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Room Service Menu



from 6 AM until 11 AM.

CONTINENTAL BREAKFAST

Choice of chilled or fresh juice.
Choice of toast (white, whole
wheat or baguette) croissants,
Danish pastries or muffins
served with honey, jam,
butter, margarine and
marmalade. Cereals served
with cold or hot milk and

your choice of coffee, tea,

hot chocolate or milk

AMERICAN BREAKFAST
SaaY) sy

Continental breakfast

served with your choice of
two fresh farm eggs any style
with turkey bacon,
mushrooms, hash brown

potato and grilled tomato

BREAKFAST MENU
i) dals

9.700
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ORIENTAL BREAKFAST
American breakfast served with
halloumi cheese, tomato,

olives, labneh with mint, foul

madamas and Arabic bread

HEALTHY BREAKFAST
el Uiyl

Two egg white omelette or
poached egg with mushrooms
and grilled tomato. Your choice
of cereals; served with hot

or cold milk. Freshly squeezed
orange or grapefruit juice,

cut fruits, low fat yoghurt,
whole meal toast served with
jam and diet margarine.
Decaffeinated coffee

served with skimmed milk.
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Breakfast items are available with your choice of full cream, low fat or soya milk
Lgeall s sl sl 4l conall JalS s (g0 LA e i sia ) shadll

CAFE — CROISSANT
A8S - sl S

Selection of croissants served
with honey, jam, marmalade,
butter or margarine and your

choice of tea or coffee.

MORNING A LA CARTE
ol Al
3700 CEREALS
sl

5330 o sall Josll g aie
e s e el
5 5esl) o sl

Choice of corn flakes, rice krispies,

coco pops, muesli, weetabix,
all bran (sugar free)
plain porridge served with

hot or cold milk.

3.200

G Gl (e & gl
onsst SS G S Gl
O Adla) Al St
ceiall s Y il jaldl (LSl
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"All prices are in Omani Riyals and are subject to 8% service charge & all applicable taxes"
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from 6 AM until 11 AM.

YOGHURT GF
@)

Plain, fruit, low fat

MORNING A LA CARTE (Cont.)
(osind) zlanall dail

1.600

el 5 Sl gl

HOMEMADE BAKERY BASKET N 5.700

Choice of toast plain, whole
wheat or baguette. Selection
of bread rolls, croissants,
pain au chocolat, Danish
pastries, muffins and
cinnamon rolls served with

honey, jam, marmalade and a

choice of butter or margarine.

FRUIT PLATTERH V
AS) g8l e mia
Grapefruit, orange, pineapple,

watermelon, rock melon.

FRUIT COMPOTE H
(520 511 g8 b

Choice of peach, apricot,

pineapple, pear.

BIRCHER MUESLI V GF

Topped with fresh berries.

BUTTER MILK PANCAKE
OR BELGIAN WAFFLES V

CanYl) cpmenall Al G A
(i) e Sl f el JalS
A ailall Cliasall 5 ll 5 S
Cusnll g i 2 il Caldl (il
Ol 5 333005 (o pall 5

4.000

Ul i 8yl
el 5 gaad) LY

4.000

BN TN RS EN]
Siadall sy

4.000

oMl gl sUaae

4.500

Sl jiadll f alall 3o 51 5 yalad

Served with maple syrup or

honey, strawberries, berry compote

and whipped cream.

suanll o )l i
Sl g Al il e S
saddll g Cise Sy

Lo ) ia llaa g

Vegetarian v s
Contains Nuts N &l pesa
Contains Alcohol A dsas
Healthy option H e
Contains Beef B ozl
Seafood S A yms ey Sl
Pork P BTN
Gluten Free GF O slall e s

Food allergies and food intolerance: We welcome enquiries
from customers who wish to know whether any meals
contain particular ingredients

iy s i Lild ¢ Bl gl pdll GalaaSU Al

Rl i 1 S 3 ey 038 0 A S

FRENCH CINNAMON TOAST
Bl (mana i A

4.500

Served with maple syrup or RS PSR S

honey, strawberries, berry sl g gl Al g) ) e S

compote and whipped cream.

