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WILLKOMMEN

AN OASIS OF RELAXED ELEGANCE WHOEVER YOU ARE, WHEREVER
YOU HAVE COME FROM, WHATEVER BRINGS YOU HERE: WELCOME, OR
WELCOME BACK, TO MINA BRASSERIE. IT’S OUR PLEASURE TO SERVE YOU, AND
TO SURPRISE YOU—TIME AND AGAIN.

CHEF MICHAEL MINA HAS CREATED A MENU THAT IS EXCLUSIVELY OURS —A
CELEBRATION OF GLOBAL INFLUENCES.
THE CHOICES ARE ENTICINGLY YOURS. WE SUGGEST YOU SHARE EVERY THING,
EXCEPT PERHAPS DESSERT.

INVITE YOU TO CURATE YOUR OWN FINE DINING EXPERIENCE.



BREAKFAST

CLASSICS

SEASONAL FRUIT PLATE \ 6 0
Chef 's selection of the ripest fruit varieties

YOGHURT PARFAIT\ 4 5

berry jam & house-made granola

CROISSANT\ 30

choice of plain, chocolate or za'atar

OMELET YOUR WAY \ 70
mushrooms, tomato, onion, spinach, asparagus, bell peppers, broccoli chicken chorizo, veal bacon,
turkey breast, smoked salmon, cheddar, emmental, manchego, goat cheese, feta cheese

TWO EGGS ANY STYLE \ 70
served with veal bacon or chicken chorizo

EGG WHITE OMELET \ 80
roasted mushroom, spinach, gruyere (V)

SHAKSHOUKA \ 65

harissa tomato stew, egg, arabic bread (V)

SMOKED SALMON BENEDICT \ 85

English muffin, herb crema, poached eggs, hollandaise

EGGS FLORENTINE \ 80

truffle mornay sauce, spinach, poached eggs (V)

ARABIC BREAKFAST \ 75

foul medammas, falafel, tabbouleh

SPANISH FRITATTA \ 80

egg, olive, anchovy, peppers, chorizo, potato

SAVORY CREPE \ 70

tomato, marinated feta, spinach

OATMEAL \ 55

rolled oats, fresh berries (V)

Al prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee



SANDWICHES, FLATBREADS & WRAPS

CROISSANT SANDWICH \ 65

cheddar eggs, avocado, stewed peppers (V)

CHORIZO WRAP \ 70

chicken chorizo, scrambles eggs, cheddar, roasted peppers

CRISPY FALAFEL WRAP \ 60

yoghurt, avocado, petit greens (V)

MANAKISH \ 50

cheese or za’atar

SWEETS

BELGIAN WAFFLE \ 55

mixed berries, maple syrup (V)

FRENCH TOAST \ 65

vanilla soaked brioche, caramelized bananas (V) (N)

BUTTERMILK PANCAKES \ 60

fresh berries, maple syrup

POWER PANCAKES \ 65

quinoa, oats, chia seeds, banana (V)

NUTELLA PANCAKES \ 65

chocolate hazelnut spread, cocoa nibs (V) (N)

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are

subject to 7% Municipality fee.
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WILLKOMMEN

AN OASIS OF RELAXED ELEGANCE.
WHOEVER YOU ARE, WHEREVER YOU HAVE COME FROM,
WHATEVER BRINGS YOU HERE: WELCOME, OR WELCOME
BACK, TO MINA BRASSERIE. IT'S OUR PLEASURE TO SERVE
YOU, AND TO SURPRISE YOU — TIME AND AGAIN.

CHEF MICHAEL MINA HAS CREATED A MENU THAT IS
EXCLUSIVELY OURS — A CELEBRATION OF GLOBAL
INFLUENCES. THE CHOICES ARE ENTICINGLY YOURS.
WE SUGGEST YOU SHARE EVERYTHING,
EXCEPT PERHAPS DESSERT.



STARTERS

TOMATO & AVOCADO SALAD 60
crispy quinoa, sumac, toasted sesame (V)

EGGPLANT CRISP 45
eggplant purée, balsamic, pesto (V)

BABY GEM LETTUCE 50
blue cheese, ranch dressing, veal bacon (G)

PETIT GREENS 50
pomegranate, pickled pumpkin, almond, manchego (V) (G) (N)

ROASTED SQUASH SOUP 50
almond, spiced crema (N)

FIG BURRATA 95
stracciatella, heirloom tomato, crispy bresaola, balsamic

KALE SALAD 45
green goddess dressing, grape, apple, almond (N) (G) (V)

ROASTED BEETS 55
goat cheese, toasted hazelnuts, balsamic reduction (G) (V) (N)

