
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

WINE 
By the glass 

      

Sparkling  150ml 

NV Scavi & Ray Prosecco,  Italy    9.500 
  

White 

Dark Horse, Sauvignon Blanc,  California, USA                   7.500                       
  

Masia F, Chardonnay, Spain    5.500 

Red 

    Dark Horse, Merlot,  California, USA                                     7.500                       
 

Masia F. Cabernet Sauvignon, Spain                            5.500
  

            

    Rosé 

J.L Quinson, Cotes de Provence Rose, France 10.000 
  

 

Dessert 75ml 

Maison Sichel, Sauternes, Blend 15.500 
Bordeaux, France 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
RUM 

Captain Morgan Black 5.000 
Captain Morgan White 5.000 
Bacardi Superior 5.000 
 

VODKA 
Smirnoff Red  5.000 
Stolichnaya Premium 6.000 
Absolut 6.000 
Grey Goose 9.000 

TEQUILA 
Jose Cuervo Silver 6.000 
Patrón XO Café 8.000 
Patrón Silver 9.000 
Patrón Reposado 12.000 
 

WHISKY & WHISKEY 
Johnnie Walker Red Label 5.000 
Johnnie Walker Black Label 7.000 
Chivas Regal 12 YO 8.000 
J&B Rare 6.000 
Jack Daniel's 7.000 
Glenfiddich Gift 12 YO 8.000 
Talisker Storm 10.000 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

GIN 

Gordon’s Dry 5.000 
Bombay Sapphire 6.000 
Hendrick's 7.000 
Tanqueray 6.000 

LIQUEUR 
Baileys Original 5.000 
Cointreau 5.000 
DK Amaretto 5.000 
Dolin Vermouth Blanc 5.000 
Jägermeister 5.000 
Tia Maria 5.000 
Aperol 5.000 
Campari 5.000 
Fernet-Branca 5.000 
Kahlúa 5.000 
Ricard 5.000 
Limoncello 5.000 

 

 

BEER 
Asahi ( Bottle)                  6.000 
Peroni (Bottle)                 6.000 
Heineken (can)                5.000 
Corona (Bottle) 5.000 
Budweiser (Can)   5.000 
Burg (can) 4.000 
Bavaria (can)                    4.000 
 

  

 

 
    All prices are in Omani Rial and INCLUSIVE of 8% service charge, 5% municipality tax, 4% 

tourism tax and 5% value added tax. 

Vintage are subject to change 

 

 
  

M-V-G-N-T 8.000 
Gin | lemongrass | Lime Leaf | tonic 

Despite the wonderfully diverse landscape found in 
Vietnam there is a constant theme that runs through 
its beautiful cuisine which is its yin and yang of sweet 
and salty, the hot and cooling and its perfect balance 
of spice and aromatics. The freshness of each 
ingredient is regarded with the utmost of importance, 
with some of the top restaurants in Hoi An spending a 
large proportion of their wage bill on a market 
shopper who’s role is to locate the best ingredients 
amongst the chaos of the local markets. 
 

Flaming Rickshaw                        10.000 
Dark rum | triple sec | wild berry sencha | blueberry   

The word “rickshaw’’ comes from the Japanese word 
“jinrikisha’’ which translates to “human-powered vehicle”. 
The identity of the inventor remains uncertain with many 
people believing that an American missionary to Japan 
named Jonathan Scobie invented the rickshaw in 1869 to 
transport his invalid wife through the streets of Yokohama. 

Tongue Tied 8.000 
Lime leaf vodka | ginger syrup | ginger ale | citrus 

Although Thailand’s capital is more commonly known as 
Bangkok, it has a much longer name that is made up of Pali 
and Sanskrit root words: 
“KrungthepmahanakhonAmonrattanakosinMahintharayutt
hayaMahadilokphopNoppharatratchathaniburiromUdomrat
chaniwetmahasathaAmonphimanawatansathitSakkathattiy
awitsanukamprasit’’This translates to: City of Angels, Great 
City of Immortals, Magnificent City of the Nine Gems, Seat of 
the King, City of Royal Palaces, and Home of Gods Incarnate, 
erected by Visvakarman at Indra’s Behest. Quite the tongue 
twister! 

 

94 Below 8.000 
Gin | coconut water | Kiwi Puree   

spiced pineapple Juice | Vanilla Ice Cream 

Although no specific person has been credited with 
inventing ice cream, its roots can be traced back to 200 
B.C when people in China would eat a dish that consisted 
of rice mixed with milk that was frozen by being packed 
with snow. The Chinese King Tang of Shang is thought 
to have had 94 “ice men” who mixed flour, camphor and 
buffalo milk with ice. 

An Elephant Never Forgets 10.000 

Aperol | mango Puree | prosecco 

Chopsticks are go-to piece of cutlery in China and date 
back to the Shang Dynasty (16th-11th century BC). King 
Zhou ordered his craftsmen to make chopstick from 
elephants’ teeth, which was seen to be the most 
luxurious in the early history of Chinese food culture. The 
one rules to remember when using chopsticks is to never 
stick them upright in a bowl of rice as this will bring bad 
luck. 

Big Smile for Siam                    8.000 

Tequila | lemongrass | papaya | citrus                     

One of the most frequently used phrases in Thailand is “ Mai 
pen rai” which translates to “ Don’t worry” and has become the 
unofficial slogan of the country and is why Thailand is 
affectionately known as “ The Land Of Smile”. 

  
 