THREE FARM EGGS COOKED ANY STYLE 7.300
Scrambled, fried, poached, o3 slosa ¢ lia (5 sida an

boiled, omelette or white L) e an dae gl dae i lie
«hdl cablaall ¢ piall oy

S pa Y Jalll 5 Juadls caal)
gl S il aal 3l i
Ehall Jsdll 5 ¢ ladll iy Uallay

omelette with your choice of
fillings from tomato,
mushrooms, cheese, onion,
pepper and ham. Served with
turkey bacon, beef or chicken
sausages, hash brown potatoes,
mushrooms, baked beans

and grilled tomato.



MORNING A LA CARTE (Cont.)
(eind) sl Aails

from 6 AM until 11 AM.

COLD LEBANESE MEZZEH V 5700
32l Al 3 5Ll

Hummous, moutable, tabouleh,  O5b) s Aol (e (aes
fattoush, olives and pickles PR SL IS TER [P Y- TR | EORt

served with arabic bread

SMOKED FISH PLATTER S GF 7.300
Cate dles (3ila
Tuna pastrami, smoked salmon, Osalud) clans ¢4 gl A o

smoked mackerel gl e (A

Lo ) ia laa g

ASSORTED COLD 7.300
CUT PLATTER B GF
3oLl dasll) Guda

Bresaola, oAl (o salidl Glans (A5 gl da oy
smoked chicken breast, DAl aad ccaaall bl jaa

turkey ham

INTERNATIONAL CHEESE 7.700
PLATTER N

Al Gl Bl

Cheddar, edam, brie, emmental c b ol ol Gl

and blue cheese served with S beiall G3Y) cuall s ieal cpa

ORIENTAL BREAKFAST DISHES
A sl

TRADITIONAL 3.700
FOUL MOUDAMES V
reda J 58

Cooked with onions and

LY ahlala s o o & e

tomatoes, finished with o sl jume we sl Cy)

olive oil and lemon juice, oAl 5l xa
and served with Arabic bread
FATTET HUMMUS V 3.700

uﬂA&
ol AN xa & b aes
Jadl a3l

Slow Cooked chickpeas with
pita bread and spiced yoghurt

mixed nuts and crackers i ) e e o2y
il yiall g
SHAKSHOUKAH 5.700

A€ oiSE
Eggs cooked with braised Jall) s laal) shlalall ga & sabas (0
o lanl) ey o o

el 3l

tomatoes, peppers, onions
and Omani spices. Served
with Arabic bread



All day dining from 11 AM until 11 PM

VEGETABLE SAMOSA V

Mint chutney

FRIED CHEESE JALAPENOS V
Bl o siala

Sour cream

MINI BEEF MESHKAK
SKEWERS B GF )
5 s (58 pal Ll

Grilled beef skewers marinated
in Omani spices, served with

yogurt dip

DIM SUM BASKET S
S H: als

Your choice of prawn,
chicken or vegetable

served with two piquant dips

PRAWN TEMPURA S
Ol ol 1) saad

Sweet chilly sauce

HOT LEBANESE MEZZE N
Aalud) 4ol 3 5lall e (8aha
Meat sambousek, kibbeh,
cheese sambousek and

spinach fatayer

COLD LEBANESE MEZZEH V
32 Ll Al 3 5l

Hummous, moutable, tabouleh,
fattoush, olives and pickles

served with Arabic bread

lall s sl Laliall pa a3

APPETIZERS AND SALADS
Gilaludl g cadldall

elaa 1) ) lalus )Y deldl (e Lie sy

4.900
dailaal) 4 ) cOKY AL

glaill dala e Tossed prawn, calamari,
Omani lime vinaigrette
4.
700 GRILLED SUMMER
VEGETABLE SALAD VH

