
All prices are in OMR, inclusive of all applicable taxes. 
If you hav any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
(S) Seafood (D) Dairy (G) Gluten (N) Nuts (V) Vegetarian

DIM SUM  

Steamed Dim Sum (4 pcs)
Served with our special dipping sauce:� ginger–spring
onion soya sauce, �Szechuan sauce  

Prawns Dumpling with XO Sauce (G) (S)  7.5

Crystal Prawn & Black Truffle (G) (S)  7.5

Omani Lobster “Squid ink Har Gow” (G) (S)  8.5

Wagyu Beef & Mushrooms (G)  9

Black Truffle Chicken in Szechuan Dan Dan Sauce  8
Soya, peanuts, sesame
            
Crystal Sesame Mushroom (V) (N) (G)  6.5
Served with soya–black vinegar, ginger-spring onion 
sauce, Szechuan sauce

Omani Lobster & Abalone Wonton in Spicy Szechuan 
Broth (S) (N) (G)  9
Soya, sesame, fresh coriander

FRIED DUMPLINGS  

Omani Lobster Spring Roll with 
XO Black Truffle (4 pcs) (S) (N) (G)  8.5
Served with sweet chili-passion fruit sauce

Sesame Prawn Toast (4 pcs) (S) (G) (N)  7.5�
Served with sweet chili-passion fruit sauce

Wasabi Prawns (4 pcs) (G)  8 
Mandarin-mild wasabi mayonnaise, mango,
pomelo,  sesame 

Crouching Pumpkin (4 pcs) (G)  8�
Braised Peking duck  �

Hidden Carrot (4 pcs) (G) (D) (V)  7
Crispy turnip & radish pastries 

Wagyu Beef Mushroom & Black Truffle Puff
(4 pcs) (G) (D)  8

Vegetables Spring Rolls (G) (V)  6.5
Served with sweet chilli-passion fruit sauce

Fried Shrimp Wonton (4 pcs) (G) (S)  7.5
Sweet chilli-passion fruit sauce

FISH & SHELLFISH  
    
Steamed Turbot in Black Bean Sauce (G) (S)  24 

Spicy Omani Hamour (S)  22                                                                                                      
Specialty Szechuan boiled �hamour filet 
with pickled chili

Wok-fried King Prawns (G) (S) (N)  22
Ginger, chili, soya, sesame candied walnut, �puff rice           
                                                                                                                                                   
Steamed Omani Lobster with XO Sauce (S) (G)  23
Supreme soya sauce with Chinese Tie Guanyin tea, 
ginger, black garlic, �fresh coriander

Omani Lobster in Black Bean Sauce (G) (S)  24

Omani Lobster in Black Pepper Sauce (G) (S)  24         

Seafood Wrap Served with Lettuce (G) (S)  15 

Sweet & Sour Prawn (G) (S) (N) 22
Strawberry

MEAT

Kung Pao Chicken (G) (N)  18.5   

Sweet & Sour Chicken (G)  18.5
Pineapple                                 

Wagyu Beef Rib-eye in Black Bean Sauce (G)  26

Slow Cooked Soy-braised Short Ribs (G) (N)  23
Bok choy, spring onion pancake, soya-date sauce

Wok-Fried Australian Lamb with
Black Pepper Sauce (G)  19
Sliced lamb, broccolini, black pepper sauce

Sautéed Szechuan Wagyu Beef Tenderloin (G) 26
Broccolini, Szechuan pepper soya sauce

Peking Duck (G)
48 hours notice required

Served with pancakes, baby cucumbers, spring 
onions with hoisin sauce �& our special hoisin 
roselle & orange sauce

Roasted to Order
Whole: 42 | Half: 21.5

TO SHARE 
 
Supreme Dim Sum Platter
(2 pcs each) (G) (S) (N)  15

Crystal prawn & black truffle
Omani lobster “squid ink Har Gow”, wagyu 
beef & mushrooms, crystal sesame mushroom

A Taste of Ba Ban Dim Sum
(1 pc each) (D) (G) (S)  11

Omani lobster ‘‘squid ink Har Gow’’
Prawn dumpling with XO sauce
Wagyu beef & mushroom, Omani lobster XO-
black truffle spring roll, “Crouching pumpkin”
braised Pecking duck



