


OUR CONTINUOUS 
SUSTAINABLE 

JOURNEY

Guests of Mandarin Oriental, Muscat can be 
assured that all our menu items, whether 
sourced locally or internationally, are the 

result of sustainable practices.



BREAKFAST MENU

Serving from 9am to 11.30am

EGGS

Build Your Own Benedict (D)

English muffin, hollandaise sauce

Your choice of :
Turkey bacon, smoked salmon, sautéed spinach

9

Omelette (V)

Your choice of :
Cheese, tomato, pepper, mushroom, onion, parsley

7

Shakshuka (V)(D)
Fried egg, tomatoes, smoked paprika 

peppers, cumin, served with Arabic flat bread

Side dish selection :
Seasonal steamed vegetables, sautéed mushroom 

hash brown, chicken sausage
7

FIT & HEALTHY

Avocado Toast (D)
Sourdough bread, tomato salsa 

espelette pepper
6

Fit Bowl (D)(N)(V)
Low fat yogurt, granola, nuts, seasonal fresh 

berries, seasonal sliced fruits
6

Seasonal Fruit Platter
5

SWEET

Pancake(D)
Nutella, banana, fresh berries

6

Waffle(D)(N)(V)
Nutella, seasonal berries, whipped cream

6

French Toast (D)(N)(V)
Seasonal berries

6

All charges are in OMR and subject to Service 
Charge and Taxes (Service Charge 8%, Municipality 

Fees 5%, Tourism Fees 4% and VAT 5%)



AFTERNOON TEA
Serving from 2pm to 6pm

Tomato Tart

Avocado, lime, basil truffle

Croque - Monsieur

Emmenthal, truffle

Lobster Brioche

Fennel, tarragon mayonnaise

Wagyu Roast Beef Sandwich

Onion pickles, mustard

Beetroot Salmon Gravlax

Salmon caviar

Strawberry Bourbon

Valencia almond biscuit, white chocolate - 
vanilla Chantilly, strawberry-vanilla soft jelly

Choco Choco

Chocolate sweet dough 

creamy chocolate Guanaja 70%

Lemonette

Spring roll dough, creamy lemon

fresh lemon marshmallow

Pavlova Exotic

Coconut merengue, vanilla chantilly
exotic confit, passion fruit

passion mango jelly

The Pistachio

Pistachio chantilly, white chocolate

pistachio paste

Date & Plain Scone 

Raspberry & rose water jam 

date paste, cottage cream

Selection of Tea & Hot Coffee

32 OMR

(for 2 guest)

All charges are in OMR and subject to Service Charge 
and Taxes (Service Charge 8%, Municipality Fees 5%, 

Tourism Fees 4% and VAT 5%)



MO SIGNATURE TEA
MO Muscat “Jabal Al Akhdar” 

A traditional blend from the heart of the mountains  
with jasmine tea fragrant, pomegranate seeds 

rose petals, and mint. Experience the serene flavors 
of Jabal Akhdar in every cup.

5

MO Bangkok

Regal garden roses accent this green tea blended 

with notes of Provençal red fruits. A blooming 

bouquet as blissful as a summer day.

5

MO Hongkong

Hong Kong’s exclusive custom tea blend consists of 

oolong tea leaves, jasmine flowers, orange peel, 

sugar, vanilla and lavender. It features subtle sweet 
spicy notes of vanilla, and the floral essences deliver 

a rich aroma.

5

Omani Karak Chai

Mix of black tea, cardamon 

saffron, star anis

4

MOCKTAILS

Salalah Infusion Breeze
A symphony of flavors: Elevate your experience 

with this exquisite blend of coconut water, banana, 
lemongrass

5

Green Mountain Mojito
Savor the Green Mountain Mojito, a fusion 

of pomegranate, mint, lime
5

Arabian Sea
Transport yourself to the shores of the Arabian Sea 

with our Arabian Sea Mocktail. Indulge in the 
harmony of pineapple, cream, and brown sugar

