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A Mosaic of Global Flavours

Za'atar draws inspiration from local and international
influences, featuring modern lifestyle market kitchen
accents. Offering high quality produce, from mezzes
and nourishing salads to seafood and marinated meats,
Za'atar also boasts warm bread from the stone hearth

oven in the show kitchen.

With indoor and outdoor terrace settings overlooking
the canyon, Za'atar serves international and local
delicacies, alongside crafted drinks. Sample homemade
cold-pressed juices, signature coffees and fine hand

blended teas from our skilled baristas.
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Since 1921, Culligan has been leading the way
for water treatment and filtration. With our
goals of sustainability, we have partnered with
them to bring you eco-friendly great tasting and
healthy ambient, cold and sparkling water. This
has enabled an almost zero carbon footprint
for drinking water and zero plastic bottle waste

throughout the resort.

Committed To Sustainability

To highlight a few initiatives, our treated water
feeds the farms below, our menu covers are
made from recycled bottle caps and our straws

are made from biodegradable sugarcane.

Our raw food waste is dewatered and composted
and we work with the local government to
support local initiatives to continue their drive

to improve community living in Jabal Akhdar.

Help us make the world a better place together.
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SOUPS

Omani Lentil Soup c.p

Slow-simmered yellow lentils, onion, garlic, paprika oil,
crispy Omani croutons, lemon wedge.

Wild Forest Mushroom o

Oven roasted mushroom,, cream, parley, truffle oil

Tamatar Hara Dhaniya Shorbha

<

Rich plum tomato broth flavored with spices, ginger, garlic,
coriander leaves, masala, cheese puff grissini

du

LUNCH AND DINNER A LA CARTE

SALADS & APPETIZERS

Caprese Salad o

Creamy buffalo mozzarella, roma tomatoes, rocket leaves,
house-made pesto and apple-cinnamon balsamic glaze

Dukkah Dusted Feta & Melon Salad o.n

Beetroot, melon assortment, pomegranate jewels, mint and
basil

Healthy Quinoa & Vegetable o

Tomatoes, avocado, mixed bellpeppers, mesclun lettuce,
sweetcorn, red cabbage, Japanese cucumber, lemon vinaigrette

Vegan Pearl Couscous Salad v.n

Chickpeas, charred vegetables, avocado, sundried tomatoes,
pumpkin seeds, zesty citrus-honey dressing

Mountain Caesar Salad .o

Crispy baby romaine, anchovy caesar dressing, shaved
parmesan, crunchy croutons.

Add grilled sous vide chicken breast

Add grilled tiger prawns

Javanese Chicken Satay n.s

Peanut sauce, pickled cucumber chili

Tuna Nicoise s.e

Seared Japanese tuna loin, cherry tomatoes, potatoes, french
beans, boiled quail egg, kalamata olives, light vinaigrette

Chicken Satay Buddha Bowl

Charcoal-grilled chicken satay, velvety peanut sauce, edamame,
shredded carrot, pickle cucumber, purple cabbage, sushi rice

Zaatar Mezze Platter c.o

An artisanal selection of spinach sambusek, meat sambusek,
lamb kibbeh homemade chickpea falafel, hummus,
muhammara, Moutabel, fattoush and house pita bread.

Wasabi Prawns

Tempura fried prawns, creamy ‘Kewpie’ wasabi mayonnaise

Gourmet Cheese Platter

Gorgonzola, Brie, Comte, Pecorino, Bel Paese, dried fruits,
marinated olives, Jabal Akhdar fruit compote, sour dough
bread.

N - Nuts | D-Dairy | V-Vegetarian | VG-Vegan | S- Seafood | SO-Soy | E-Egg | G- Gluten-free
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LUNCH AND DINNER A LA CARTE

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

N

GOURMET SANDWICHES &
WRAPS

‘Mountain” Angus Beef Burger o.c

Black angus patty, crispy beef bacon, caramelized onion, jack
cheddar, romaine lettuce, tomato, pickled gherkin, bbg mayo,
brioche bun

Roasted Vegetable Burger o.c

Crispy veggie patty, jack cheddar, mesclun lettuce, tomato &
sriracha mayo, brioche bun

Zaatar Club Sandwich b.c

Roast chicken mayo, turkey ham, beef bacon, egg, English
cheddar, tomato, lettuce, slice brioche white bread

Grilled Halloumi Focaccia p.c

Grilled vegetables, roasted bellpepper, rocket leaves, tomato,
pesto mayo, artisan focaccia

