THE

NINETEENTH

SPORTS BAR & CIGAR VAULT

CLASSIC FAVORITES

The Nineteenth Burger (D, E, G)
Comfort Staples Elevated with Gourmet Flair

Wagyu beef, cheddar, crisp lettuce, grilled onion, 12,00

. ) . . 10.
Crispy Malt-Battered Fish & Chips (D, E, F, G, SD) 0.00 charcoal bun

Local catch, minted peas & tartar sauce

Truffle Mac & Cheese (D, G) 9.00

. STONE BAKED PIZZA & ARTISAN FLATBREADS
Aged cheddar, cream sauce, crispy herb crust

Margherita Classica (D, G) 9.00

Bangers & Mash (D, G) 10.00
Tomato sauce, mozzarella, fresh basil

Beef sausages, onion gravy, garden-glazed carrots

Pepperoni (D, G, SD) 10.00

Double Fried Chicken Wings (G, SD) 9.00
Beef pepperoni, mozzarella, oregano

Crispy fried chicken wings, honey chilli sauce

SHARING BOARDS & SOCIAL PLATTERS
For Game Nights, Good Times & Great Company
Bold, Generous & Crafted for Sharing

Shuwa Sliders (3 pcs) (D, E, G) 10.00
Slow-cooked Omani lamb in brioche buns, spiced

yoghurt, pickled onions

The Grand Kilogram Angus beef Burger (G, D, SS) 40.00

LA VIE Golf Club (D, E, G) 9.00
A generous gourmet burger, layered with aged cheddar,

A stacked focaccia with chicken, veal bacon, avocado, . . . ) )
. caramelized onions, crisp lettuce, vine-ripened tomatoes
egg, cheese & garlic mayo

& our signature sauce, served with golden fries &

SIDES (D, G) 4.00 house pickles

Triple-cooked fries | Truffle mash | Garden peas |

Onion rings | Mixed salad | Charred vegetables Meat Me at Nineteenth (D, G) (Contains Alcohol) 60.00
Signature Wagyu Tomahawk, MP2 Australian Wagyu

NINETEENTH SIGNATURE STEW HOUSE beef, grilled to perfection, accompanied by roasted new
potatoes, garden vegetables, buttered asparagus, glazed

Classic Irish Lamb Stew (C, G) 10.00 baby carrots & red wine jus

Tender lamb simmered with potatoes, carrots, onions

& herbs Signature Chicken Wing Bucket (G, S, C, SD) 16.00

Crispy chicken wings with house sauces

Beef and “Guinness” Stew (C, G) (Contains Alcohol)  11.00 & fresh celery sticks

Slow-cooked beef in a rich Guinness beer gravy with
The Cheese & Charcuterie Board (D, G, N, SD) 16.00

root vegetables
Selection of premium cheeses, turkey ham, beef salami,

beef bresaola, pickles, nuts & a warm baguette

Irish Chicken Stew (C, D) 9.00
Chicken cooked with potatoes, leeks & aromatic
herbs in a light broth DESSERTS
Apple Crumble Pie (D, E, G) 7.00

GOURMET BURGERS & CRAFTED SANDWICHES

All served with House Fries or Garden Green Salad Cinnamon, cream, vanilla custard

Fried Chicken Burger (D, E, G) 10.00 Chocolate Espresso Cake'(D, E, G) | 7.00
Southern-style crisp chicken, chilli aioli, iceberg, tomato Dark chocolate sponge with espresso-infused ganache
& cheddar

Basque Burnt Cheesecake (D, E) 7.00

Welsh Rarebit Crostini (D, E, G, MS) (Contains Alcohol)  8.00 Berry compote, whipped cream

Toasted sourdough, beer-infused cheddar
Eton Mess with Rosewater Cream (D, E) 6.00

Meringue, berries, rose cream

& Worcestershire, mustard chutney

All prices are in Omani Rials & inclusive of 8% service charge, 5% VAT, 4% tourism fee & 5% municipality tax
Please inform our team of any allergies or dietary restrictions prior to ordering
Celery C | Crustacean Cr | Dairy D | Eggs E | Fish F | Gluten G | Lupin L | Molluscs M | Mustard Ms | Nuts N | Peanuts Pn | Sesame Ss | Soybean S | Sulphites Sd



