Modern European
A La Carte

STARTERS

DINING

Any Dish, Any Time

Rogaa Omaniya
Set Experience

FIRST COURSE

Lamb shorba
braised lamb, root vegetabie
coriander, mint

pomegranate, fried onion

Chickpea salad
roast beetroot, capsicum, olive oil

Za'atar sambusa, tomato, feta
toconut coriander chutney

SECOND COURSE

Makbus Dyaj
makbus spiced rice, oven roasted chicken
o

Shuwa sea bass
grilled sea bass, coconut lemon sauce, fava beans
steamed rice, cumin roasted tomato

Khafayef

Cheese and Dessert




ChLLAR

Champagne

CHARLES HEIDSIECK
ROSE RESERVE 2005
exceptional vintage, red fruits, brioche, citrus

PIPER HEIDSIECK
CUVEE BRUT
fresh, elegant, harmonious, blend of more than 100 crus

White

ALBERT BICHOT
POUILLY FUISSE 2022, GRAND VIN DE BOURGOGNE
green apple, citrus, white flowers

DOG POINT
SAUVIGNON BLANC 2018, MARLBOROUGH
crisp, minerally, grassiness, superb

Red

CHATEAU CANTENAC BROWN
MARGAUX 2012, GRAND CRU
magnificent structure, cedar, cassis, savory

MOREY SAINT DENIS 1ER CRU “LES SORBETS”
ALBERT BICHOT 2017, GRAND VIN DE BOURGOGNE
spicy, black plums, smokey oak aromas

PENFOLD’S MAX
SHIRAZ-CABERNET 2019
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