All prices are in OMR, inclusive of all applicable taxes. 
If you hav any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
(S) Seafood (D) Dairy (G) Gluten (N) Nuts (V) Vegetarian

SOUP

Shrimp Wonton Hong Kong Style (G) (S)  6   
Bok choy       

Chicken Hot & Sour Tofu Szechuan (G)  6
Spring onions, eggs, soya 

NOODLES 

Wok-Fried Omani Lobster & Prawns (G) (S) (N)  16
Udon noodles, soya

Stir-Fried Chicken (G) (N)  13.5�
Udon noodles, soya                    

Beef Szechuan Dan Dan (G) (N)  14.5
Homemade noodles, peanuts, soya, �spring onions

Omani Lobster Szechuan Dan Dan (S) (G) (N)  16.5
Homemade noodles, peanuts, soya, spring onions

Wok-Fried Vegetables (G) (V) (N)  9.5�
Udon noodles, broccoli, soya 

RICE

Stir-Fried Omani Lobster & Dry Sea Scallops
(G) (S)  14.5    
Spring onions, eggs, soya       

Stir-Fried Shiitake Mushrooms & Broccoli (V)  8.5
Spring onions, eggs, soya 

Homestyle Braised Tofu (G) (V)  9.5
Soya, broccoli

Mapo Tofu Szechuan Style (G) (V)  9.5

Fujian Eggs Rice Topped with  
Shrimp & Duck (S) (G) (D)  15
                                 

VEGETABLES & SIDES

Wok-Fried Pumpkin (G) (V)  6
Water chestnuts, snow peas, black fungus mushrooms    

Wok-Fried Broccoli & Garlic (V)  6

Steamed Rice (V)  3.8

DESSERT

Art Mandarin Valrhona Chocolate Cake (G) (N) (D)  6�
Earl grey milk tea ice-cream     

Strawberry-rose-lychee Cheesecake (G) (N) (D)  6�
Strawberry condensed milk ice-cream  

Tatin Chinoise (G) (N) (D)  6
Apple, jasmine ice-cream, sesame tuile,
�soya-caramel foam

Profiteroles with Omani 
Frankincense Ice-Cream (D) (G)  6
Caramelised banana, chocolate sauce

Signature Ice-Cream (one tub) (D)  4.8
Earl grey milk tea
Matcha    
Strawberry condensed milk 

Signature Sorbet (one tub)  4.8
Mango-jasmine
Raspberry-rose  
Orange-ginger



All prices are in OMR, inclusive of all applicable taxes.

THE INNOCENT ACT  4
Icy and refreshing but non-alcoholic! �A taste of innocence in each sip

ONE IN A MELON
Fresh watermelon juice, karkade infusion, �lemon juice, basil, lemongrass syrup, chili

JIN JIU
Fresh passionfruit, orange wedges, fresh mint, yuzu syrup, lemon juice, tonic water

W ICED TEA
W Muscat Special Blend with fresh Orange 

SOFT DRINKS  1.5
		
Pepsi, Diet Pepsi, 7UP, Mirinda, Mountain Dew, �Ginger Ale, Tonic Water, Soda Water

FRESH JUICES  3.1

Ask us what we have available 

WATER  2.2/3

Still
Sparkling

ENERGY DRINK  2

Red Bull		             

HOT & COLD  2

HOT COFFEE
Espresso, Americano, Cappuccino, �Latte, Decaffeinated, Mocha

 

ICED COFFEE
Americano, Cappuccino, Latte

Organic Chinese Tea
Jasmine grean tea, Yie Guan Yin-Oolong tea,
Jin Jun Mei black tea, Organic Pu-erh tea

 



All prices are in OMR, inclusive of all applicable taxes.

COCKTAILS  6
                                                        

STATE OF THE ART                             
The heart and soul of our mixologists, 
conveniently placed in a glass for you 
to enjoy. Kick back with one of the cocktails 
and take in the scene.

