
A F T E R N O O N  T E A



“ICED” 
9 OMR for Per Person

CHILLED SAVOURIES 

 Greek Sesame Koulouri Bread (D, N, SE) 

Crisp and airy sesame-crusted bread ring, served with thick 
Greek yoghurt, toasted walnuts, and a drizzle of f ragrant 

wild Omani honey. 

Gyro Pita (D)  

Slow-roasted Greek lamb sandwich with Tzatziki, vibrant 
mint and tomato  

SWEETS

 Portokalopita – Greek Orange Filo Cake (D, E) 

A rich, f ragrant cake made f rom shredded f ilo pastry, soaked 
in a syrup of f resh orange zest, bursting with Mediterranean 

sunshine.   

TARINI FROZEN TREAT

Gelato  

Vanilla (D, E) | Chocolate (D, E) | Carmel and Nuts (D, N, E)

Sorbet  

Passion Fruit | Mango | Raspberry 

DRINKS

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

(SE) CONTAINS SESAME  |  (SF) CONTAINS SHELLFISH  |  (D) CONTAINS DAIRY 

(E) CONTAINS EGG  |  (S) CONTAINS SOY  |  (VG) VEGAN  |  (R) RAW FOOD 

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

(Service Charge 8%, Municipality Fees 5%, Tourism Fees 4% and VAT 5%)

A F T E R N O O N  T E A

I C E D

Where Greek summer meets Omani warmth. 

When the mercury rises, tradition melts into 
something new. 

“ICED by Tarini” is a bold, ref reshing take on afternoon 
tea, stripped of the usual courtesies and infused with 

the effortless cool of a Greek summer. 

Inspired by the bustling cafes of Athens and the 
slow, golden hours by the Aegean, this summer tea 

experience is centred around Freddo, Greece’s 
cult-favourite iced espresso, paired with light, chilled 
bites, and Tarini’s signature ice creams and sorbets, 

crafted to cool, delight, and surprise. 

Elegant, ref reshing, and designed for the midday heat, 
ICED is not just a tea - it’s a summer state of mind.

 BY TARINI

Freddo Espresso

 Freddo Cappuccino 

Citrus Freddo 

Caramel & Almond Freddo 

Chamomile & Basil Iced Tea 

Choose f rom one drink and one f rozen treat




