoghurt

Lunch Box 1    9.500
 Portion juice
 Small bottle of water
 Fresh fruits
 Sandwich of smoked turkey and tuna
 Greek salad
 Grill vegetable panini sandwich 
 Opera cake

Lunch box 2   10.500
 Portion juice
 Small bottle of water
 Fresh fruits
 Grill vegetable panini sandwich 
 Club sandwich 
 Greeks alad
 English fruit cake
 Fresh strawberries

Oriental lunch box                                                 12.500 
 Portion juice
 Small bottle of water
 Arabic bread
 F r e s h  f r u i t s
 Hummus, Moutabel, Tabouleh
 Fattoush salad
 Chicken sharwarma
 Dates
 Arabic sweets or Omani halwa 

4.500                
3.500
4.000  

11.00 6.00
)

9.000

 
9.500                                                                                 1 –

10.500                                                        2–

 12.500
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N I G H T  M E N U
Served from 11.00pm to 6.00am ً 6.00 11.00



Soft Drinks and Water 1.587
Coke I Diet Coke I Fanta I Tonic I Soda I Sprite   
     
Ginger Ale            1.587

Mineral Water Large        1.600

Mineral Water Small         1.300

Perrier, San Pellegrino Large        2.800

Perrier, San Pellegrino Small        2.200

Energy drink          2.469

Fresh Juices 3.200

1.587

1.587

1.600

1.300

 2.800

2.200

2.469

3.200

3.200

Orange | Watermelon | Carrot | Grapefruit | Pineapple 

Canned Juices  2.000 
Tomato |  Apple | Pineapple | Grapefruit | Orange
Mango | Cranberry

H O T  B E V E R A G E S

Freshly Brewed Coffee (Pot)         2.500

Decaffeinated ( Pot)        2.500

Cappuccino           2.500

Cafe Latte          2.500

Turkish Coffee           2.500

Hot Chocolate         2.500

2.500Nescafe  

            1.500Hot Milk, Cold Milk, 

Lassi                                                                        2.300

T R A D I T I O N A L  T E A S  2.500

2.500

2.500

2.500

2.500

2.500

2.500

2.500

2.500

2.300

1.500

English Breakfast | Earl Grey  
Chinese Green  | Chamomile 

M I L K  S H A K E S  
3.200 3.200

3.6632.442

4.0702.849

Chocolate | Vanilla | Strawberry | Banana

D R A F T  B E E R S
   Pint          |        Half Pint  
Heineken                         4.070                  2.849

Amstel   3.663                 2.442
        

B E V E R A G E S
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B O T T L E D  B E E R S   3.700

Heineken I Corona I Budweiser I Amstel

C A N N E D  B E E R S    3.700

Heineken, Budweiser         
     
A P P E R I T I F S   3.500

Campari, Martini, Cinzano           
     
Port, Sherry  

W H I S K E Y

 Johnnie Walker Red Label   3.200 

 J & B, Dewar’s  White  3.200 

Famous Grouse           3.800

 Jack Daniel       3.800

Irish Whisky         3.800 
 
Johnnie Walker Black Label,  5.000 

3.800 

G I N ,  V O D K A  A N D  R U M

Gordons, Bombay Sapphire 3.500 

3.800 

Stolichnaya, Bacardi, Malibu
Absolut

 3.500 
3.800 

A F T E R  D I N N E R  B E V E R A G E S

Courvoisier           3.500 

Remy Martin V.S.O.P         6.500

Remy Martin Extra          9.600 

Remy Martin XO         22.000

Hennessy           6.500

Drambuie, Tia Maria, Cointreau   3.500 

Grand Marnier, Baileys         3.500

3.700

3.700

 

3.500

 

3.200 

3.200 

3.800

3.800

3.800 

5.000 

3.800 

3.500 

3.800 

3.500 
3.800 

3.500 

6.500

9.600 

 22.000

6.500

3.500 

3.500

 

 

B E V E R A G E S

Dimple       



F U L L  B O T T L E S
P R E M I U M  W H I S K E Y  ( SIZE 75CL) 

 J/W Black Label              90.000

 Jack Daniel                 90.000

Chivas Regal             80.000

Famous Grouse              90.000

90.000

90.000

80.000

90.000
 

R E G U L A R  W H I S K E Y

 J/W Red Label             75.000

Dewar’s White Label             75.000

 J & B       75.000

75.000

75.000

75.000

V O D K A  /  G I N  / R U M

Stolichnaya            60.000

Absolut              75.000

Gordon           75.000

Bombay Sapphire             75.000

Bacardi           

Nottage Hill Chardonnay, Australia

Muscadet S&M Sur Lie, France

Montes Sauvignon Blanc, Chile

False Bay Sauvignon Blanc, South Africa

Chablis Albert Bichot, France

Sancerre Les Lorys, France

   75.000

26.000

28.000

34.000

30.000

65.000

64.000

26.000

28.000

34.000

30.000

65.000

64.000

60.000

75.000

75.000

75.000

75.000

W H I T E  W I N E S

75

75

75

75

 

75

75

75

75

75
75

75

75

75

B E V E R A G E S

 



R E D  W I N E S

H O U S E  W H I T E  W I N E         

               Glass      ½ Carafe Bottle

Chardonnay                        4.233        13.757           20.018

Sauvignon Blanc                 4.233        13.757           20.018

Pinot Grigio                        4.233        13.757           20.018

Merlot                               4.233        13.757           20.018

Cabernet Sauvignon       4.233          13.757           20.018

Pinot Noir                        4.233          13.757           20.018

H O U S E  R E D  W I N E 

   Glass        ½ Carafe Bottle

                     

 

B E V E R A G E S

              20.018                    13.757              4.233

20.018                    13.757              4.233

20.018                    13.757              4.233

 

              20.018                    13.757              4.233

20.018                    13.757              4.233

20.018                    13.757              4.233

Matua Valley Pinot Noir, New Zealand     42.000

29.000

35.000

42.000

54.000

59.000

42.000

29.000

35.000

42.000

54.000

59.000

False Bay Shiraz, South Africa          

Cotes Du Rhone M. Chapoutier, France               

Chateau La Marsalle St, Emillion, France              

Montes Alpha Cabernet Sauvignon, Chile        

Torres Coronas Temprenillo, Spain    

 

 



Mateus Rose, Portugal 

Chateau De l' Aumerade, France

Santa Digna Cabernet Rose, Chile

R O S E  W I N E  B Y  G L A S S

Mateus Rose, Portugal 

S P A R K L I N G  W I N E S

Blanc De Blanc Brut, France

Prosecco Zonin Brut, Italy

S P A R K L I N G  B Y  G L A S S

Prosecco Zonin Brut, Italy

C H A M P A G N E  

Moet & Chandon Brut, France

Dom Perignon Brut, France

 

  

25.000

54.000

26.000

5.300

30.000

36.000

7.500

126.000

270.000

25.000

54.000

26.000

5.300

30.000

36.000

7.500

126.000

270.000

 

B E V E R A G E S

R O S E  W I N E S





InterContinental® Muscat
P.O. Box 398, Postal Code 114
Muttrah, Sultanate of Oman
T: +968 2468 0000
concierge.icmuscat@ihg.com
InterContinental.com




