
S AT U R D AY  B R E A K F A S T 
BEACH PAVILION BREAKFAST (D) (G) (N) (E)
Cheese plate, fruits plate, labneh, marinated olives, and grilled haloumi cheese, 
egg dish, juice, and tea & co�ee
 
THREE EGG OMELETTE (D) (G) (E)  
With your choice of ingredients: 
Bell peppers, brie, cantal cheese, green chilies, onion, mushroom, tomato, turkey 
ham, parsley potatoes, grilled tomatoes, asparagus

MENEMEN (D) (G) 
Turkish style scrambled egg with tomatoes, onion and chili

BEACH PAVILION EGGS BENEDICT (D) (G) (E)  
Poached eggs, smoked salmon, sautéed spinach, hollandaise, parsley potatoes, 
grilled tomatoes, asparagus

SCRAMBLED EGGS (D) (G) (E)  
Served with variety of toppings: 
- ASPARAGUS AND AVOCADO
- SHRIMPS
- SMOKED SALMON

FRENCH TOAST (D) (G)
Caramelized French brioche, vanilla, cinnamon

PANCAKES | WAFFLES (D) (G)       
Cinnamon mascarpone, maple syrup, seasonal berries

ARTISAN CHEESE SELECTION (D) (G) (N)
Homemade baguette, grapes, quince jelly

HALOUMI, LABNEH AND OLIVE (D) (G)
Fresh Labneh, grilled haloumi, black olives, sliced tomatoes, cucumber,
Arabic bread

BREAKFAST SIDES SELECTION
Add on any of the following items:
- TURKEY BACON
- VEAL SAUSAGE
- CHICKEN SAUSAGE
- MUSHROOM (v)
- SAUTÉED SPINACH (v)
- BAKED BEANS (v)
- GRILLED TOMATO (v)
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(N) Nuts     (G) Gluten    (V) Vegetarian    (D) Dairy Products     (S) Seafood     (A) Alcohol     (E) Egg
All prices are in Omani Rials and subject to service charge and applicable taxes.



(N) Nuts     (G) Gluten    (V) Vegetarian    (D) Dairy Products     (S) Seafood     (A) Alcohol     (E) Egg
All prices are in Omani Rials and subject to service charge and applicable taxes.

S AT U R D AY  L U N C H 
BEACH PAVILION LUNCH
One starter, one main course, one dessert, soft drinks, tea and co�ee

 
STARTERS & SOUPS____________________________________________________________

 
BURRATA CHEESE (D) (G) (V)
Heirloom tomato and aged balsamic
 
ORGANIC VEGETABLE SALAD (G) (N) (V)
Walnut, pomegranate, freekeh
 
BEACH PAVILION SEAFOOD CHOWDER (G) (D) (S)
Olive tapenade croutons
 
ROASTED BUTTERNUT SOUP (D) (G) (V)
Green apple, rosemary croutons, chili oil
 
BOREK PLATTER (D) (G) (N) 
Traditional pu� pastry stu�ed with beef and cheese, homemade tomato sauce 

MAIN COURSE____________________________________________________________
BEEF BURGER (D) (G)
Avocado, cheddar cheese, sour cream, fries
 
SPAGHETTI MARINARA (D) (G) (S)
Mussels, prawns, squid, tomato sauce
 
BEETROOT RISOTTO (D) (V)
Goat cheese foam, wild arugula

FROM THE JOSPER GRILL____________________________________________________________
GRILLED BABY CHICKEN (D) (G)
Grain pilaf, harissa, bell pepper relish
 
STEAK ‘N’ FRIES (D) 
Beef striploin 220gr, tru�e fries, black pepper condiment sauce
 
KINGFISH FILLET (D) (G)
Herb cous cous, baby vegetables and sundried tomato emulsion

DESSERTS____________________________________________________________
CHOCOLATE (D) (G) (N)               
Moist brownie like chocolate cake, jivara chocolate crème brule,
chocolate mousse, white chocolate ice cream
 
BEDOUIN AFFOGATO (D) (A) (N)
Date ice-cream, hazelnut, and warm espresso
 
SEASONAL FRUITS & BERRIES 
 
ICE CREAM & SORBET (D) 
Sorbet: Mango, verry berry
Ice Cream: Vanilla, chocolate, strawberry, date ice cream
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