ESCARGOT 85
preserved lemon butter

MICHAEL MINA’'S TUNA TARTARE 95
pine nuts, garlic, mint, sesame oil (N)

BEET-CURED SALMON 90

mustard dressing, quail egg, cornichon
CHARRED OCTOPUS 95

crispy potato, harissa, saffron aioli, pickled tomato

PRIME BEEF TARTARE 95
traditional garnishes, baguette



MAIN PLATES

PORCINI RAVIOLI 130

parmesan, roasted mushrooms (V)

SEARED NORWEGIAN SALMON 120

textures of cauliflower, citrus (G)

ROASTED SEA BREAM 135

saffron fregola, preserved lemon, sundried tomato

DOVER SOLE 225
toasted cous cous, fall vegetables, lemon dill viniagrette
LOBSTER TAGLIOLINI 155
tomato fennel ragu, lobster chunks, squid ink tagliolini
ROASTED CHICKEN ROULADE 90

roasted pumpkin, mustard jus, smoked almond, broccolini (N)

LAMB TRIO 165

rack chop, merguez, shoulder pavé, cashew-date butter, quinoa (G)

BRASSERIE BURGER 90

duck confit, beef patty, red onion jam, gruyere

STEAK & FRIES

Wood fire grilled steaks served with confit tomato & beef jus

125G FILET MIGNON 155
250G FILET MIGNON 275
NY STRIP 250
RIB EYE 350

(V) Vegetarian, (G) Gluten free, (N) Contain nuts

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT
and are subject to 7% Municipality fee.
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AN OASIS OF RELAXED ELEGANCE.
WHOEVER YOU ARE, WHEREVER YOU HAVE COME FROM,
WHATEVER BRINGS YOU HERE: WELCOME, OR WELCOME
BACK, TO MINA BRASSERIE. IT'S OUR PLEASURE TO SERVE
YOU, AND TO SURPRISE YOU — TIME AND AGAIN.

CHEF MICHAEL MINA HAS CREATED A MENU THAT IS
EXCLUSIVELY OURS — A CELEBRATION OF GLOBAL
INFLUENCES. THE CHOICES ARE ENTICINGLY YOURS.
WE SUGGEST YOU SHARE EVERYTHING,
EXCEPT PERHAPS DESSERT.

INVITE YOU TO CREATE YOUR OWN FINE DINING EXPERIENCE.



STARTERS

TOMATO & AVOCADO SALAD 60
crispy quinoa, sumac, toasted sesame (V) (G)

EGGPLANT CRISP 45
eggplant purée, balsamic, pesto (V)

PETIT GREENS 50
pomegranate, pickled pumpkin, almond, manchego (V) (G) (N)

ROASTED SQUASH SOUP 50
almond, spiced crema (N) (V)

FIG & BURRATA 95
stracciatella, heirloom tomato, crispy bresaola, balsamic

ROASTED BEETS 55
goat cheese, toasted hazelnuts, balsamic reduction (V) (G) (N)

ESCARGOT 85
preserved lemon butter

MICHAEL MINA’S TUNA TARTARE 95

pine nuts, garlic, mint, sesame-habanero oil (N)

BEET CURED SALMON 90
mustard dressing, quail egg, cornichon

CHARRED OCTOPUS 95
crispy potato, harissa, saffron aioli, pickled tomato

FOIE GRAS CREME BRULEE 105
pomegranate, toasted almond, crostini (N)

PRIME BEEF TARTARE 95
traditional garnishes, baguette

GRILLED SHELLFISH

Choice of Aleppo Pepper or Miso Butter

SMALL PLATTER 295
3 Scallops & 3 Prawns with 1/2 Lobster Tail & King Crab

LARGE PLATTER 575
6 Scallops & 6 Prawns with 1 Lobster Tail & King Crab

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee.



SEA

ROASTED SEA BREAM 135
saffron fregola, preserved lemon, sundried tomato

SEARED NORWEGIAN SALMON 120
textures of cauliflower, citrus (G)

DOVER SOLE 225
toasted cous cous, fall vegetables, lemon dill viniagrette (G)

LOBSTER TAGLIOLINI 155
tomato fennel ragu, lobster chunks, squid ink tagliolini

WHOLE ROASTED FISH
Check with your server for today’s market selection

LAND & EARTH

PORCINI RAVIOLI 130
black truffle, parmesan, roasted mushrooms (V)
Add white truffle 50 AED per gram

LAMB TRIO 165
rack chop, house made merguez, shoulder pavé, cashew-date butter, quinoa (G)

GOLDEN CHICKEN DUO 135
crispy leg roulade, black truffle breast mille feuille, ember roasted carrot (G)

