Fortant de France

Vistana Chardonnay

Vistana Cabernet Sauvignon

Limarita
COYA Pisco, pinneapple, coriander,
yuzu, lime

Margarita Amarilla
Tequila infused with jalapefo,
passion fruit, agave, lime

Verde Refrescatte
Gin, elderflower syrup, soda water,
basil-green apple-cucumber cordial

Purple Rain
Chicha morada, pineapple juice,
passion fruit, fresh lime juice

Eyes of Inti

Passion & aji amarillo,
pinneapple juice, agave water,
lemon juice, ginger kaffir syrup

Tea
Early Grey, peppermint, green tea,
chamomile, jasmine

Coffee
Americano, esspreso, cappoccino, latte,
macchiato, spanish latte

per person (minimum 2)
Sunday to Saturday from 5.00PM to 7.00PM

Guacamole VG, GF
Avocado, chalaquita & lime, corn tortilla

Smoked Beetroot Ceviche VG, GF
Smoked beetroot, green apple, mango,
cucumber granita, feta cheese

Mandarin Sea Bass GF
Ginger, lime & mandarin pearls

Volcano Maki Roll
Smoked salmon, chipotle mayo, padron pepper,
avocado & tobiko

Prawns & Chilean Sea Bass Gyoza
Jalapefno dressing, edamame, chilli ponzu

Short Rib Bao
Yellow chilli aioli, apple coleslaw & coriander

Cauliflower Tempura V
Chipotle aioli, sesame seeds
& nori seaweed dust

Sea Bass Cazuela GF
Chilean sea bass, bomba rice, chilli lime butter

Beef Short Rib GF
12hrs slow cooked, miso & soy glaze,
spring onion

Baby Gem Salad
House dressing, toasted panko, chives

Passion Fruit Granita GF
Shaved passion fruit ice, biscuit crumble,
pineapple & mango sorbet

Churros
Milk chocolate & dulce de leche sauce,
orange zest

All prices are listed in OMR.
All prices are inclusive of 8% service charge, 5% municipality tax,
4% tourism tax & 5% VAT.

Global Signature Dish (V) Vegetarian (VG) Vegan (GF) Gluten Free

If you have allergies or dietary enquiries, please speak to our staff prior
to ordering.