Falafel Saj Wrap b.c

Homemade falafel, pickled vegetables, tahina dressing

Tandoori Chicken Roomali Wrap

Chicken tikka, jalapenos, red onion, bellpeppers, coriander,
mint chutney

All sandwiches & wraps are served with
French fries or spicy wedges

HANDCRAFTED PIZZAS

Margherita c.o

Shredded buffalo mozzarella, san marzano tomato sauce,
basil leaves

Pepperoni .o

Beef Pepperoni, shredded buffalo mozzarella & san marzano
tomato sauce

Chicken Tikka .o

Makhani sauce, jalapeno, onion, coriander leaf, shredded buffa-

lo mozzarella, mint chutney, yoghurt drizzle

PASTA
Black Angus Beef Ragu c.o

Rigatoni pasta in rich san marzano mince beef tomato ragu,
basil leaves

Tiger Prawn Spaghettic.o.s
Succulent prawns tossed in aromatic seafood bisque
Penne Arrabiata .o

Spicy san marzano tomato sauce, fried garlic chips, fresh red
‘spur’ chili, parsley

Potato Gnocchi .o

Gorgonzola blue cheese sauce, baby spinach, toasted walnuts
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LUNCH AND DINNER A LA CARTE

<

) e
a
MAINS

New Zealand ‘Grass Fed’ Black Angus
Tenderloin MB2+ (220g) o

Cabbage beef bacon mash, charred baby carrots, choice of
truffle mushroom or peppercorn jus

Lava Stone Grilled ‘Corn Fed’ Chicken Breast o

Whipped mash potato, portobello mushroom, zuchini & green
pea ragout, herb oil.

Classic Fish and Chipso.s

Batter fried mahi mahi fish fillet, tartare sauce, french fries,
mushy peas.

Organic Scottish Salmon Steak o

Sliced potato, green beans, tomato garlic kalamata olive
preserve, lemon butter sauce

ON THE SIDE

Mesclun greens

Rosemary-grilled vegetables v
Creamy mash potato b

Truffle french fries v

French fries

Steamed basmati rice

INDIAN MAINS

Kerala Fish Curry o

South Indian spiced coconut curry, coconut milk, sour
kodampuli, curry leaf, basmati rice and papadam

Punjabi Butter Chickenp.c

Clay oven-roasted tikka in cashew tomato gravy, cream, kasuri
methi, choice of naan or basmati rice, dal makhani, cucumber
& tomato raita

Kashmiri Gosht Korma

Boneless lamb, cashew yoghurt gravy, spices, kashmiri chili
powder, choice of naan or basmati rice, dal makhani, raita
Lucknowi Murgh Biryani o

Saffron and spice marinated chicken cooked together with

fragrant basmati rice, raita & papadam

Hyderabadi Vegetable Biryani o
Mixed vegetables, aromatic spices, fragrant basmati rice, raita,
papadam.

Kadai Paneer Capsicum o

Paneer in rich tomato gravy with capsicum, onion, and kasuri
methi. Served with naan or basmati rice, dal makhani, raita

TANDOORI BREADS .o

(12-3:30 PM & 7-10:30 PM)

Choice of plain, butter, garlic naan, tandoori roti

N - Nuts | D-Dairy | V-Vegetarian | VG-Vegan | S- Seafood | SO-Soy | E-Egg | G- Gluten-free
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REGIONAL FLAVORS
Kamba Wa Nazi o

Zanzibar-style shrimp curry simmered in coconut milk, house
spice blend, steamed basmati rice.

Omani Spiced Lamb Shank o

9 clall dolls

Chickpea gabooli rice, tomato shatta sauce

Charcoal Chicken Meshwi

Harissa spiced Khubz bread, arabic pickle, sumac onion, spicy
tomato sauce, hummus, french fries

3

LUl cluuell

Mixed Grill Platter (For Two) c.p

W

Shish tawouk, lamb kofta, chicken kabob, Khubz bread, grilled
vegetables, garlic toum sauce, french fries

ASIAN INSPIRATIONS

Available from 18:00hrs to 22:30hrs

SOUP

Chicken Wonton Soup

Aromatic chicken broth, minced chicken wontons, julienne
vegetable, spring onion, fried garlic

Clear Vegetable & Noodle Soup

Aromatic vegetable stock, carrot, cabbage, babycorn,
mushroom, plain noodles, spring onion

LUNCH AND DINNER A LA CARTE

MAINS

Kaeng Ped Gai

Thai ‘red’ curry chicken, lemongrass, kaffir lime, coconut milk,
eggplant, bamboo shoots, steam jasmine rice

