
SALADS 
 

AMAZING QUINOA  5.500 (V) 

Carrots, green apple, cranberries, smoked almonds, feta crumble 
 

POACHED TURMERIC CHICKEN (N)  5.000   

Green papaya, cashew nuts, crispy shallots, nam jim dressing  
 

CAESAR   5.000 

Smoked chicken, iceberg lettuce, croutons, beef bacon, anchovies  

parmesan cheese tossed in a Caesar dressing served with  

garlic bread 
 

PRAWN & CALAMARI (S)  5.500 

Mango and cucumber slaw, coriander and lemongrass dressing 

   

APPETIZERS 
 

SOUTHERN FRIED PRAWNS  (S)  6.200  

Crumb fried, siracha aioli  
 

GRILLED CALAMARI  (S) 5.200 

Shallots, garlic, tomatoes  
 

NACHO CHIPS (V)  3.200 

Nacho chips served with guacamole 

COCKTAIL SAMOSA (V)  3.000 

With mint chutney 
 

CRUMB FRIED JALAPENOS WITH CHEESE   4.500 

Sour cream dip  

 

CHICKEN BURGER   6.000    

Chicken piccata, provolone, sundried tomato pesto 
 

ANGUS BEEF BURGER   7.500  

Beef bacon, aged cheddar, sesame bun 

ARABIC POCKETS (N)   6.600      

Pita bread filled with strips of chicken sautéed with pine nuts, 

mixed peppers & onions.                    

CHICKEN QUESADILLA   5.500 

Sautéed bell peppers, onions, jalapeno 
 

CROWNE PLAZA HOME CLUB   4.800   

Triple decker sandwich with country bread, turkey bacon, chicken, 

lettuce, tomato & egg 
 

GRILLED VEGETARIAN CIABATTA (V) (N)  4.500  

Peppers, eggplant, courgettes, mushrooms, rucola, sun-dried 

tomatoes, basil pesto 
 

SMOKED SALMON & CREAM CHEESE BAGEL (S)  5.800 

Smoked salmon, cream cheese & ice berg on bagel 
 

STEAK SANDWICH (B)  7.000 

Grilled beef tenders, caramelized onion, beef bacon & cheddar 

cheese on mini baguette 
 

ALL SANDWICHES & BURGERS ARE SERVED WITH SALAD  

OR FRENCH FRIES 

MAIN COURSES 
 

 

CHEF’S PASTA (V) (B) (N)  5.500  

Choice of Pastas: Penne, Tagliatelle or Spaghetti 

Choice of Sauces: Bolognaise, Tomato, or Pesto 
 

 

FISH & CHIPS   7.200 

Batter fried fish fillet with tartar sauce & fries 
 

ALL DAY BREAKFAST  (B)  8.000 

Fried eggs, beef sausages, turkey bacon, 

grilled tomatoes, mushroom & hash brown 
 

BEEF TAGLIATA (B)  13.800 

Served with wild rucola, grana padano, cherry tomatoes & 

balsamic reduction 

THREE FARM EGGS COOKED ANY STYLE   (B) 8.800 

Scrambled, fried, poached, boiled, omelet or white            

omelet with your choice of fillings from tomato , mushrooms, 

cheese, onion, pepper and ham. Served with turkey bacon, beef 

or chicken sausages, hash brown potatoes, mushrooms, baked 

beans and grilled tomato 

 

 

 

TROPICAL FRUIT PLATTER   3.000 

Exotic cut fruits with mint leaves 
 

CHOICE OF ICE CREAMS   3.500 

Select from vanilla, chocolate, strawberry 
 

٪ ضريبة خدمة وجميع الضرائب المضافة٨األسعار المدونة أعاله خاضعة إلى  “ ” 

“Prices are subject to 8% service charge & all applicable taxes” 

Food allergies and food intolerance: We welcome enquiries from customers who wish to know whether any meals contain particular ingredients 

Open from 10:00 am to 06:00 pm 

SOUPS 
 

ORIENTAL LENTIL   3.800  

Flavored with cinnamon, accompanied with fried pita bread 
 

TOM YAM KUM   4.500 

Mild spiced prawn broth with lemongrass and galangal 

POOL BAR 

LIGHT BITES 

CHICKEN SATAY   4.500 

Served with peanut sauce 

FALAFEL WRAP   4.000   

Falafel, pickled cucumber, onion, whipped tahini dip 

HOMEMADE BAKERY BASKET    6.500 

Choice of toasted plain, whole wheat or baguette. Selection of bread 

rolls, croissants, Danish pastries, muffins and cinnamon rolls served 

with honey, jam, marmalade and a choice of butter or margarine 

BURGERS & SANDWICHES 

DESSERTS 

STRAWBERRY PANNACOTTA    3.500 

With passion fruit coulis 

BAKED CHEESE CAKE   3.800 

With blueberry compote  

BEDOUIN DELIGHT  3.500      

Omani dates ice cream, almond brittle,  

crème Chantilly ,served with shot of espresso 

SIGNATURE DESSERT 

KINGFISH TACOS   6.800        

Cajun spiced, avocado, red cabbage slaw 

SIGNATURE DISH SIGNATURE DISH 

BABY GEM LETTUCE AND SALMON   5.500  

Pulled poached salmon, avocado, salmon 

crisps, chive dressing  


