
 

SALSA VERDE

CHIMICHURRI 

TARTAR SAUCE

(D) Dairy / (E) Egg / (N) Nuts / (G) Gluten / (S) Sesame / (SF) Shellfish / (V) Vegetarian

All prices are in Omani riyal (OMR) and are subject to taxes and service charge
- Service Charge 8%, Municipality Fees 5%, Tourism Fees 4%, and VAT 5% -

Please let us know if you have any food allergies or specific dietary requirements. We will be happy to assist you with detailed allergen information for all our dishes.
Kindly note that while we take great care in food preparation, our kitchen is not entirely allergen-free.

YELLOWFIN TUNA CRUDO   R F

Preserved lemon, avocado

SHAVED CAULIFLOWER SALAD   V D GF N 

Sliced almonds, pickled raisins

ARABIC MEZZE V D

Hummus, moutabal, labneh, warak enab
Arabic bread

BURRATA D 

Smoked pepper, red chimichurri, oregano

PAELLA DE LA MONTAÑA V 

Vegetarian paella

7.4

SIDES

SAUCES

DESSERTS

STARTERS
CUTTLEFISH TAGLIATELLE SF

slow-cooked cuttlefish, zucchini, mint

ROYAL PAELLA  SF D

Omani lobster, saffron, allioli

LOBSTER & BARLEY ORZO SF N G 

Poached Omani lobster, saffron, lemon 

PAELLA DE MARISCO GF

Seafood paella, squid, prawns, mussels

LAMB TAGINE N

Slow cooked lamb, dates, almonds 

14.5

WAGYU STRIPLOIN  D GF

280g Beef striploin, roast potatoes, padron peppers

36

WHOLE SPRING CHICKEN D 

Roasted chicken, roasted pepper, olives, capers

14.2

LAND

WAGYU BURGER  D G 

Red onion marmalade, Gruyère cheese

11.8

FATTOUSH SALAD G

BRAISED ORZO, PESTO

GARDEN SALAD

FRIES 

BROCCOLLINI

EXOTIC ETON MESS  GF VG

Grand cru chocolate ice cream, pecan praline
chocolate mousse, chocolate crumble

CRÈME CARAMEL  D G

Caramelised puff pastry, crème caramel

CRISPY CATCH SF G 

Shrimp, squid, spicy mayonnaise

FRIED OCTOPUS 
Romesco, vegetable pickles

SF N G 9.4

8.9OMANI PRAWN PIL PIL  D SF 

Jumbo prawns, garlic

GATHER & SHARE 

PECAN CHOCOLATE MOUSSE  N G 

Grand cru chocolate ice cream, pecan

praline, crumble

8.6

6.8

8.2

6.4

8.2

14.6

9.4

19.8

19.8

RED MULLET F  GF 

Ratatouille

8.9

5.8

5.6

5.6

STRAWBERRY FLOATING ISLAND  GF D

Light meringue, vanilla sauce, strawberry

mixed berries jam

SELECTION OF GELATO & SORBET SF N G 

Gelato: Vanilla, Chocolate, Date, Pistachio

Sorbet: Mixed Berries, Mango, Coconut

FRESH SEASONAL FRUIT BOWL 5

5.8

3.0

minimum of 2 guests
Enjoy our signature selections
with a choice of two desserts

Fresh Omani catch of the day prepared

just the way you like it, and served with

your choice of two sides

the fish is prepared just 

the way you like it 

TASTE OF THE SEA OMANI CATCH FISHERMAN’S 
NET EXPERIENCE

 

GRILLED

À LA MEUNIÈRE
OR

PAN FRIED
OR

GRILLED

mezze 
2 kg fish
two sides

two desserts

36.6 for two persons

CUTTLEFISH TAGLIATELLE SF

YELLOW FIN TUNA CRUDO  R F

CRISPY CATCH G SF

OMANI PRAWN PIL-PIL  D SF

RED MULLET  GF F


	CUTTLEFISH TAGLIATELLE SF
	slow-cooked cuttlefish, zucchini, mint
	8.6

	SHAVED CAULIFLOWER SALAD V D GF N
	Sliced almonds, pickled raisins
	6.8

	BURRATA D
	Smoked pepper, red chimichurri, oregano
	8.2

	ARABIC MEZZE V D
	Hummus, moutabal, labneh, warak enab
	Arabic bread
	6.4

	STARTERS
	CRISPY CATCH SF G
	Shrimp, squid, spicy mayonnaise
	FRIED OCTOPUS SF N G Romesco, vegetable pickles
	8.2
	9.4

	OMANI PRAWN PIL PIL D SF
	Jumbo prawns, garlic
	8.9

	YELLOWFIN TUNA CRUDO R F
	Preserved lemon, avocado
	7.4

	TASTE OF THE SEA
	CUTTLEFISH TAGLIATELLE SF
	YELLOW FIN TUNA CRUDO R F
	CRISPY CATCH G SF
	OMANI PRAWN PIL-PIL D SF
	RED MULLET GF F

	GATHER & SHARE
	ROYAL PAELLA SF D
	Omani lobster, saffron, allioli
	19.8

	PAELLA DE MARISCO GF
	Seafood paella, squid, prawns, mussels
	14.6

	PAELLA DE LA MONTAÑA V
	Vegetarian paella
	9.4
	19.8

	LOBSTER & BARLEY ORZO SF N G
	Poached Omani lobster, saffron, lemon
	8.9

	RED MULLET F  GF
	Ratatouille


	OMANI CATCH
	À LA MEUNIÈRE
	GRILLED

	FISHERMAN’S
	NET EXPERIENCE
	36.6 for two persons
	mezze
	2 kg fish two sides two desserts
	PAN FRIED
	GRILLED

	SIDES
	LAND
	LAMB TAGINE N
	Slow cooked lamb, dates, almonds
	14.5

	WAGYU STRIPLOIN D GF
	280g Beef striploin, roast potatoes, padron peppers

	WHOLE SPRING CHICKEN D
	Roasted chicken, roasted pepper, olives, capers
	14.2

	WAGYU BURGER D G
	Red onion marmalade, Gruyère cheese
	11.8
	FATTOUSH SALAD G
	BRAISED ORZO, PESTO
	GARDEN SALAD
	FRIES
	BROCCOLLINI



	SAUCES
	SALSA VERDE CHIMICHURRI
	TARTAR SAUCE
	EXOTIC ETON MESS GF VG
	Grand cru chocolate ice cream, pecan praline
	chocolate mousse, chocolate crumble

	CRÈME CARAMEL D G
	Caramelised puff pastry, crème caramel

	PECAN CHOCOLATE MOUSSE  N G
	Grand cru chocolate ice cream, pecan praline, crumble


	DESSERTS
	5.8
	5.6
	5.6
	STRAWBERRY FLOATING ISLAND GF D
	Light meringue, vanilla sauce, strawberry
	mixed berries jam
	5.8

	SELECTION OF GELATO & SORBET SF N G
	Gelato: Vanilla, Chocolate, Date, Pistachio
	Sorbet: Mixed Berries, Mango, Coconut
	3.0

	FRESH SEASONAL FRUIT BOWL



