
Inspired by the olive tree, a symbol of nourishment and togetherness, Olea celebrates 
Mediterranean dining as it was always meant to be: generous, unhurried, and alive 
with flavours drawn from the coastal kitchens of Turkey, Greece, Italy, and beyond.

Across the menu, you will discover Oman’s most prized olive oils: the treasured Royal 
Omani Olive Oil, Jabal Akhdar Olive Oil, pressed in the mountains at 2,000 metres, 

and our signature Olea olive oil, which flows through every dish alongside twelve 
varieties of hand-selected olives that bring warmth, depth, and soul to each bite.

A journey of flavour, inspired by the olive. Welcome to Oléa.

Jabal Akhdar
Mountain Herbs

Royal Garden
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Ciabatta Pastrami | Parmesan |Heirloom Tomato | Confit Garlic

Barabari Flat Bread Caramelized Onions | Truffle Oil | Greek Yogurt | Rosemary

4

4

Pide Lamb | Potato | Cheese | Butter 5

All prices are in Omani Riyals and inclusive of all applicable taxes and service charge.

GF = Gluten free | D = Dairy | V = Vegetarian | S = Seafood | N = Nuts | VE = Vegan
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6
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5
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Taramasalata Fish Roe | Stale Bread | Lemon | Olive Oil

Azure Coast Salad

Ceviche Local Fish | Crushed Green Olive | Lemon Citrus | Olive Oil

Fresh Oysters Jalapeno Mignonette | Granita | Mignonette Sauce 

Panzanella Salad Ciabatta | Tomato | Carrot | Onion | Anchovy | Capers | Herb

Turkish Mezze

8

8

6.5

Tuscan Surf  & Turf Beef | Permigiano | Capers | Roket leaves | Tuna Dressing

Cold Cut | Cheese Chef Selection Of Cold Cut | Cheese 

Smoked Beef Tartar

Home Made Pickles Red Onion | Cucumber | Jalepeno | Cabbage | Carrots

Mediterranian Garden Tomato | Red Onion | Cucumber | Feta Cheese

Breezy & Light Salad Arugula | Baby Spinach | Romaine | Orange | Roasted Almond

Raw & Cured Seafood

Charcuterie & Crudo

Salads & Mezze

Every meal at Oléa begins with a tradition: 
warm focaccia accompanied by our trio of 

signature spreads:
olive butter, feta whip with herbs, and our 

treasured house olive oil.

Consider it our way of saying
"welcome home"
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Pumpkin Seeds | Lemon | Yogurt 

Truffle Mash Potato Buttermilk | Truffle Paste | Oil 

Char-grilled Broccolini/
Asparagus Lemon | Olive Oil | Saltflakes 

Carrot | Raisins | Spices | Almond Kabouli Rice

Handmade Fries Parmesan | Herbs

Sautéed Mushrooms Seasonal Mushroom | Garlic | Lemon | Herbs

Roasted Carrots Heirloom Carrots | Olive Oil | Garlic | Lemon

2.5

3.5

2.5

2.5

2.5

2.5

2.5

Pavlova Meringue | Fresh Berries | Ice Cream

Ganache | Ice Cream

GF = Gluten free | D = Dairy | V = Vegetarian | S = Seafood | N = Nuts | VE = Vegan

All prices are in Omani Riyals and inclusive of all applicable taxes and service charge.

Mediterranean Catch

Butcher's Table

Vegetarian Favourites

Lamb Chop

Ribeye 250 Beef | Garlic Aioli | Watercress Salad

Moussaka

Turkish Kebab Lamb | Red Pepper | Onion | Sumac

Fritto Misto Squid | Shrimp | Sardine | Fillet Fish | Lemon Mayo

Shrimp Casserole Garlic | Chilli | Herbs | Olive Oil

8

9

Crispy Sardine Sumac | Onion | Tempura 

Fish Stew Tomato Sauce | Garlic | Olive Oil

Grilled Prawn Capers | Lemon | Chili | Olive Oil | Herbs

4.5

6

9

Bouillabaisse Soup Local Fish | Mussel | Shrimp | Scallops | Broth 5.5

Crispy Liver Potato | Onion | Parsley | Sumac 4

10

13

7.5

5

Manti Beef | Tomato Sauce | Yogurt 5

Arborio Rice | Parmigano | Porcini Mushroom | Saffron Stock

Arancini Mushroom Risotto Balls | Parmigano | Truffle Mayo | Herbs

Mücver

Grilled Halloumi Aragula | Pomegranate

Homemade Potato
Gnocchi Sage | Butter | Parmigoanio | Roasted Nuts

7

4.5

5

5

7

4.5

4.5

4.5

4.5

3

Dark Chocolate
Ganache Tart

Tiramisu Ladyfingers | Esspresso | Pastry Cream | Chocolate

Grilled Peaches With
Kaymak

Ice Cream | Sorbets Selection Of Seasonal Ice Creams & Sorbets

Sugar Syrup | Kaymak | Tahini Sauce

Burrata 6

6.5Crudo Di Manzo Beef | Parmigiano | Capers | Aragula | Aged Balsamic 

8
Smoke Grilled
Octopus Octopus | Red Pepper | Olives | Tamarillo | Sage 

Beef Cheek Polenta | Asparagus | Cheery Jus 10

Basil Pesto Ravioli Goat Cheese | Sundried Tomato | Basil Pesto | Pinenuts 7

Whole Fish Seasonal Fish | Preserved Lemon | Herbs | Pine Nuts 12.5
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أعشاب جبل أخضر

حدائق الزيتون الملكية اللبان

عسل السدر

.
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تشكيلة من أطباق

المأكولات البحرية المُعالجة

شرائح اللحم البارد

السلطات والمقبلات
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البحر ا�بيض المتوسط

تشكيلة مأكولات بحرية

تشكيلة اللحوم

ا�طباق النباتية
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