
”SAVOUR THE SPECTACULAR“

BE IMMERSED | BE PLAYFUL | BE INSPIRED

Edamame 3.5
Zanzibar Spice or Seasalt 

Mesclun Salad 4.5
Mix leaves, Shaved Fennel, Red Radish, Carrot, Beetroot, Cherry 
Tomatoes, Bellpepper, Cucumber, Honey Mustard Vinaigrette

Arabic Spiced Roasted Eggplant & Tahina N . D 4.5
Curried Labneh, Argula, Pomegranate Molasses, Mint Leaves

Crunchy Smoked Brisket Cheese Spring Roll G . D 5.5
House BBQ Sauce

Vue ‘Zannetti’ Burrata D . N 6.5
Marinated Heirloom Tomatoes, Kalamata Olive, Pomegranate Reduction, 
Basil Oil, Jabal Olive and Sumac Dust

Crispy Omani Jumbo Prawn Salad  G . D . E . S 6.5
White Cabbage, Carrot, Red Cabbage, Bellpepper, Crispy Wonton, 
Tortilla, Sesame Mayo Dressing

Lamb Mishkak 7
Tamarind Chilli Glaze

Herbed French Cheese Fritter Salad G . D . N 7.5
Saffron Poach pears, Toasted Walnuts, Confit Bellpepper, Pickled Onion, 
Argula, Jabal Honey Mustard Dressing

‘Dhofar’ Black Rice Salad Bowl N . S 7.5
Organic Black Rice, Avocado, Cherry Tomatoes, Steam Corn, Sauteed 
Beetroot, Grilled Prawn, Chicken Breast, Tahina Honey Lemon Dressing

Dynamite Shrimp G . E 8
Mayonnaise, Honey, Baby Romaine

Black Angus Beef Kofta Skewers 8.5
Whipped Garlic Sauce

FLAT BREADS
All Our Flat Breads made from ‘30 yr’ Old Sour Dough

Margherita G . D 5
Buffalo Mozzarella Bocconcini, Tomato Sauce, Basil

Zaatar G . N 5
Extra Virgin Olive Oil

N - Nuts | D - Dairy | V - Vegetarian | VG - Vegan | S - Seafood | E - Egg | G - Gluten | SO - Soy | A - Alcohol

Kindly inform us of any food allergies, intolerances, or special dietary needs. Prices are in Omani Rials and subject to 8% service charge, 5% VAT, and 4% tourism tax.

COLD MEZZE 
Fennel Cucumber Tzaziki D

Smoky Eggplant Moutable N
Tomato, Bellpeppers, Tahina, Parsley

Pumpkin Hummus N
Pumpkin Seeds, Chickpeas, Tahina, Garlic, Lemon Salt

Stuffed Bellpeppers D
Mini Red Bellpeppers stuffed with Local Cheese

Beetroot Hummus N
Chickpeas, Tahina, Garlic, Lemon Salt

Marinated Kalamata Olives 
Paprika, Garlic, Parsley

Muhammara N
Roasted Red Bellpepper, Walnuts, Garlic, Pomegranate Molasses

Feta D
Zatar, Omani Honey

HOT MEZZE ‘TIFFIN’

Cheese Rakakat G . D
Feta, Mozzarella

Lamb Kibbeh G . N
Goat Meat, Pine Nuts, Bulghur

Spinach Fatayer G
Spinach, Onion, Herbs 

Halloumi Fried G . D
Panko Crumbed Halloumi 

Meat Fatayer G . D
Lamb Mince Meat, Herbs, Arabic Spices

Chickpea Falafel
Onion, Garlic, Parsley

Served With Home Made Pita Bread

‘Black’ Angus Beef Burger G . D 9.5
Caramelized Onion, Tomato, Gherkin, Mesclun Lettuce, Thousand Island 
Sauce, Potato Flour Bun SIGNATURE

Wagyu Beef Burger MB 4/5+ G . D 11
Caramelized Onion, Tomato, Gherkin, Mesclun Lettuce, Fat Chips, Potato 
Flour Bun SIGNATURE

Your choice of cheese
English Cheddar, Swiss Emmenthal
Italian Provolone, Italian Gorgonzola Blue

VUE BURGERS

Crispy Chicken Burger G . D 8
Coleslaw, Japanese Mayonnaise, Fat Chips, Black Brioche Bun  220gm

Beyond Burger G . D 9
Caramelized Onion, Tomato, Gherkin, Mesclun Lettuce, Sriracha 
Mayonnaise, Brioche Bun

APPETIZERS 8.5

Pepper Chili Oil, Hung Yogurt, Herbs

‘BYO’ MEZZE BOARD
Choose Any 6 From The Below Selection



MIBRASA | SMOKER | ROBATA

WANDERER FARMS FREE RANGE AUSTRALIA

Ribeye MB 2+ 300gm 18

24 hrs Angus Short Ribs MB 2+ 300gm 16

Tomahawk SIGNATURE 45

Beef Brisket MB 4-5+   300gm 18

Tenderloin MB 4-5+    200gm 15

All above dishes served with fat chips & side salad

Your choice of sauce

Creamy Harissa Lemon Butter Sauce D

Zhug Cilantro and Mint Emulsion

Duo of Pepper Corn D

Wild Mushroom Truffle Jus D

 

