THE URBRAN CHIC BRUNCH

Available every Saturday

1 pm till 4 pm

AED 720 including Mina Selection
AED 520 including House Selection
AED 320 including Soft Selection
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Seafood Tower
oyster, shrimps, octopus, crab,
chef ceviche,
yuzu mayo, mignonette (N)

Michael Mina’s Tuna Tartare

Mina’s Stracciatella

pine nuts (V) (N) (GF)

SHRRING STRRTERS =

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

vine ripened cherry tomatoes, basil pesto,

Wagyu Steak Tartare

egg yolk, cornichons, tarragon

Petite Green Salad
radish, cucumber, tomato, dijon vinaigrette

(V) (GE)

Truffle Gratinée
mimolette cheese, 7iti pasta, truffle cream (V)

Wild Mushroom Ravioli
black truffle, parmesan, roasted mushroom (V)

King Crab Spaghetti

cherry tomato, bisque, garlic crumbs, red chili

Roasted Sea Bass
saffron fregola, preserved lemon, broccolini

Scottish Salmon
beluga lentil, tomato vinaigrette, artichoke (GF)
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! SHRARING DESSERTS <=

DESSERT DELIGHTS BY THE CHEF

CHOICE OF MRIN =

Wagyu Burger

gouda cheese, caramelized onion, mushroom

Marinated Chicken

green garlic bomba rice, chimichurri, chicken jus

Short Rib Rigatoni

smoked short rib, caramelized onion, parmesan

MINA Steak
NY strip, pomme neuf, herb sauce (GF)

Our menu features sustainable meats, cage-free eggs, and responsibly sourced seafood
for a planet-friendly dining experience.

(V) Vegetarian, (N) Contains Nuts, (GF) Gluten Free

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



= MINR SELECTION =

WINES AND BUBBLES

Champagne, Ruinart Brut, France
White, La Chablisienne, Chardonnay, France
Rosé, M de Minuty, Cotes de Provence, France
Red, Chateau Eglise d’Armens, Bordeaux, France

COCKTAILS

French Boulevard
American Bourbon, Vermouth, Campari Bitter,

Coffee and Truffle Bitter

MINA Margarita
Tequila, Lime, Agave

HOUSE SPIRITS AND BEERS
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© HOUSE SELECTION =

WINES AND BUBBLES

Organic Prosecco, Alberto Nani, Italy
White, Baby Doll, Sauvignon Blanc, New Zealand
Rosé, Henri Fabré, Codtes de Provence, France
Red, Santa Julia Reserve, Malbec, Argentina

COCKTAILS

MINA Aperol Spritz
Aperol, Cynar, Alberto Nani Prosecco, Tonic

Passion Fruit Martini
Vodka, Passion Fruit, Campari

HOUSE SPIRITS AND BEERS
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© S0OFT SELECTION =

MOCKTAILS

Flowers and Bubbles
Home-made Non-Alcoholic Citrus Gin, Flowers Soda

Peach and Basil
Home-made Non-Alcoholic Peach and Basil Gin,
Lime, Ginger Ale

Ta-Ke

Grapefruit Juice, Sage Cordial,
Pearls Non-Alcoholic Sparkling Wine

SOFT DRINKS AND JUICES