SPICY GARDEN
London dry gin, lemon juice, 
Sugar syrup, mint, corriander, 
chili, fresh pineapple juice

CLOUDY CRANE
Vodka infused W signature tea,
homemade ginger base, 
lemon juice, fresh grapefruit juice, 
rosemary, cinnamon cloud

KISS MISS
Rose wine, dark rum, rose syrup, 
rose water, orange juice, fruits

PISCO CHI
Pisco Casa Lapostolle, mango juice, lemon juice, pineapple juice
				  
CHÁ YÌ
Vodka, Aperol, Bols triple sec, 
Italicus, jasmin tea infusion	
 
THE DRAGON MULE
Vodka, ginger base, lemon juice,
ginger beer, lemon grass and 
ginger foam.

NOT WHAT YOU’RE
LOOKING FOR?

CLASSICS
Our mixologists are more than
happy to craft the classics
Or something special just for you



All prices are in OMR, inclusive of all applicable taxes.

I’VE GOT IT AND I WANT TO FLAUNT IT

SPARKLING
Masia J with Sparkling Brut 6/24 
Scavi & Ray Prosecco Spumante 8/39 
Brut D ‘Argent 35
Bottega Gold Prosecco 75

SPARKLING ROSÉ
Scavi & Ray Prosecco Spumante Rosé 39 
Bottega Rosé Prosecco 93
Cruset Brut Rosé 33

CHAMPAGNE
Moët & Chandon Impérial 162
Moët & Chandon Ice Impérial 162 
Orpale Grand Cru Blanc De Blancs 345 
Dom Pérignon 515

ROSÉ CHAMPAGNE
Philipponnat Brut Reserve 162 
Dom Perignon Lumi Rosé 1180

MAGNUM (1.5 L)
Moët & Chandon Imperial 354

 



All prices are in OMR, inclusive of all applicable taxes.

BEER

Corona  5
Stella Artois  5
Heineken  5
Peroni  5
Kronenbourg  5
Savana Dry  4
 

GIN		
		   
Gordons Dry  4/65
Tanqueray  4/65
Bombay Sapphire  4/65
Hendricks’s  6/110
Tanqueray 10  7/135
The Botanist  7/135

VODKA	
		   
Titos  4/65
Skyy Raspberry  4/65
Ketel one  5/95
Cîroc  7/135
Grey Goose  7/135
Belvedere  7/135

TEQUILA	
		   
Jose Cuervo  4/65
Patron XO Café  6/115
Patron Repesado  9/160
Patron Anejo  9/160

RUM		
		   
Bacardi Carta Blanca  4/65
Captain Morgan White  4/65
Captain Morgan Black  4/65
Appleton Estate  5/95
Ron Zacapa 23 Solera  11/210  

WHISK(E)Y 		
		   
SCOTCH SINGLE MALT
Glenfiddich 12 YO  6/115
Glenmorangie Original  6/115
Talisker Storm  7/145
Ardbeg 10 Years Old  9/165
Glenfiddich 18 YO  9/165
Macallan Fine Oak 12 YO  9/165
Macallan Fine Oak 18 YO  30/610

BRANDY/COGNAC	
	  	
Torres 10 Brandy  4.5/84
Hennessy VS  6.5/120
Hennessy VSOP  9/166
Hennessy XO  23.5/526

LIQUEUR	
			    
Jägermeister  5.5/98
Baileys Original  5.5/98
Sambuca Black  5.5

DIGESTIF/FORTIFIED	
	  
Gonzales Tio Pepe Fino  6
Graham’s 10 YO Tawny Port  5.5



All prices are in OMR, inclusive of all applicable taxes.

VENI VIDI VINO

WHITE WINES / GLASS
Dark Horse Sauvignon Blanc Modesto 5.5
C’est La Vie, Chardonnay Vin de Pays 7 
Masia F Sauvignon Blanc 6

RED WINES / GLASS
Dark Horse Merlot Modesto 5.5
C’est La Vie, Pinot noir Vin de Pays 7 
Masia F Cabernet sauvignon 6

ROSÉ WINES / GLASS
Dark Horse Rosé CA 7
Aime La Vie Syrah-Grenache Vin De Pays 7 
Masia F Rosé 6

WHITE WINES / BOTTLE

FRANCE
Sea Change Sauvignon Blanc 27
C’est La Vie, Chardonnay Vin de Pays 29 
Laroche Chablis,Chardonnay 61
Bordeaux Savignon blank Maison Castel 29 
Hugel Gewurztraminer 59
Meursault Bouchard Pere et Fils 128