WHOLE ROASTED BARBERIE DUCKLING FOR TWO 325
pickled berries, chanterelles & hedgehog mushrooms, herbed potatoes (G)

Add white truffle 50 AED per gram

WOOD-GRILLED STEAKS

We proudly feature Creekstone Farms Prime Black Angus cattle from the USA.
125G/250G FILET MIGNON 155/275
TOMAHAWK RIBEYE 775 (serves 2-3)
NY STRIP 250
RIB EYE 350

MAKE ANY STEAK ROSSINI STYLE WITH FOIE GRAS & BLACK TRUFFLE 120
Add white truffle 50 AED per gram

CLASSIC SIDES

PARMESAN TRUFFLE FRIES (V) TRUFFLE MACARONI & CHEESE (V)
POTATO PUREE (G) ROASTED SQUASH (V) (G) (N)

GRILLED BROCCOLINI (V) (G) CRISPY BRUSSELS SPROUTS
CREAMED SPINACH SMOKED MUSHROOMS (V)

AED 40 EACH OR SELECTION OF 3 SIDES FOR AED 100

(V) Vegetarian, (G) Gluten free, (N) Contain nuts



"WINE MAKES DAILY LIVING EASIER,
LESS HURRIED

WITH FEWER TENSIONS AND MORE TOLERANCE."

- BENJAMIN FRANKLIN -
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WINES BY THE GLASS
BUBBLES
Zonin Prosecco, Veneto, Italy NV
Zonin Prosecco, Rose, Veneto, Italy NV
Veuve Clicquot Yellow Label, Reims, France NV

Taittinger Brut Rosé, Reims, France NV

WHITE
Torres, Esmeralda Moscatel-Gewlirztraminer, Penedes-Catalunya, Spain

Columbia Crest Grand Estates Chardonnay, Washington, USA
Beni di Batasiolo Gavi di Gavi Cortese Piedmont, Italy

Pascal Jolivet Sauvignon Blanc, Loire Valley, France

Alois Lageder Pinot Grigio, Alto Adige, Italy

ROSE
Chateau d'Esclans Whispering Angel, Provence, France

Domaine Ott, By.Ott, Provence, France

RED

Zuccardi Serie A Malbec, Mendoza, Argentina

Rocca delle Macie Vernaiolo Sangiovese, Chianti DOCG, Tuscany, Italy
Wild Rock Pinot Noir, Central Otago Valley, New Zealand

Torbreck Shiraz, Barossa Valley, Australia

Clarendelle Merlot-Cabernet Sauvignon, Bordeaux, France

AED

70

80

135

180

60

70
80
85

95

85

95

70

90

95

115

130



CHAMPAGNE

Taittinger, Reims NV

Veuve Clicquot Yellow Label, Reims NV
Mbéet & Chandon Brut Imperial, Epernay NV
Laurent Perrier, Tour-sur-Marne NV

Louis Roederer, Reims NV

Gosset, Ay NV

Charles Heidsieck, Reims NV

Ruinart, Reims NV

Jacquesson, Dizy NV

Billecart-Salmon, Mareuil-sur-Ay NV

Bollinger Special Cuvée, Reims NV

VINTAGE CHAMPAGNE
Pol Roger Blanc de Blancs, Epernay 2008
Moet & Chandon Dom Pérignon, Epernay 2006
Louis Roederer Cristal, Reims 2007

Salon Cuvée S Blanc de Blancs, Le Mesnil-sur-Oger 2002

AED
790
820
820
820
1,195
1,275
1,280
1,285
1,390
1,435

1,575

1,880
3,750
5,895

8,690



ROSE CHAMPAGNE

Taittinger, Reims NV

Laurent Perrier, Tour-sur-Marne NV
Ruinart, Reims NV
Billecart-Salmon, Mareuil-sur-Ay NV

Bollinger, Ay NV

VINTAGE ROSE CHAMPAGNE

Moet & Chandon Dom Pérignon Rosé, Epernay 2005

SPARKLING WINE

Zonin Prosecco, Veneto, Italy NV

Zonin Rose Prosecco, Veneto, Italy NV
Nino Franco, Veneto, Italy NV

Gramona Imperial Brut, Spain 2007

Ferrari, Trento, Italy NV

Bellavista Franciacorta, Lombardry, Italy NV

Ca’ del Bosco Cuvée Prestige, Franciacorta, Italy NV

w

AED
980

1,450
1,550
1,610

1,720

7,750

390

425
520
700
850
900

1,100



WHITE WINE

SAUVIGNON BLANC AED
FRANCE

Pascal Jolivet Sauvignon Blanc, Loire Valley, France 390
Domaine Vincent Delaporte, Sancerre, Loire Valley 675
Domaine Vacheron, Sancerre, Loire Valley 790
Ladoucette Pouilly Fumé, Loire Valley 1,085
ITALY

