
SOUPS

Mushroom Soup (D, G)

(D, G)

35
Borsch 35

SALADS

Caesar Salad (D, G, E, SH)

Romaine lettuce, Caesar dressing, anchovy fillet,
parmigiana reggiano cheese

Choice of:

PPlain      45  
CChicken     52  
Shrimp     62  
Smoked Salmon

 

   65
 

Quinoa salad 49
Organic quinoa, honey pomelo, kale, edamame
beans hass avocado, with raspberry vinaigrette, 

Chef  Special Shredded Salad  (N)(D)

(V)

49
Cauliflower, purple cabbage, parsley, feta cheese, 
walnuts, sumac, tomatoes, lemon and olive oil

Tuna Poke (S, N) 55
Raw tuna, mango, avocado,  edamame, seaweed, 
spring onions, with soya and sesame, dressing  

Salmon Poke (S) 55
Raw salmon, sriracha, ponzu, mango, avocado, shallots,
pink tomatoes, wakame, ikura roe, served with wild
rice   

Burrata salad (D) 59
Burrata cheese, pink honey tomatoes, basil,
red onion, garlic, extra virgin olive oil and balsamic 

MAIN COURSE

Cauliflower’s Schnitzel (D, G, E)

Our version of favourite crispy pan fried cauliflower 
served with sweet potatoes fries   

Burrata Chicken Tikka Masala (D, N)

55

69
Chef Special Creation: Classic Indian dish served
with steamed rice 

Seabass 90’C (S) 70
Coconut - scented rice, rundown sauce, daikon,
julienne carrot and baby Bok choy

Miso Salmon (A)(S) 79
(Contains alcohol in the sauce)
Miso glazed grilled salmon, served with
wild rice, and secret sauce

Grilled Salmon Fillet (S,D) 89
Horseradish mashed potatoes,
steamed vegetables, herb vinaigrette 

Veal Milanese (G, D, E) 105
Breaded veal chop pan fried and served with
arugula, pink tomatoes, parmesan cheese

Morrel’s & Breast (G, D, A) 110
(Contains alcohol)
Corn fed chicken breast with olive oil,
white wine and morrel’s mushroom sauce, 
served with cheesy mashed potato  

Fire Roasted Whole Seabass
With Goan Masala 

145
(S, D)

Served with tomato salad

Lobster Mac & Cheese (G, D, SH) 195
Omani lobster, crab and cheesy macaroni

Lunch & Dinner

Rich beef broths with beetroot and cabbage served with 
sour cream and garlic bread

12:00 Noon to 10:30 Pm

 *All prices are inclusive of  all applicable service charges, local fees and taxes.

Allergens: E – eggs, D – dairy, G – gluten, N – nuts, S – Seafood, A – alcohol, SH - shellfish
Dear Guest, we kindly request you to inform us if  you or any of  your guests have an allergy or dietary restrictions to any of  the menu items in order to accommodate your request.



PASTA

Penne Alfredo (G, D) 59
Penne pasta with mushrooms and chicken,
in a rich creamy white sauce, and parmesan cheese

Rigatoni Siciliano (G, D) 59
Baked eggplant, dates tomatoes, basil
buffalo mozzarella, parmesan and olive oil

Mushroom Tortellini  (E, G, D) 60
Baby spinach, veal strips, portobello mushrooms 
veal jus, parmesan cheese

Truffle Tagliolini (G, D)

Made with black truffle cream, salted butter and parmesan cheese  

CChhoo iiccee  oo ff:: 

Scallops (S) 70
Steak 80

Seafood
Mediterranean Seabass 79
King Prawns 110
Local Lobster 129
CChhoo iiccee  oo ff ttww oo  ssaa uuccee ss:: 
Lemon butter / Red thai curry / Herbs butter 

CChhoo iiccee  oo ff oonnee  ssiiddee  ddiisshh:: 
Mashed potato / Potato wedges / French fries/
Steamed vegetables / Grilled Vegetables

Meat 
Lamb Chops 105
Prime Beef Ribeye 110
Black Angus Beef Striploin 125
Black Angus Beef Tenderloin 125
CChhoo iiccee  oo ff ttww oo  ssaa uuccee ss:: 
Mushroom sauce / Beef juice / Green peppercorn/ Béarnaise (E) 

CChhoo iiccee  oo ff oonnee  ssiiddee  ddiisshh::  (D)  

  (D)  

  (D)  

Mashed potato / Potato wedges / French fries/
Steamed vegetables / Grilled Vegetables

BEETWEEN BUNS

Protein Burger (V) 55
SWITCH meat patty, baby arugula, avocado, onions, vegan
cheese, served between crispy iceberg lettuce 

Chicken Burger (D, G, E) 59
Cajun spiced grilled chicken breast, lettuce, dill chips
avocado, mayonnaise, pickled jalapenos, served in multi
grain bun with sides of nachos chips, guacamole and 
pico de gallo 

Special Club Sandwich  (G, D, E) 65
Country bread, roast beef belly, tomato, grilled onion, 
lettuce, cheddar cheese, sun dried tomato spread, dill chips 

Old -Fashioned Burger (E, D, G) 65
Beef burger on a toasted brioche bun with butter, lettuce,
tomato, onion, dill chips, mayonnaise  

Loaded Chef ’s Burger (D, G, E) 74
Double beef patty, double cheese, double bacon, lettuce,
tomato, pickles, red onion, onion rings, drizzled with
guacamole, chili sauce, and topped with mozzarella stick   

Margherita 55
Classic margherita, tomato sauce, buffalo mozzarella,
basil and olive oil

Pizza Alla Norma 55
Cherry tomato, fried eggplant and creamy burrata cheese 

Chicken Tikka Pizza 55
Tandoori chicken, makhani sauce, green chili, roasted
cashew, cilantro and mozzarella cheese 

Mexican Pizza 55
Sweet corn kernels, jalapenos, taco beef, grille
capsicum, mozzarella, crunch doritos and pico de galllo

Calabrese 60
Pepperoni, grilled bell pepper, tomato sauce, and 
mozzarella cheese

Alfredo Pizza 60
Mushrooms, truffle cream, chicken breast and parmesan cheese 

Mushroom Lovers 60
Portobello mushrooms, black truffle cream, sour cream and 
mozzarella cheese 

90’ C Pizza 65
Smoked salmon, cream cheese, arugula, capers and onion 

GRILLED SELECTION

(D, G, SH)PIZZA MENU

 *All prices are inclusive of  all applicable service charges, local fees and taxes.

Allergens: E – eggs, D – dairy, G – gluten, N – nuts, S – Seafood, 
A – alcohol, SH - shellfish

Dear Guest, we kindly request you to inform us if  you or any of  your guests have an 
allergy or dietary restrictions to any of  the menu items in order to accommodate your request.

Lunch & Dinner
12:00 Noon to 10:30 Pm


