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An oft used and sometimes abused
phrase, ‘Omani  hospitaliey” &
bandied about by just about amyone
with any interest in the bospitality
industry, but seldam does It come as
close o the read thing s It does st

Badt ol Balad
Zawawl. chadrperson of Ocean Blue

Concerved by Clama

International. Bait al Hilad s an
unassuming house nestled in the lit
tle Gshing village of Quntah. There &
no pomp and splendour about it i
yuu are expecting a five-star experi
ence, but then that’s the beauty of it

As (hara sakd, "We want o give
Oman

our guests an  authentic

experience. This Is an old house

some parts of which are sakl o be

about 70 years old And what we
offer is a simple Omant meal in o real
Omani ambience.”

The approach 1o the house is sim
ple and as it was alter dark, the path-
way had been lit up with lirte
candies and we were grected by
Anna Paliszynska, the genecal man
ager and led up to the tesmce, above
the Ocean Mue offices. Electricity
by ot been fed 1o the roaf. lnstead
It is nicely It up with gas lanterns
and open-fame torches

O the seu-facing skle these is o
maflls stvle setting with cushdons
scattered about for a very informal
seating arrangement, while on the
other side there are Jow tables with

tuffcom @ 24799388

A real village home

An authentic Omani dinner experience in an Omani home

pleniry of cushions. Ths is the dining
aren, Sales and marketing executiv
Chici al Rawahy said, "It is most
beautifl at maghrib In the back
gound you can hear the azzan
golng out from the Jocal mosque
while the setting sun's rays are glim
mering on the sea. It really is special
then

While drinks are served two
Owmani mosicians softly serenade us
with Arabi sangs accompanied by
owdh and tabla. In the moondight
you can make out the mountains
around the village and the calin sea

Service 18 buffet style and while
the choice is not extensive, the dish
es e delicious. Al tuditional
Omand food. Clamn sadd that the
recipes have come down through
generations. There bs Mrerton Kol

i lghtly spiced rice dish with ender

mutton pleces, Marnek Samak (lish
(N Marak and

Dijay tgrilled chicken|. Rreads, salacd

curry Mashioni
pickles and a sauce, that is very
much Jike a salsa, are accompani

mend, Lonversation zlmp\ 10 n low

munmur as  everyone tucks in
Kahwn nnd shishuas follow

he service Is exceptional as the
girks station therrselves at efther cor
e and  the
minule you st
your napkin
down  they we

whisk

the plates away

hee 0

You wish that
this was o regular
restaurant bt
Balt ol Bilad i
valy avadlable by
booking

Wallable o
groups of ten 0
¥ people (they
Cal  OCOMTHIY
date up w a 100
but that would
CaraZawawl

the expenence; i

* away from

&5 an deal venue for corporses or for
small parties

Clara say they once had a visiting
couple book the termce for a dinner,
but that is mone the exception than

the norm