Lnalall 525800 wa o 4 gdiall Hladl) ddal

Grilled seasonal vegetables
6.900 with extra virgin olive oil and
aged balsamic vinegar topped

with parmesan shavings

Lsda i pal gl
Ailaal) Ol ey e
bl Alala g s

CAESAR SALAD

‘) ..15 ..M“

Fresh iceberg lettuce
accompanied with grilled
6.900 chicken, shredded parmesan

cheese and Caesar’s garnish

Sl (gl ge )

e fmsloime S G ARDEN SALAD V H

solall dalall e cpe 5 o) pasd) ddalod)
Frisee lettuce, iceberg lettuce,
tomatoes, cucumber, onions,
7.300

carrots and capsicum with
your choice of Caesar

dressing or vinaigrette

SALAD NICOISE S
) st ddalis

6.900

egg, olives, potatoes,

Fld) yidad
diced tomatoes with a drizzle
of lemon dressing
5700 INTERNATIONAL
CHEESE PLATTER N
At (e (pans el sl Gala

8 a5 (58 e

ol 5l e

Cheddar, edam, brie, emmental
and Danish blue served with

mixed nuts and crackers

OMANI SEAFOOD SALAD S

Tossed salad with tuna, green beans,

7.900

Ol e glas
el il Ja

6.500

o sl jlaall alal

) Jalls s 5l 3l

O el di ale ol

5.500

ol o & e i SR eal) ALl
Dssiall Ol Jae Jll G (s sl

4.900

Ll ablaballc

e sl JHd1 5 el cJead
ol 5l ol Gasea s

7.300

(pan ¢ Waald dig
o bl el 555
sl A,

7.700

Jiiey ¢ s e alal ¢ Hud
& ey b Gila
Slia jiall g Gl uall 7 30



SOUPS

cluaal)

All day dining from 11 AM until 11 PM

MINESTRONE V 4.000
&})Lus\.« el

Fresh vegetable broth phlab s AlSie jlad

with tomato and fresh asill i g A 5l e

herbs & garlic bread

ORIENTAL LENTIL SOUP V 4.000
A0 a4y e
Accompanied with fried e (08 Hia dra pdiy

pita bread

elaa V) Y lalia 1) ALl (pa ey
WILD MUSHROOM SOUP V 4.000
oAl Lhadll elua
Light creamy wild mushroom o il (gl Hhadll sl

soup, truffle oil

TOM YAM KUNG §
TS

Thai spiced broth with prawns,

sl ey 55 Ll

4.000

Ol ge BN (8 e

galangal, lime leaves, lemon grass ¢ sedll caiic 5 3155l 5 (lail s

MAIN COURSES
Al Slaa M)

ORIENTAL MIXED GRILL B 15.400
Ao 15,4 45 5o

Shish taouk, shish kebab,
kofta kebab, lamb chops,

ASS LS S (il (S (il

Ass pana bl aal @ i
hummus, tabouleh, asill () sara ol 5 i Jlie
pickled vegetables, garlic paste

ROASTED HAMMOUR 1400
WITH OMANI SPICES S GF
Aglaall B 5l ga ) salel) lans

Roasted potatoes, tossed herb salad A plia Uallay
e YU Al
OMANI PRAWN SALONA S 13.000

Seadl Gl gl Liglla
Stewed prawns with Omani spices dslell Jul 53l e (edae Glais )
and dried lemon served Gilall g salll Lale Ciliaa

with saffron rice. Olie ) g s

CHICKEN OR LAMB BIRYANI N 8.800

PO R I S P

Served with cucumber raita,

papadam, chutney & pickles

(ol Al aa iy
[C2 1 FOW (s

THAI CURRY B (kindly choose Chicken, Beef or veg) 9.700

Served with steamed rice,

vegetable relish

SELECTION OF PASTA

Smis e e

9.700

AND SAUCE OF YOUR CHOICE
S e daaliall 3 A5 5 Sxall (pe g3

Penne, spaghetti or tagliatelle
pasta served with your choice

of bolognese, carbonara,
tomato (V) or pesto (N)