Grilled Free Range Baby Poussin 14
French Corn Fed Chicken, Sliced Potato, Mix Leaves, Mushroom 
Jus 

500gm

New Zealand Thyme Garlic Marinated Lamb 
Chops 20
Grilled Baby Vegetables, Mash Potato, Peppercorn Sauce 220gm

Grilled Jumbo Prawn 16
Lemon Butter, Anchovy, Cherry Tomatoes, Hazelnut Dukka Spice

Seared Norwegian Salmon Fillet 14
Baby Potatoes, Baby Broccoli, Chimichurri, Lemon Butter 220gm

Grilled Whole Lobster 20
Melted Butter, Lemon, Mesclun Leaves

Baked Portobello Steak D 9.5
Mash Potato, Melted Cheese, Tomato Chimichurri Salsa

Harissa Spiced Cauliflower Steak D 8
Mash Potato, Cheese Sauce, Tomato Chimichurri 

SIGNATURE PLATTERS  SERVES 2

Arabic Mix Grill G . D . S 24
Harissa Lamb Chops, Chicken Shish Tawouk, Beef Kofta, Fat Fries, Garlic 
Toum, Qaboos Bread

Textures of Seafood G . D 32
Whole Grilled Lobster, Tandoori Prawns, Panfried Harissa Fish, Lemon 
Butter, Fat Fries

FROM THE CHARCOAL TANDOOR

Malai ‘Anjeer’ Paneer Tikka SIGNATURE D . N 8
Cottage Cheese, Fig Paste, Cream, green chili, cardamom powder, Hung 
Yoghurt

Vegetable and Broccoli Seekh Kebab D . N 8
Minced vegetables, Sweetcorn, cashewnut, dry spices, Gram flour, Mint 
Chutney

Persian Joojeh Kabob SIGNATURE D 9
Boneless Chicken thigh, jabal saffron, cumin, ginger garlic paste, 
turmeric, Lemon, Hung yoghurt

Turkish Chicken Adana Kabob SIGNATURE D 9
Bellpeppers, Onion, Jalapeno, Parsley, Qaboos Bread, Garlic Toum

Omani Macchi Tikka D 10
Local Omani fish, crack black pepper, Hung Yoghurt, Indian spices, Mint 
Coriander chutney

Goat Seekh Kebab Gilafi D 10
Red onion, bellpeppers, green chili, homemade spice mix

Tandoori ‘Lasooni’ Omani Prawn SIGNATURE D 12
Hung Yoghurt, Mustard Oil, Kashmiri Chili Powder, Coriander powder, 
Garlic Paste, Clarified Butter

SIDES

French Fries 1.5

Grilled Vegetable Skewers 1.5

Saffron Rice D 2

Truffle Mash Potato D 2

Sweet Potato Fries 2

Spicy Potato Wedges 2

Dukkah Crusted Mac n Cheese G . D 2.5

N - Nuts | D - Dairy | V - Vegetarian | VG - Vegan | S - Seafood | E - Egg | G - Gluten | SO - Soy | A - Alcohol

Kindly inform us of any food allergies, intolerances, or special dietary needs. Prices are in Omani Rials and subject to 8% service charge, 5% VAT, and 4% tourism tax.

French Vanilla D . E
Hazelnut Praline Crunch  D . N 
. E

Fig & Walnut Gelato D . N . E Apricot and Wild Berry D 

Crunchy French Chocolate D . E . G Dates and Pistachio D . N

DESSERTS

Ice Cream Sandwich Baklava D . G .  N .  E 4.5
A delightful fusion of flaky phyllo pastry layered with pistachios, filled 
with creamy ice cream, and drizzled with honey. Topped with crushed 
pistachios

Brulé Dream Cream with Berries D . E 4.5
A caramelized baked custard served with a mixed fruit and berry 
compote, elegantly flambéed for a delightful finish

CHOOSE YOUR CHURROS

Churros with Omani Halwa D. E. N. G 5
Crispy churros served with rich Omani halwa, infused with saffron and 
cardamom

Churros with Pistachio & Kunafa Dough Crisp D . E . N . G 5
Crispy churros served with a rich pistachio and kunafa dough blend, 
offering a delightful crunch and nutty flavor

Churros with Spiced Chocolate D . E . G 5
Crispy churros served with a velvety chocolate dipping sauce for a 
delightful sweet and spicy experience

CRUMBLE

Jabal Akhdar Crumble D . G . N . E 5.5
A delightful blend of spiced crumble served with rich Omani halwa, 
drizzled with pistachio & Chocolate sauce and accompanied by fig & 
walnut gelato, dates & pistachio Gelato, Apricot & wild berry gelato, and 
French Vanilla gelato.

Umali & Granola Crumble D . G . N . E 4
A creamy bread pudding topped with a crunchy granola crumble and 
finished with a Brulé custard

Sunken Chocolate Brownie Crumble D . G .  E . N 4
Enjoy our fudgy brownies topped with a crispy crumble, served warm and 
drizzled with chocolate sauce for the perfect blend of gooey and crunchy 
textures

HOME-MADE GELATOS (2 SCOOPS) 4

BARLEY + GRASSFED

WAGYU + MITCHELL CROSS I GRASS+ GRAIN FED

WESTHOLME FARMS FREE RANGE AUSTRALIA