Chicken Pad Kra Pow

Holy basil, stir fried mince chicken, thai chilli peppers, fried
shallots, fried egg, steamed jasmine rice

Shitake Mushroom and Asparagus

Chilli bean sauce, button mushroom, jasmine rice

Sweet & Sour Prawns
Onion, assorted bellpepper, pineapple, cucumber, tomato,

jasmine rice

Indonesian Nasi Goreng s

Fried rice, chicken, prawn, cucumber, tomato, chicken satay,
pickles, prawn crackers, chili sambal, fried egg

Mee Goreng Mamak ¢

Indonesian stir-fried noodles with prawns, chicken, egg, and
fried onions

Cantonese Vegetable Fried Rice

Grean peas, carrot, corn, green beans, cabbage, bellpeppers,
soy, garlic, spring onion

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

o3skall 5o Jb = G | Gaw mE | bso = SO | &y ¥k =S | Grogi-V | Gls-V | oWi-D | cless-N

9.5

20

12.5

21

10.5

10

12

12

10

duadY) S

D &b Iy LelS

JgUl 2ujog aiall jgo oy gadno yuadj dd) b le gugdl g5
Joloo o jyl go 016) .dunolBJl

Jak) Glasl] izl o

pbololnlly dbudll nlog .gooally Jeld jji go 0ad)

wolo Gl oy duge Ol Gyldl Quighl Jilae jus

adéo yublny .gyows o) pblob
G.D ((pasdl) dlie gslin b

oo (sguio JLAS .Jlac 115 .ol LLS a0 disS .Ggglo yiub
also yublby ogll

& gl OLSS
(£Lwo 304 I Eluwo 00:1 dcluwll 4o 819gi0)

s Ll |

gle ) OsBls diysd

Jray detdy dolndo Ulguas 09300 pbs Jgilg .sHac b Gyo
oo pgi 83|

Hogis Llas d)eh

Juou dole JPogi yho opew )5 wwogalo yjo (sHbe Juas G0
Pty

L3yl BLLYI

b3 sl jgo wuls ol Ghgl .ggalll dudie ool ol ¢
B gadnall uowll jji g0 p3d) . ljusl pclp

gl 5L 155 oy

wow Jeo oy yb Gl Jalo Lo p9p00 sy \($aU glayy
uoawb jyi dudoo

Oselog Sheis ,hd

ol jji g0 038) .yawl 1ho Yl Jelall dolo

wasl=g sl Olog)
Lablob yus . gulli . Judo (ogy Jals . Juoy
QLo jyl

S (gu9 ] &isyob (gl
Ulloybo WWillAo sblw pbo . ablob yus gy .8b)8_og,lﬁ_ojﬂ
duao duow Juoludl duolo (Jlugl

Jioug udy 23 gy g0 duwuigall &bkl Jle dddo i
AgISU) &yl e Ol pasdly Jia 3

095 .Ugio .09 Jolo .6galo .clpAs Waols 653 yjo elpos cljy
o5 Juay



9 claoll doild

<

LUl cluell

du

LUNCH AND DINNER A LA CARTE

) e
SWEET INDULGENCE

Sticky Toffee Walnut Pudding o.e.mn

A rich, moist dates sponge cake loaded with walnuts and
drenched in a luscious toffee sauce. Served along with vanilla ice
cream

Burnt Basque Chocolate Cheesecake o.e

Creamy chocolate cheesecake with the irresistible crunch of
Lotus Biscoff cookies, offering a rich caramelized flavour and
delightful sweetness in every bite

Jabal Akhdar Fig Tres Leches b.e.m

A rich, moist sponge cake layered with homemade Jabal fig
jam soaked in a blend of three milks, infused with sweet fig and
topped with Fresh fig compote

French Style Chocolate Mousse o.e

Rich and creamy dark chocolate mousse with a hint of orange
zest. Served with fresh berries

Apricot Mascarponeb.c

Delicate apricot sponge layered with mascarpone cream and
house-made apricot compote

Fresh Fruit Plate

Cantaloupe melon, watermelon, papaya, red apple,
pineapple, lemon wedge

HOMEMADE GELATO (2
SCOOPS)

French Vanilla p.E

Fig & Walnut Gelato D.N.E
Crunchy French Chocolate p.E.G
Hazelnut Praline Crunch p.N.E

Dates and Pistachio b.N
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Please inform us if you have any food allergies, intolerances, or special dietary requirements.

All prices are in Omani Rials and subject to 8% service charge, 5% VAT, and 4% Tourism Tax.

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