MAIN COURSES - VEGETARIAN
L il g - el s

SPINACH AND RICOTTA 8.000
TORTELLINI

sl 5

US )l Aa 5 &bl ae

Tomato Basil Sauce a5 Jluily alalala

DHAL FRY V

sl A dh

Slow cooked lentils,
tempered with Indian spices
and served with paratha,
rice and condiments

(NI Y PR T R L P e
O D) ey slail)

b SN dabin ¢ i ol ll dalin
Sl dalin plilek

7.300

Gl sl (g gz 30 ga s (uae
B g oy il
sl 55,V



MAIN COURSES - VEGETARIAN (Cont.)
(il ) Tl i g - s i

All day dining from 11 AM until 11 PM

e 1) lalia )Y Zelidl e Lasy

PANEER BUTTER MASALA V N 7.300

B2 500 el Yiala
Soft Indian cottage cheese
cooked in a rich and mild

spiced tomato gravy,

served with paratha, steamed rice,

and condiments

o 48 prlas dpip A
ablelll dala

e 2 DLl 5 lall Al
Sehaall 5915 Ul e a3y
e e

VEGETABLE CURRY V

7.300

Hadal J 51l ol 5l ead g sl S

Served with paratha, steamed rice,

and condiments

Qe 5oV e ptiy
il A

MAIN COURSES - FROM OUR CHAR GRILL
Uil e (0 - i ] i 5

BEEF TENDERLOIN STEAK 240 GRAMS 15.400
Alival a Yiv aaldag )i ALL DISHES WOULD BE SERVED WITH
TWO OF YOUR CHOICE OF SIDES:

RIB EYE STEAK 280 GRAMS 15.400

N . . . N Roasted new potatoes, Croquette Potatoes
e\ﬁ\'l\~g}mé§.\ﬂéﬂﬁﬂhﬂy P q

steamed green vegetables, roasted vegetables,
mesclun leaves, steamed rice, French fries.

LAMB CHOPS (4 pieces) 15.400

Szl )y

c el PLEASE SELECT YOUR FAVORITE SAUCE
FROM OUR SELECTION:

OMANI LOBSTER 17.800

Green peppercorn, BBQ, grain mustard, creamy

G Flee S S0 pall Gy
i " mushroom, lemon butter, thyme jus

GRILLED BABY CHICKEN 1.400
S sdia zlaa alad CONDIMENTS AVAILABLE:

HP or Al sauce, tomato ketchup, mustard,

mayonnaise, tabasco sauce
GRILLED SALMON 1.400
S da O salu

PIZZA
B

Available from 12 PM until 3 PM & from 7 PM until 1 PM

el V) s slia Vo gas sliaa ¥ s sl VY (el

MARGHERITA V
Lol ke
Pizza with tomato sauce,

mozzarella cheese and oregano

SMOKED CHICKEN
GA gl

Saute onion, tomato, mozzeralla

7.300

collaal) dalia e |

iy V15 ) se Al

8.900

S e ¢ plilads ¢ lia Joms

FOUR CHEESES
Olal dxy )
Mozzarella, gorgonzola,

tallegio, fontina

FRUTTI DI MARE S
CBENCEN R,

Pizza with mixed seafood

8.900

¢V ¢ Shlse
Lt s ¢ salls

11.300

Uha 4y yay Y Sl e Vi



SANDWICHES, WRAPS & BURGERS

All day dining from 11 AM until 11 PM

STEAK SANDWICH B 7.300
\j_‘:ﬁuj\ BM

Grilled beef tenderloin, kb (5 sia (5 pal
o3d Gy o ¢ dhay

il e W e oy

mushrooms, onions, lettuce
and cheddar served on a

baguette

CROWNE CLUB SANDWICH 7.300

il IS o) S

Triple decker sandwich with plain white or Gl shll 43365 kil

(s M el sl ezl Al
o cplleb ¢ e

rustic whole meal toast,
chicken salad, turkey ham,

fried egg, tomato, lettuce.

