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Indulge yourself in MINA Brasserie, the culinary oasis nestled amidst the 

sizzling foodie paradise of Dubai. Featuring a selection of globally inf luenced 

dishes in partnership with award-winning celebrity Chef Michael Mina.

MINA Brasserie is a home away from home, highlighting dishes from  

carefully-sourced seasonal ingredients — a celebration of global inf luences. We 

suggest you share everything, except perhaps dessert.



 
VANILLA CRÈME BRÛLÉE  45 

coconut crumble, sour cream, mango-passion fruit 
 
 
 

BAKED ALASKA  65 

 lemon-raspberry parfait  (N)
 
 
 

BANANA TARTE TATIN* 45 

salted toffee, honey ice cream, gold leaf 

*Please allow 15 minutes for preparation
 
 
 

TIRAMISU 40 

espresso lady fingers, mascarpone cream
 
 
 

CHOCOLATE BOMB 55 

bahibe-hazelnut parfait, raspberry, double chocolate sauce (N)
 
 
 

SELECTION OF ICE CREAMS AND SORBET   40 

See your server for today’s selection

    DESSERTS    

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

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



    AFTERS    

 
PORTO 

QUINTA DONOVAL 65 

TAYLOR 10 YRS 70 

 
 
 

 COFFEE 
  

AMERICANO 25 

ESPRESSO SGL 25 / DBL  30 

CAPPUCINO  30  

FRENCH PRESS SGL 30 / DBL 40

TEA

 JASMINE 25  
 

ENGLISH BREAKFAST 25 

EARL GREY 25 

CHAMOMILE 25
    
  

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