Cantina Terlano, Winkl, Alto Adige 495

NEW ZEALAND

Wild Rock, Marlborough 245
Craggy Range Te Muna Road, Martinborough 385
Seresin, Marlborough 745
SPAIN

Torres, Fransola, Penedes-Catalunya, 770
USA

Kendall Jackson, Sonoma, California 480
Cakebread, Napa Valley, California 985

Joseph Phelps, Napa Valley, California 1,150

6



WHITE WINE
CHARDONNAY
AUSTRALIA & NEW ZEALAND
Villa Maria Private Bin, Auckland, New Zealand
Kumeu River, Auckland, New Zealand
De Bortoli Section A5, Yarra Valley, Australia
Leeuwin Estate Prelude Vineyards, Margaret River, Australia
Pipers Brook, Tasmania, Australia

Penfold's Bin 311, Henty, Victoria, Australia

FRANCE

William Fevre, Chablis

Louis Latour, Burgundy

Henri Boillot, Burgundy

La Chablisienne La Pierrelée, Chablis
Jean-Marc Brocard Beauregard ler Cru, Chablis

Joseph Drouhin, Chassagne-Montrachet, 2014

Domaine Blain-Gagnard Morgeot ler Cru, Chassagne-Montrachet, 2013

Domaine Ballot Millot Meursault Les Criots ler Cru, Meursault, 2014

AED

385
480
550
870
990

1,485

630
695
725
790
1,095
1,130

1,950

1,520



WHITE WINE

CHARDONNAY AED
FRANCE

Domaine Bonneau du Martray, Corton-Charlemagne Grand Cru, 2013 3,250
Coche-Dury, Meursault, Cote de Beaune, 2011 9,950
Domaine Jacques Prieur, Montrachet Grand Cru, Puligny-Montrachet, 2010 10,400
USA

Two Vines, Washington 325
La Crema, Sonoma Coast, California 650
Stag's Leap Karia, Napa Valley 800
Chateau Ste. Michelle, Columbia River Valley, Washington 850
Marimar Estate Don Miguel Vineyard, Russian River Valley, California 895
Hyde de Villaine, Los Carneros, Napa Valley, California 1,585

SOUTH AFRICA

Hamilton Russell Vineyards, Hemel-en-Aarde Valley 795



WHITE WINE

RIESLING AED
AUSTRALIA

Grosset Polish Hill, Clare Valley 850
Henschke Julius, Eden Valley, South Australia 1,190
FRANCE

Trimbach Cuvée Frédéric Emile, Alsace 1,650
GERMANY

Dr. Loosen Blue Slate, Kabinett, Mosel 585

Langwerth von Simmern, Hattenheim, Rheingau 965

9



WHITE WINE
VARIETY& BLEND
AUSTRIA
Laurenz V. Friendly Griner Veltliner, Kamptal
AUSTRALIA
Torbreck Woodcutter’s Semillon, Barossa Valley
Tyrell’s Vat 1 Semillon, Hunter Valley
FRANCE

E. Guigal Cbétes du Rhone Viognier-Roussanne-Marsanne, Rhone Valley

Chéateau Beaucastel Roussane-Marsanne, Chateauneuf-du-Pape, Cotes du

Rhone

ITALY

Petalo, Il Vino dell'Amore, Moscato, Veneto

Beni di Batasiolo Gavi di Gavi Cortese, Piedmont,

Alois Lageder Pinot Grigio, Trentino

La Scolca Gavi di Gavi Cortese, Piedmont

Contini Vermentino, Sardinia

Mastrobernardino Greco di Tufo Greco Bianca, Campania
Jermann Pinot Grigio, Friuli

Antinori Cevaro della Sala Chardonnay-Grechetto, Umbria
Gaja Rossj-Bass Chardonnay-Sauvignon Blanc, Langhe
SPAIN

Torres, Esmeralda Moscatel-Gewlirztraminer, Penedes-Catalunya, Spain

10

AED

450

670

1,385

545

1,400

275
375
470
480
510
675
860
890

1,500

265



ROSE WINE

AUSTRALIA AED
Turkey Flat, Barossa Valley 395
FRANCE

Minuty M de Minuty, Cotes de Provence 350
Chateau d'Esclans Whispering Angel, COtes de Provence 395
Henri Fabre, Cotes de Provence 420
Domaines Ott By.Ott, Cotes de Provence 470
ITALY