TRADITIONAL BEEF BURGER B 7.300
@& aal s

Topped with your choice Canll Ga da) Lel) il

sloa 1Y) ) lalia V) deludl (e e S

ARABIC POCKET N 7.300
s s Ul gaila

o) 4 s e 0
& dhadl s JEalls = 5 300 ¢y sinall

Strips of chicken sautéed

with pine seeds, mixed

peppers and onions. Served Bl s
in pita bread

GRILLED VEGETABLE 6.500
FOCACCIAV N

iy sitall ol g pmdl) LSS s (i sl
(il (il ¢ 3y sie A S
el g calaladall
LIS 5 e Jiay)

Grilled zucchini, peppers,
eggplant, tomato, basil pesto,

emmenthal on focaccia bread.

All our sandwiches are served with either
French fries or mesclun leaves.

of fried egg, cheese, aals o (i) Osbse Gl ol Alial) ulaUad) pe s il saind] aaen
turkey bacon 238al) el el
LIGHT BITES
A3 cila s
CHICKEN TIKKA WRAP 6.500 FALAFEL V 6.000
el 1S Ja™a
Mild spiced chicken tikka, b (s e plaa IS Crispy fried oriental fritters, Alie ddie jie Geae yillad
cucumber, onion, tomato, Agile Gl g alalals (Joay served with tahini dip L lall wa a2
lettuce wrapped in tortilla Sl i e
bread and served with gLl dalin e ati
mint chutney
DESSERTS
il slall
TROPICAL FRUIT PLATTER H 4500 APPLE CRUMBLE 4.500
) ) 2l 0 ey i i
Exotic cut fruits with mint leaves e Al 531 4S) il ol Served with sweet whipped cream 5 sla BAdE ae e
glaill Gyl
BAKED CHEESE CAKE 4.500 CHOCOLATE GATEAUX 4.500

AL 8
Authentic Philadelphia Aadia Ll 03 LS j0ds
cheesecake served with Ay il 38 pa

strawberry compote

43S 5l 4SS
Layered chocolate cake served Cliall 32 43Y 5 5 4SS

with passion fruit and berries Gisis ) 4l aa dndie



DESSERTS (Cont.)
(i) i 1a

All day dining from 11 AM until 11 PM

ICE CREAMS
Clabidl e gl il
Select from vanilla,
chocolate, strawberry

flavors

CHEESE TOASTIE
Turkey ham, cheddar,

tossed salad, french fries

PENNE BOLOGNESE
sl dalia il

Penne pasta, Bolognese sauce,

parmesan

CHICKEN SATAY
gladl s

Served with stir-fried rice

Served from 11 PM until 6 AM.

ORIENTAL LENTIL SOUP V

A eaall Ay 0
Accompanied with fried
pita bread

VEGETABLE SAMOSA V
Jadl) s gans

Mint chutney

COLD LEBANESE MEZZE N

SYRERTHIES NS

Hummous, moutabel,
tabouleh, fattoush,

olives and pickles served with
Arabic bread

4.500

) il 5 43y S gl 5 LLlal) e il

s 1Y) Y lalia 1Y Aol (e a s S

UMM ALIN

e ¢!

Served with dried fruits
and nuts

CHILDREN’S MENU

Jakay) s
4.000 MINI CHEESE BURGER

Oud ¢ gasy el pal g e
FRITONEIRN

4.000

caad dalia ¢ s iy

Ok O

4.000

ofie 5l p e

Daall s (e
Beef patty, cheddar, tomato,

lettuce, French fries

CRUMB FRIED CHICKEN TENDERS

Al ol e i

Coleslaw, French fries

LATE NIGHT MENU
Jalll AT Aals

4.200

il il 58 A8 5 b s

4.900
g liaill Aialia aa paf
5700

s Alet (e (paes
o pdiy Al g o i3l
2ol Al

FALAFEL V

Jaa

Crispy fried oriental

fritters, Served with tahini dip

MINI BEEF MESHKAK
SKEWERS B GF

$ 5 g pal Eland

Grilled beef skewers marinated

in Omani spices, served with
a yoghurt dip

4.000

il uall  Aiinall 41 i) g o255

4.000

(ot ¢ bbb ¢l i pal
Al sl

4.000

e Unlley Ll S Alale

Lalaa T s sl V) (e pdy

6.000

Llie A5a e ue yillad
Lkl e o

6.900

Alae Ay pa (5 o) Flad
@l Aalia o i



LATE NIGHT MENU (Cont.)
(oeind) Jll AT Al

Served from 11 PM until 6 AM.

