


From the ancient trade routes that once connected 

the Aegean to the Arabian Peninsula - carried by 

wind, sail and the long memory of the sea.

A reference to Oman’s historic role as a maritime 

gateway, where spices, olive oil, grape and ideas 

passed between Greece, the Levant and the Gulf for 

thousands of years.

This menu reflects that meeting of worlds, where 

Greek flavours shaped by fire, salt and olive groves 

are re-imagined on Omani shores - guided by the same 

respect for land, sea and time.
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ZUCC HINI  FRITTERS   5
Minted Greek Yoghurt
(E)              

R ED  SNAPPER  CRUD O   9
Lifted with lemon, Piment Espelette, Olive Oil, Pomelo, Chives 
(R) (DF) (GF)   

M ASIRA H  ISLAN D  CRISPY  SQ UID  6
Spicy Feta and Red Pepper Dip 
   

G RILLED  O CTOPUS   9
Fava, Grilled Red Peppers & Almond Chimichurri
(N) (DF) 

B URRATA   9
Grilled Stone Fruit, Oxymeli, Chili Oil & Thyme 

  

BABY  SPINAC H  SALAD   7
Grilled Asparagus, Kale & Crispy Leeks with 
Truffle Hazelnut Dressing 
(V) (N) (DF) 

G REEK  SALAD   8
Tomatoes, Cucumber, Olives, Capers, Feta, Oregano, Oxymeli 
(GF) 

A RIANI  SALAD   12 
Baby Gem, King Crab, Brioche Croutons, Celery, 
Spring Onions, Ariani Dressing 
(SF) 

M E Z ÉDES-STARTERS 

HERCULES   8
Graviera, Sagona, Feta, Fior Di Late, Egg Yolk
(E) 
(Add Hand Filleted Anchovy 2) 

SPANAKOPITA   9 
Spinach & Feta, Sagona, Sumac 

PASTIR M A   9
Cheese, Spiced Cured Beef, Rocket, Sagona

G R E EK  STYLE  PIZZETTA  

CALA M ARATA  PASTA   13 
Grouper Fillet, Garlic, Chili, Lemon, Herb Pangrattato
(E) (DF)  

M ARKET  CATC H   15  
Dried Lime, Chili, Herb Butter & Green Salad 
(GF)

B O URDETO   14 
Red Mullet, Chili, Tomato, Capers, Olives, Mussels & Squid
(DF) (SF)

DIMITRIS  KEFTEDES  SAGANAKI   16
Wagyu Meatballs, Tomato Sugo, Feta, Herbs 
(E) 

K YRIOS- M AIN  C O URSES  

ALIFES-DIPS

EG G PLANT   4  
Smokey Eggplant, 
Peppers, Yoghurt

TZATZIKI   4  
Yoghurt, Cucumber
(GF) 

TARA M ASALATA   4  
Yellowfin Tuna, 
Grapeseed Oil, Lemon 
(DF) 

TIROKAFTERI   4 
Spicy Feta Dip 

 VEGETARIAN LOCALLY SOURCED
(A) ALCOHOL | (N) CONTAINS NUTS | (GF) GLUTEN FREE 

(SE) CONTAINS SESAME | (SF) CONTAINS SEAFOOD | (DF) DAIRY FREE 
(E) CONTAINS EGG | (S) CONTAINS SOY | (VG) VEGAN | (R) RAW FOOD 

All charges are in OMR and subject to Service Charge and Taxes

The allergen information on the menu is a guide only. 
If you have any allergies or special dietary needs, please inform our team before ordering. 

We are happy to help you choose suitable items or prepare a dish to meet your needs. 
Be advised that food prepared here may contain or may have come into contact with allergens.



C OLOSSAL  PRA W N   9 (PER  PIECE )  
Smokey Espelette, Citrus & Herb Butter
(GF) (SF) 

W H OLE  O M ANI  RO CK  LOBSTER   26
Preserved Lemon, Parsley, Garlic Butter
(SF) (GF) 

C HICKEN  SO UVLAKI  SKE W ERS   14
Brushed with Rosemary, Pita, Charred Lemon, Pickles,
(E)  

M O ORISH  SPICED  LA M B  CUTLETS   18
Roasted Eggplant Moussaka, Charred Eggplant Puree  

350G  BLACK  AN G US  RESERVE  RIB  EYE   24
Broccolini, Toasted Garlic, Peppercorn Sauce 
(GF)  

A P O  TI  SC H ÁRA  -
FRO M  TH E  G RILL  POAC H ED  STRA W BERRIES   5 

Yoghurt Mousse, Greek Yoghurt Ice Cream, Freeze Dried 
Strawberries, Lavender 

O RAN G E  PIE   4
A Modern Twist on the Famous Portokalopita Layered 
with Crispy Filo & Vanila Ice Cream
(E) 

C H O C OLATE  C H EESECAKE   5
Melomakaronata Cookie Crust, Milk Chocolate Crema, 
Salted Thyme Caramel 
(N) (E)  

TROPICAL  FRUIT   5  
Fresh Berries 
(DF) 

G LYKA  - SW EETS    

ICE CREA M   2.5
Vanilla | Intense Chocolate | Caramel & Nuts (N) 

S ORBET   2.5
Passion Fruit (DF) (GF) | Mango (DF) (GF) | Raspberry (DF) (GF)

PAG OTAKIA  -
ICE  CREA MS  & SORBETS 

GREEK  FRIES   3
(DF) (GF) 

G REEN  SALAD   3
(DF) (GF)  

B RIA M  | G REEK  STYLE  G RILLED  VEG ETABLES   4
(DF) (GF) 

LE M ON  RICE   3
(GF) 

EXTRAS  

 VEGETARIAN LOCALLY SOURCED
(A) ALCOHOL | (N) CONTAINS NUTS | (GF) GLUTEN FREE 

(SE) CONTAINS SESAME | (SF) CONTAINS SEAFOOD | (DF) DAIRY FREE 
(E) CONTAINS EGG | (S) CONTAINS SOY | (VG) VEGAN | (R) RAW FOOD 

All charges are in OMR and subject to Service Charge and Taxes

The allergen information on the menu is a guide only. 
If you have any allergies or special dietary needs, please inform our team before ordering. 

We are happy to help you choose suitable items or prepare a dish to meet your needs. 
Be advised that food prepared here may contain or may have come into contact with allergens.