Valle Reale Cerasuolo d’Abruzzo, Abruzzo 410
LEBANON

Chateau Musar, Bekaa Valley 495

11



RED WINE
PINOT NOIR
AUSTRALIA & NEW ZEALAND
Wild Rock, Central Otago, New Zealand
Seresin Leah, Marlborough, New Zealand
Tolpuddle Vineyard, Tasmania, Australia

Dog Point Vineyard, Marlborough, New Zealand

FRANCE

Domaine des Perdrix, Burgundy
Bouchard Pére et Fils Nuit-St.-Georges, Céte-de-Nuits, 2014

Domaine de la Vougeraie Clos Vougeot Grand Cru, Cote-de-Nuits, 2012

Domaine de la Romanée-Conti Romanée St. Vivant Grand Cru, Cote-de-Nuits
2006

ITALY

Cantina Terlan, Alto Adige

USA
Erath, Oregon
Sanford & Benedict, Sta. Rita Hilla, California

Littorai Savoy Vineyard, Anderson Valley, California

12

AED

470
865
1,180

1,350

990
1,395

2,440

29,820

650

700
1,395

1,575



RED WINE
MERLOT
USA

Charles Smith The Velvet Devil, Washington

SYRAH & GRENACHE

AUSTRALIA & NEW ZEALAND

De Bortoli Woodfired, Heathcote, Australia

Torbreck, Barossa Valley, Australia

D’Arenberg Grenache The Custodian, McLaren Vale Australia
Penfolds Bin 2 Mataro, South Australia, Australia

Jamsheed Warner Vineyard, Beechworth, Australia

Craggy Range Le Sol, Hawke’s Bay, New Zealand

FRANCE

Jean Louis Chave Silene Crozes-Hermitage, Rhone Valley

Domaine de la Janasse Chateauneuf-du-Pape, Cétes du Rhone, 2011

Chateau Rayas Chateauneuf-du-Pape, Cotes du Rhone, 2001

USA

Stonehedge, Napa Valley, California

Hyde de Villaine Californio, Los Carneros, California

13

AED

480

300
520
670
890
980

1,400

640
1,785

9,650

350

1,690



RED WINE
CABERNET SAUVIGNON
ARGENTINA

Zuccardi Q, Mendoza

AUSTRALIA
Grosset Gaia, Clare Valley

Moss Wood, Margaret River

USA

Bonterra, Mendocino County, California

Chateau Smith, Columbia Valley, Washington

Stag’s Leap Wine Cellars Artemis, Napa Valley, California
Kendall Jackson, Sonoma County, California

Antica, Napa Valley, California

Dominus Estate Napanook, Napa Valley, California 2010
Joseph Phelps, Napa Valley, California 2012

Grgich Hills, Napa Valley, California 2012

Screaming Eagle Second Flight, Oakville, Napa Valley, California 2011

14

AED

490

1,240

1,985

450
585
950
990
1,185
1,980
1,995
2,065

8,940



RED WINE
BORDEAUX BLENDS
FRANCE
Antoine Moueix Chateau Grand Renom, Bordeaux

Jean Pierre Moueix, Pomerol

Clarence Dillon Clarendelle, Haut-Brion
Chateau Latour Camblanes, Bordeaux

Chateau Peyre Lebade, Haut-Medoc

Mas de Daumas Gassac Le Mazet de Levant, Pays d'Herault
Chateau Canon Clos De Canon, Saint Emilion

Chateau Boyd Cantenac, Margaux, 2007

Chateau de Pez, Saint Estephe, Medoc, 2012

Chateau Le Bon Pasteur, Pomerol, 2013

Chateau Mouton-Rothschild, Pauillac, 1989

Chateau Cheval Blanc, Saint Emilion, 1990

Chéteau Margaux, Margaux, 1983

AED

485

650

725
840
850

1,185
1,450
1,690
1,890
2,285
16,850
29,780

34,450



RED WINE

VARIETY & BLEND

ARGENTINA

Zuccardi Serie A Malbec, Mendoza, Argentina
SPAIN

Torres Ibericos Crianza, Rioja

CVNE Cune, Rioja Crianza

Marqués de Riscal, Rioja Riserva

Descendientes de J. Palacio Pétalos, Bierzo

ITALY

Rocca Delle Macie Vernaiolo Chianti, Tuscany

Villa Antinori, Tuscany

Pio Cesare Barbera D’Alba, Piedmont

Righetti Amarone, Veneto

Batasiolo Barolo, Piedmont

Castello Banfi Poggio Alle Mura, Brunello di Montalcino, 2012
Antinori Tignanello, Tuscany 2014

La Spinetta Virsu Barolo Campeé, Barolo, Italy 2011
Tenuta dell'Ornellaia, Bolgheri, Italy 2014

