Shua Shack Dining Experience
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We will take you through the entire Arabic experience with Arabic food
including cold and hot mezze, Omani Shua lamb and desserts.
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Please do let us know if you have any special dietary requirements or allergies
All prices are in Omani Rial and subject to 9 percent government tax and 8.4 percent service charge



Shua Shack
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Arabic cuisine, the food of the region, has been often described as one of
the best in the culinary world for the variety, taste and
simplicity of the preparations.

Tonight, our chefs, through their creations and live grills, bring glimpses
of this magnificent cuisine to you.
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Please do let us know if you have any special dietary requirements or allergies
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Cold Mezze 55y Ly oM io
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Selection of mixed pickles and olives
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TRADITIONAL OMANI CHICKEN SALAD

Garden greens, tomatoes, onions and Omani date lemon dressing
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Purée of freshly boiled chickpeas with lemon juice and tahina sauce
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Fire roasted eggplant with chopped parsley, mint, tomato, lemon

juice, fresh pomegranate, and extra virgin olive oil
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Deep fried Arabic samosa stuffed with minced lamb, pine nuts
Arabic spices and pomegranate molasses
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Deep fried Akawi cheese with oregano and special spices
wrapped in crisp filo pastry
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Lamb leg slowly cooked in a sand pit following the purest Omani tradition,
served with saffron basmati rice with roasted nuts and cucumber yoghurt on the
side.
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Traditional Omani vegetable curry
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Traditional Arabic bread and butter pudding with selection of sliced fruit,
Barazek and Date Maamoul Cookies
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Please do let us know if you have any special dietary requirements or allergies