GRILLED SUMMER 6.500
VEGETABLE SALADH V

4 gl Hladld) ddal

Grilled seasonal vegetables with aedgsid) jladl) dlals
el Jals o 53l 3l
O e D) A adle Cilay

extra virgin olive oil and aged
balsamic vinegar, topped

with parmesan shavings.

CAESAR SALAD 5.500
BRINES N
Fresh iceberg lettuce Aa jall el Aol

accompanied with grilled chicken Gy gt gzl e

shredded parmesan cheese, Dl ¢ el
Ceasar's garnish
CROWNE CLUB SANDWICH 7.300

S sailes IS (5 S
Triple decker sandwich with a5 e () shall A Bl
(el Al b, AdS dn g
colia i ¢ pas ) il pal
N

plain white or rustic
whole meal toast,
chicken salad, turkey ham,
fried egg, tomato, lettuce.

CHICKEN TIKKA WRAP 6.500
glaall &
Mild spiced chicken tikka,

cucumber, onion, tomato,

(domy Jd (il 55 ezl s

P25 O 5 i asile

lettuce wrapped in tortilla glistll Lalin aa
bread and served with

mint chutney

TRADITIONAL BEEF BURGER B 7.300
sl a5 oy

Topped with your ¢ il anll @il b slas
choices of fried egg, ol el ands al)
cheese, turkey bacon

BEEF TENDERLOIN STEAK B 15.400
Qi G sl i aal ey 58

Served with French fries 5 Al Gudalay g a0

and fresh garden vegetables da s Gl g puad

Blaa T ia plas ) ) (e pdy

CHICKEN OR LAMB BIRYANI N 8.800
and ol zlas il
Served with cucumber raita, Jlall dale xa a3
papadam, chutney Ui sie (528 Ji
& pickles i o il
SPAGHETTI BOLOGNESE B 9.700
i) i ) ) 25 S
Spaghetti with beef bolognese  4ikh e dadia juil sl dalia
sauce topped with parmesan Qs L) il e bl (g

cheese e U

PANEER BUTTER MASALAV N 7.300
s 300 il Ylale

Soft Indian cottage cheese dualin e da gilae dovi A
5 S 5yl A} aliLelal

Jal sl 5 B f g

cooked in a rich and mild
spiced tomato gravy, served

with paratha rice and condiments

THREE FARM EGGS 7300
COOKED ANY STYLE

With turkey bacon, beef or il bl aa
el il aal il

3 pall ablalal 5 il Usladd

chicken sausages,
hash brown potatoes
mushrooms, baked beans

and grilled tomato

OMANI PRAWN SALONA S 13.000
‘;]Lud\ Ol bglla
Al e edae s
Osalll Lggle (il dilaall
e i 5 o i 5 il

Stewed prawns with
Omani spices and dried lemon

served with saffron rice

INTERNATIONAL CHEESE PLATTER N 7.700
ellall )

Cheddar, edam, brie, BEvINUTN
emmental and blue RN
cheese served with o oy Jlilay)
mixed nuts and crackers Sl i) 5 S jusall



Served from 11 PM until 6 AM.