USA

Barefoot Malbec, California

16

AED

340

380
400
600

850

375

490

680

850

1,350

1,850

1,960

2,000

4,000

300



SWEET WINE

AED
Disznoko Late Harvest Furmint Tokaji, Hungary 2013 470
Donnafugata Kabir Moscato di Pantelleria Passito, Sicily, Italy 2016 530
Inniskillin Ice Wine, Niagara Penninsula, Canada 2013 2,730
Chateau d'Yquem, Sauternes, France 2008 (1/2 btl) 4,300
Chateau d'Yquem, Sauternes, France 1983 14,800

FORTIFIED WINE
Gonzalez Byass, Tio Pepe Palomino Fino Sherry, Andalucia, Spain NV 595
Cossart Gordon 5 Year Madeira, Bual, Portugal NV 820
Quinta Do Noval LBV, Oporto, Portugal 2009 925
Gonzalez Byass, Apostoles 30 Year Fino Sherry, Andalucia, Spain NV 985
Warres Otima 20 Year Tawny Port, Oporto, Portugal NV 1,470
HALF BOTTLES

Santa Julia Chenin Dulce, Mendoza, Argentina 2014 165
Torres Garnacha-Carinena Sangre de Toro, Catalunya, Spain 2013 200
Domaine Moreau Chablis, France 2014 495
Veuve Clicquot Yellow Label, Reims, France NV 520
Runiart R de Ruinart Brut, Reims, France NV 650
Krug Brut Grand Cuvée, France NV 2,890
Chateau d'Yquem, Sauternes, France 2008 4,300

17



MAGNUMS

AED
Laurent Perrier Brut, Tour-sur-Marne NV 3,325
Domaine Drouhin Les Clos Grand Cru, Chablis, France 2011 3,390
Ruinart Brut Rosé, Reims, France NV 4,490

Olivier Leflaive Les Perriéres ler Cru Mersault, Cote de Beaune, France 2011 5,050

Méet & Chandon Dom Perignon 2006 6,500

18



APERITIF

APEROL

CAMPARI

CYNAR

MANCINO SECCO

MANCINO ROSSO

MANCINO AMBRATO

PIMM'S N°1

PUNTEMES

CARPANO ANTICA FORMULA

DIGESTIF

BENEDECTINE
LIMONCELLO
BRANCA MENTA
FERNET BRANCA
AMARETTO DISARONNO
FRANGELICO
GRAND MARNIER
GREEN CHARTREUSE
SAMBUCA

BAILEYS

DRAMBUIE

AMARO AVERNA

ST. GERMAIN
COINTREAU
JAGERMEISTER

PORTO

QUINTA DONOVAL
TAYLOR’S 10YRS

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee

SGL

55
60
50
55
55
55
50
50
70

55
60
70
65
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50
60
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60
50

65
70
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WILLKOMMEN

AN OASIS OF RELAXED ELEGANCE WHOEVER YOU ARE, WHEREVER
YOU HAVE COME FROM, WHATEVER BRINGS YOU HERE: WELCOME,
OR WELCOME BACK, TO MINA BRASSERIE. IT'S OUR PLEASURE
TO SERVE YOU, AND TO SURPRISE YOU—TIME AND AGAIN.

CHEF MICHAEL MINA HAS CREATED A MENU THAT IS EXCLUSIVELY OURS —A CELEBRATION
OF GLOBAL INFLUENCES.

THE CHOICES ARE ENTICINGLY YOURS. WE SUGGEST YOU SHARE EVERYTHING, EXCEPT
PERHAPS DESSERT.

WE INVITE YOU TO CURATE YOUR OWN FINE DINING EXPERIENCE.



SIGNATURE COCKTAILS

KING LEONARD

pisco, cherry heering, lime, vanilla syrup, peychauds
bitters fresh meringue, prosecco float
#makewomenfallinlove

AMERICA-NO

mancino chinato vermouth, campari, maraschino
liqueur, IPA beer
#notheamericanoyouarethinking

ENGLISH MISTRESS
gin, limoncello, st. germain, lime, tonic water
#bubblingfreshness

WINTER FASHIONED
spiced rum, frangelico, sugar, chocolate bitter
#nuttyboy

MOCACCINO

rye whiskey, branca menta, coffee syrup, lemon &
vanilla meringue foam

#dessert 2.0

TRUFFLE SEASON
reposado tequila, spiced rum, honey truffle, lemon &
aromatic bitters
#notonlyrisotto

GRANDMA-TINI

vodka, amaretto disaronno, lime, homemade ginger
marmalade, peychauds bitters

#dubaimule

MR SLOE
sloe gin, lime juice, averna, ginger beer
#drinkmenow

GARDEN OF EDEN

sweet vermouth, pimm's no.1, coconut syrup,fresh
passion fruit, fresh strawberry
#don'ttouchtheapple