SPAIN
Rioja Blanco, Navajas,Rioja 34 
Faustino VII Blanco Rioja 37

GERMANY
Dr. Loosen, Riesling 40

ITALY
Italia Pinot Grigio 34 
Campagnola Pinot Grigio 34 
Villa Antinory Bianco 45

AUSTRAILIA
Jacob’s Creek Chardonnay 29 
Singing Grüner Veltliner 41
Grant Burge GB15 Pinot Grigio 29 
Torrbeck Woodcutters Semillion  65 
Penfolds Max’s Chardonnay 101

NEWZEALAND
Dusky Sounds Sauvignon Blanc 32 
MatuaValley, Marlborough, Savignon blanc 39
Cloudy Bay Sauvignon Blanc 107

CHILE
Montes Chardonnay 33
Vina Las Ninas Chardonnay 34

USA
Dark Horse Sauvignon Blanc Modesto, CA 23
Dark Horse Pinot GrigioModesto, CA 23 
Dark Horse ChardonnayModesto, CA 23

ARGENTINA
Terrazas De Los Andes – Chardonnay 3



All prices are in OMR, inclusive of all applicable taxes.

RED WINES / BOTTLE

FRANCE
C’est La Vie, Pinot noir Vin de Pays 29
E. Guigal Cotes Du Rhone,Rhone 51 
Entrecote Merlot Cabernet Sauvignon 11.6 
Bourgogne Hautes Cotes De Nuits-Albert Bichot 57
Fleurie – Bouchard Aine Chevaliers de L’Ordre 46
Saint-Émilion Grand Cru,Bordeaux 95 
Chateau Marcadis Lalande De Pomerol 73 
Les Graviers de marsac- MARGAUX 75 
Chateau Talbot – ST Julien 4th G.C.C 270

SPAIN
Torres Celeste Ribera Del Duero DO 73 
Torrelanga Ribera Del Duero 49
Rioja Alba De Luces –crianza 56

AUSTRAILIA
Three Pillars the gourmet Shiras 34 
Nottage Hill Shiraz 31
Tyrrell’s Old Winery Pinot Noir 46
Tail Spin Shiraz Langhorne Creek 32 
Birds Eye View Shiraz McLaren Valley 40 
Penfolds Max’s Shiraz 101

NEWZEALAND
Man O’ War Merlot Cabernet Franc Malbec 76 
Clos Henri Pinot Noir 12

CHILE
Motes Merlot 36
El Emperador Cabernet Sauvignon Premium 34 
Motes Alpha Cabernet Sauvignon 59

ITALY
Bardolino Classico – Campagnola 34 
Rocca Delle Macie, Chianti Vernialo DOCG, Tuscany 40
Valpoliciella Classico Veneto 40
Bio Bio Merlot Organic 40
Orcia Cenerentola – Cinelli Colombini 95

USA
Dark Horse Merlot Modesto CA 22
Dark Horse pinot Noir Modesto CA 28 
Sterlind Vinter collection Merlot 35
Sterlind Vinter collection cabernet Sauvignon 35
Western cellar Cabernet Sauvignon 29
Chateau Ste Michelle Cabernet Sauvignon 34

ROSÉ WINES / BOTTLE

FRANCE
D’Anjou Rosé 29
Aime La Vie Syrah-Grenache Vin De Pays 29 
Chateau Gabaron – Bordeaux Rosé Adet Seward 33
Chateau De L’Aumerade Rosé 43
Sancerre Rosé – La Gemiere 75
Château d’Esclans Whispering Angel Rosé 95 
Château de Beaupré Coteaux D’Aix-En-Provence 57

SPAIN
Bobal – Rio Anejo Rosé 25
Faustino V Tempranillo Rioja Rosé 37

USA
Dark Horse Rosé CA 23
Almaden Heritage White Zinfandel Rosé 39

CHILE
Antares 27
Montes Cherub, Colchagua Valley 38

AUSTRALIA
Banrock Station White Shiras 29 
Jacob’s Creek Shiraz Rosé 29