BAKED CHEESE CAKE

Authentic Philadelphia
cheesecake served with

strawberry compote

CHOCOLATE GATEAUX
A 520, 2SS

Layered chocolate cake
served with passion fruit

and berries

LATE NIGHT MENU (Cont.)
() Jalll LAl dails

4.500

otk L) 8 WIS i

A5l 35 ) e

4.500

Clsadall saseie Y S 5d 4828

55 A LSl n daie

ala T in shua V) (e iy
TROPICAL FRUIT PLATTER H 4.500
400 i) AgSUl) (e (3

Exotic cut fruits with o Al i) aS) il adad

mint leaves gliadl Gl



BEVERAGES
Sy 5 il

COFFEE 5 54
Americano 2400 S el
Café Latte 2.800 45y 44ls
Espresso 2.000 syl
Cappuccino 2.800 sadilS
Macchiato 2400 sisSle
Decaffeinated 2400 OmlSN e AR 5 g8
Hot Chocolate 2.800 Culally Y <&
Milk 1600 culall @ sl
SOFT DRINKS & WATER

olaall 3 el il kel

Soft Drinks 2100 Akl il il
(Pepsi, Diet, 7UP G e, cula Y SIS )
Ginger Ale, Soda water, e i

Tonic water) (s 53 olae Ay 3le Blie

Bottled Water (Large) 2400 oS Aiama ole

Bottled Water (Small) 1200 B s dgidma olie

Perrier 2.000 AR
Acqua panna 2.800 [EURN]
San pellegrino 2.800 sy ol

ICE BLENDED DRINKS
Ao aadl 33l il o jiall

L el
Milk Shakes 3.000 ; B

(Vanilla, Strawberry,
Chocolate, Banana)

(Dsm Y585 Al Dlgild)

Iced Coffee 2.800 33,5l 0 5gd

Mixed Fruit Smoothie 3300 38 5834 2SI g8

(Banana & date or Mixed fruit) (A 29 58505 € 5 50)

TEA 7~
English Breakfast 2,400 & alas) ks
Chamomile 2400 faran
Peppermint 2.400 glixd
Earl Grey 2400 @loe Jdu
Green Tea 2400 wady) sl

Full cream, low fat, soya milk and skimmed milk
Lseall a5 aveall (8 el JulS

ENERGY Al Sl e
BEES)

Red Bull 3100

FRESH JUICES da el yilaal)

Orange 2.800 JEs

Watermelon 2.800 Gkl

Pineapple 2.800 JEREE]

CHILLED JUICES
E.J)..\A“ ‘):\Laaj\

Apple 1700 gl

Cranberry 1700 ol s

Mixed Fruit 1700 ASa as) 58

Mango 1.700 saila

Tomato 1700 abldda



RUM
Bacardi White
Bacardi Black

Matusalem Classico

GIN

Gordon
Bombay Sapphire
Hendrick's

VODKA
Tito's
Absolute Blue

Grey Goose

TEQUILA

Jose Cuervo Silver

Jose Cuervo Gold

WHISKEY

Famous Grouse
Jack Daniel’s
Glenfiddich12 Y
J W Black Label
Chivas Regal 12 Y

Glenmorangie

Glass

3.200
3.200
4.000

3.200
3.700
4.900

3.200

3.700
4.900

3.200
3.200

3.200
3.200
4.000
4.500
4.500
4.900

EENEN)
Bottle

40.000
40.000
50.000

45.000
50.000
75.000

35.000

45.000
85.000

35.000
40.000

48.000
48.000
75.000
90.000
90.000
90.000
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WHITE WINES

Trebbiano
Sauvignon Blanc
Chennin Blanc

Chardonnay

RED WINES

Sangiovese
Cabernet Sauvignon
Merlot

Pinot Noir

ROSE WINE

Rosé

SPARKLING WINE
Sparkling Brut

CHAMPAGNE

Marquis De Joncry
Moet & Chandon Brut

BEERS

Heineken
Corona

Sol

Savanna Cider

Hoegaarden

Glass

3.500
4.500
4.500
4.500

3.500
4.500
4.500
4.500

4.500

4.600

3.300
4.500
3.300
4.000
5.900

EENEN)
Bottle

16.000
19.600
19.600
19.600

16.000
19.600
19.600
19.600

19.000

21.000

74.700
91.800
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CROWNE PLAZA
BY IHG

Muscat