5
Cake Shop Healthy Mixed Berries

Embrace the natural goodness of mixed berries and 
experience the joy of a refreshingly nourishing 

beverage
5

Lavender Delight
Indulge in the refreshing combination of lemon 

lavender, and sparkling soda for a beverage that will 
elevate your senses

5
All charges are in OMR and subject to Service Charge 
and Taxes (Service Charge 8%, Municipality Fees 5%, 

Tourism Fees 4% and VAT 5%)



All charges are in OMR and subject to Service Charge 
and Taxes (Service Charge 8%, Municipality Fees 5%, 

Tourism Fees 4% and VAT 5%)

HOT TEA

White
White peony

Relax
Lavender rooibos

Wake Up
Earl grey 

Sleep
Herbal blend

Moroccan
Rose, mint

Jasmine
Japanese green

Balance
Detox green

Black
English breakfast

Matcha
Organic green tea powder

Rose Darchin Chai
Authentic Persian

Beauty
Floral white

Tahiti
Tropical lemon grass

Chamomile
Natural relax

Hammam
Hibiscus tea

ICED TEA

Refresh Iced Tea
Satsuma, pineapple
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4

Happy Iced Tea

Strawberry, mint, tisane

Lemon Iced Tea

Peach Iced Tea 4



All charges are in OMR and subject to Service Charge 
and Taxes (Service Charge 8%, Municipality Fees 5%, 

Tourism Fees 4% and VAT 5%)
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Espresso

3.5

Macchiato

Americano

Moroccan Coffee

Cappuccino

Gold Cappuccino

Caffe Latte

Flat White

Rose Latte

Spanish Latte

Turkish Coffee

SAWA Signature Hot Chocolate

ICED COFFEE

Americano

Cappuccino 

Spanish Latte 

Caffe Latte

Tiramisu Latte 

Matcha Latte

FRESH  JUICE

4
4

4

Orange  

Pineapple 

Watermelon

SOFT DRINKS 
Coca Cola - Light- Zero 3

Sprite 3

Fanta 3

Red Bull -Red Bull Light 4

Still Water 375ml 2

Still Water 750ml 3.5

Sparkling Water 375ml 2

Sparkling Water 750ml 3.5

COFFEE
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All charges are in OMR and subject to Service Charge 
and Taxes (Service Charge 8%, Municipality Fees 5%, 

Tourism Fees 4% and VAT 5%)

APPETIZERS
Chicken Satay (N)(GF)

Peanut sauce, pickles

7

Crispy Halloumi (D)

Date molasses, zaatar, harissa

6

Omani Kataifi Prawns (SF)

Mango salsa

9

Arancini (D)

Mozzarella cheese, Arrabiata sauce

6

SALAD

Caesar Salad (D)

Romaine, focaccia croutons, aged Parmigiano 

Reggiano, creamy anchovy

8

Chicken (D) 10

Prawn (D)(SF) 11

Quinoa Salad (VG)(GF)

Baby spinach, quinoa, roasted beetroot 

berries, cucumber, cherry tomatoes 

citrus vinaigrette

7

Sawa Gravlax (D)

Beetroot cured, salmon caviar, arugula 

caramelized walnuts, apple chips 

apple cider vinegar

7



All charges are in OMR and subject to Service Charge 
and Taxes (Service Charge 8%, Municipality Fees 5%, 

Tourism Fees 4% and VAT 5%)

SANDWICHES
All sandwiches are served with your choice of

French fries or green salad.

Club Sandwich (D)

Smoked chicken breast, turkey bacon 

avocado, tomato, romaine lettuce 

fried egg

9

Lobster Brioche (SF)(D)

Poached lobster, lime 

tarragon, mayonnaise

13

Panino Caprese (D)(V) 

Mozzarella, basil pesto, arugula 

sun-dried tomato, grilled eggplant 

9

Falafel Wrap (V)(N)

Tomato confit, rocket leaves 

Arabic hummus, flat bread

7

DESSERTS
Date Pudding (N)

Toffee Sauce

7

Umm Ali (N)(D)

Oven baked breadpudding 

rose water, almond
5

Kunefe (N)(D)

Vanilla ice cream 

7

Baklava  (N)(D)

6
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