ALQALAA

Situated in the heart of the resort,

Al Qalaa, translated as The Fort is graced with
the iconic architecture of the Musandam Tower,
with a chic dining room dressed in distinctive
Omani details and softened by a constellation
of lanterns hanging overhead. The sweeping
mountain views make a picturesque backdrop
for inventive Omani and Arabic cuisines crafted
to gastronomic perfection using time-honoured
recipes and produce harvested from the Sea of
Oman and nearby fields and farms to capture
the true essence of the country.

Culinary experience designed by

Executive Chef Gaspare Greco






STARTER

Soup
Shorbat Adas — Middle Eastern lentil soup with a twist

served with crisp pita threads and a lemon infused olive oil reduction.

Your Arabic dining experience begins with a variety of traditional Arabic tastes for sharing.

APPETIZER

Cold Mezzeh

Hummus, babaganoush, muhamara, roasted artichokes with lemon za’atar dressing,
shirazi salad of cucumber, tomato and red onion on crisp pita nachos with akkawi cheese,
olive tapenade and warm homemade Arabic bread.

Hot Mezzeh

Prawn and potato fritters with Persian cucumber yoghurt, roasted eggplant with warm pine nut
and date crusted goat cheese with heirloom tomatoes and garden fresh herbs.

MAIN COURSE CHOICE

Omani lamb Shank

Slow braised with Arabic spices, dates and nuts with rice pulao.

Jumbo prawn kabsa

With heirloom tomato confit, roasted pine nuts and crisp shallots.

Samkeh Harra

Pan-seared baby hammour with a spicy tomato and bell pepper sauce and Arabic spices
with mint and coriander.

Note: All prices are in Omani Rials and subject to 12% tax and service charge



From our charcoal Josper oven

Omani Mixed Grill

Succulent lamb, chicken, and Angus beef served on lemongrass skewers with
loubieh b’zeit green beans, fondant potatoes and three sauces — peppercorn, wild mushroom,
lemon mint and shallot gremolata.

Omani Seafood Mixed Grill

Omani lobster, jumbo prawns, baby hammour and jumbo scallops
served with loubieh b’zeit green beans, Arabic rice, and three sauces - spicy tomato,
salsa verde, lemon garlic butter with fresh mint.

Whole roasted corn fed baby chicken

Stuffed with figs, orange and dates marinated in Arabic spices and served with butternut
squash purée and white asparagus, orange shallot reduction, fig and plum compote.

Our grain fed Wagyu beef selection from Australia’s Kobe cuisine
Tenderloin — 200 grams

Ribeye — 350 grams (serves 2)

T-Bone — 420 grams (serves 2)

Served with your choice of accompaniments;
mashed potatoes, French fries, green beans or asparagus.
Sauces: peppercorn, wild mushroom and Dijon mustard sauce.

SWEET ENDINGS

Chocolate bombe filled with ganache and crunchy mascarpone and coffee parfait
served table side with warm date caramel sauce.

Individual warm Umm Ali served with Omani rose water créme anglaise accompanied
with assorted fresh berry compote.

PRICES:
Five Course menus 35.000
Wagyu Beef tenderloin or ribeye menus 49.000

Note: All prices are in Omani Rials and subject to 12% tax and service charge
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