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee

85

95

85

75

90

80

70

65

65

SINGLE MALT

DALMORE 15YRS
DALMORE CIGAR MALT
GLENMORANGIE ORIGINAL
GLENFIDDICH 12YRS
GLENFIDDICH 15YRS
GLENFIDDICH 18YRS
THE MACALLAN 12YRS
THE MACALLAN 15YRS
THE MACALLAN 18YRS
OBAN 14YRS

ARDBEG 10YRS

CAOL ILA 12YRS
LAGAVULIN 16YRS
LAPHROAIG 10YRS

COGNAC

REMY LOUIS XIII
REMY XO

REMY VSOP
HENNESSY XO
HENNESSY VSOP
HENNESSY VS
COURVOISER XO
COURVOISER VSOP
COURVOISER VS
MARTELL VSOP
MARTELL CORDON BLEU

GRAPPA

NONINO VENDEMMIA MILLESIMATA
NONINO CHARDONNAY BARRIQUE

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee

SGL

165
205
90
80
90
140
115
175
310
175
95
125
195
75

2,785
280
115
255
100
75
260
115
80
120
230

65
80

BTL

2890
3675
1525
1630
1890
2890
2050
3940
5620
3625
1575
1995
4150
1420

48300
6040
2260
5515
1945
1260
5725
1945
1420
1995
3990



BLENDED WHISKY SGL BTL CLASSIC COCKTAILS

J.W. BLUE LABEL 365 6355 SAZERAC 95
J.W. PLATINUM LABEL 195 4360 cognac, rye whiskey, sugar, peychauds bitters,
J.W. GOLD LABEL 125 1945 absinthe
J.W. BLACK LABEL 70 1525 OLD FASHIONED 95
J.W. DOUBLE BLACK LABEL 90 1680 bourbon whiskey, demerara sugar, angostura &
CHIVAS REGAL ROYAL SALUTE 340 5670 orange bitters
CHIVAS REGAL 18YRS 155 2995 VESPER 90
CHIVAS REGAL 12YRS 75 1735 vodka, gin, st. germain
MONKEY SHOULDER 85 147
0 CHAMPAGNE COCKTAIL 100

cognac, sugar, aromatic bitters, champagne
AMERICAN, CANADIAN & IRISH

MARY PICKFORD 80
KNOB CREEK 75 1105 gold rum, maraschino liqueur, grenadine syrup,

ineapple juice
WOODFORD RESERVE 80 1210 pineappie ]
BULLEIT BOURBON 60 1155
BULLEIT RYE 70 1575
MAKERS MARK 70 1420 MOCKTAILS
JACK DANIEL'S OLD N°7 75 1315
65 895

1IM BEAM LADY IN RED 55
CROWN ROYAL 60 995 pineapple juice, apple juice, lime, coconut syrup,
JAMESON 65 1315 fresh raspberry, fresh passion fruit
J&B RARE 60 995 SAGE-STION -

earl grey tea, cranberry juice, vanilla syrup, lime,
JAPANESE WHISKY pineapple foam

THAI TEA 55
HIBIKI HARMONY 115 2155 black tea mix, cinnamon syrup, coconut cream, basil
HAKUSHU DISTILLERS RESERVE 135 2155
SUNTORY CHITA SINGLE GRAIN 155 2785 CHRISTMAS TREE _ 55
YAMAZAKI DISTILLERS RESERVE 160 3310 fresh blue berries, rosemary, honey, lime, soda water
NIKKA BLENDED 80 1420
NIKKA FROM THE BARREL 85 1470

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee



WINE BY THE GLASS

BUBBLES

ZONIN PROSECCO NV
Veneto, Italy

ZONIN ROSE NV
Veneto, Italy

VEUVE CLICQUOT BRUT
Champagne, France
TAITTINGER ROSE NV
Champagne, France

WHITE

TORRES ESMERALDA MOSCATEL-
GEWURZTRAMINER
Penedes-Catalunya, Spain

COLUMBIA CREST CHARDONNAY
Washington, USA

BENI DI BATASIOLO GAVI DI GAVI CORTESE
Piedmont, Italy

PASCAL JOLIVET SAUVIGNON BLANC
Loire Valley, France

ALOIS LAGEDAR PINOT GRIGIO
Alto-Adige, Italy

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee

GLS
75

80

135

180

60

70

80

85

95

BTL
390

425

790

980

265

325

375

390

470

RUM

MATUSALEM GRAN RESERVA 15YRS
ZACAPA 23YRS

FLOR DE CANA CENTENARIO 25YRS
APPLETON 12YRS

BACARDI 8YRS

BACARDI GOLD

BACARDI CARTA BLANCA

HAVANA 7YRS

CAPTAIN MORGAN

SAILOR JERRY

KRAKEN

SAGATIBA PURA

TEQUILA

DON JULIO 1942

DON JULIO ANEJO

DON JULIO REPOSADO
DON JULIO BLANCO
PATRON ANEJO

PATRON REPOSADO
PATRON SILVER
PATRON XO COFFEE

EL JIMADOR REPOSADO
EL JIMADOR BLANCO
DEL MAGUEY CHICHICAPA MEZCAL

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee

SGL

80
130
220
90
65
60
55
65
55
55
65
60

310
135
120
95
125
115
75
60
60
60
155

BTL

1260
2365
4255
1680
1105
935
895
1315
895
895
895
895

6195
2730
2470
2100
1995
1840
1525
1420
895

895

289



VODKA

KETEL ONE

CIROC

BELVEDERE

GREY GOOSE

BELUGA NOBLE
BELUGA GOLD

ELITE BY STOLICHNAYA
STOLICHNAYA

TITO’S

RUSSIAN STANDARD

GIN

SIPSMITH LONDON DRY
MONKEY 47

LONDON N°3

GIN MARE

THE BOTANIST
HENDRICK’S
TANQUERAY TEN
TANQUERAY

BOMBAY SAPPHIRE
BEEFEATER

PISCO

PISCO CARVEDO

PISCO 1615 PURO QUEBRANTA

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee

SGL

70
90
85
85
95
230
85
60
60
60

75
135
75
85
75
70
75
60
60
60

65
60

BTL

1315
1785
1840
1840
1945
4015
1945
895

895

895

1420
1630
1420
1315
1315
1155
1210
895

895

895

WINE BY THE GLASS

ROSE

CHATEAU D'ESCLANS WHISPERING ANGEL
GRENACHE-CINSAULT-SYRAH

Provence, France

DOMAINES OTT BY.OTT
GRENACHE-CINSAULT-MOURVDRE
Provence, France

RED

ZUCCARDI MALBEC

Mendoza, Argentina

ROCCA DELLE MACIE VERNAIOLO SANGIOVESE,
CHIANTI

Tuscany, Italy

WILD ROCK PINOT NOIR

Central Otago, New Zealand

TORBRECK SHIRAZ

Barossa, Australia

CLARENDELLE MERLOT-CABERNET SAUVIGON
Bordeaux, France

BEER

PERONI NASTRO AZZURRO
ASAHI

HEINEKEN

HOEGAARDEN WHITE

GLS
80

95

70

90

95

115

130

BTL
420

465

340

375

470

520

725

65
65
65
65

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee



BAR BITES

EGGPLANT CRISP
eggplant purée, balsamic, pesto (V)

CRISPY SQUID
sundried tomato aioli, citrus, jalapefio

SMOKED SALMON CRISP
caviar, dill, quail egg

BEEF BRESAOLA
truffle crema, rocket, tomato

BRASSERIE SLIDERS
duck confit, beef patty, red onion jam, gruyére, aioli

ARTISAN CHEESE PLATTER
homemade compotes, crusty bread and dried fruits

(N) (V)

PARMESAN TRUFFLE FRIES (V)

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee

35

65

65

60

90

95

40

CIGAR

BOLIVAR BELICOSOS FINOS

earthy smoke, heavy in minerals, raw cocoa and
coffee bean
FULL BODY

COHIBA ROBUSTOS
clove, aged wood, cocoa and fresh grass
MEDIUM-FULL BODY

COHIBA SIGLO I
wood, dry tobacco and coarse salt
MEDIUM BODY

COHIBA SIGLO II
white pepper, grass, cocoa and vanilla beans
MEDIUM BODY

H. UPMANN MAGNUM N. 50
salty, leather, touch of spice and young tobacco
MEDIUM BODY

HOYO DE MONTERREY EPICURE N. 2
floral nuances, sweet ginger and cinnamon
MEDIUM BODY

HOYO DE MONTERREY PETIT ROBUSTO
sweet, earthy tobacco, spicy cedar and creamy nut
LIGHT-MEDIUM BODY

MONTECRISTO N. 2
dark chocolate, earth and oily spices
MEDIUM BODY

PARTAGAS SERIE D N. 4
cedar, chocolate and oak
FULL BODY

ROMEO Y JULIETA WIDE CHURCHILLS
sharp and intense smokes
MEDIUM BODY

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT and are subject to 7% Municipality fee

170

275

145

185

205

150

125

210

155

200



