Strawberry Mojito

Butterfly Breez
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Classic Mojito
Strawberry Mojito
Passion Fruit Mojito
Sky Passion

Green Elixir

Red Elixir
Pistachio Avocado
Desert Sunrise
Butterfly Breez
Peach Pineaapple
Pifia Colada

Hibiscus

Fresh Lemon with Mint

Strawberry Margarita

Miknan Lemondae

Ayran Yogu re

Watermelon Juice
Orange Juice
Pineapple Juice
Pomegranate Juice

Green Apple Juice

Soft Drinks
Red Bull

Still Water (S/L)

Sparkling Water (S/L)

Cold Beverage

Mocktails

B26.00
B26.00
B28.00
B35.00
B25.00
£25.00
B35.00
B35.00
B 35.00
B26.00
£24.00
B20.00
B18.00
B26.00
B22.00

B16.00

B20.00
B20.00
£22.00
B25.00

B25.00

B8.00

B25.00
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OXOXOXOXEOX Starters >¢ allyioll XEXEOXEOXOX

Vegetable Sambusa £15.00 JLaa Lwgioun
Crispy pastries filled with potatoes, carrots, and W sy 5205 Uadl 3 s time doioa in <l g5
green beans, served with date chutney el daks = ‘,153 ol azdl
Jasheed Sambusa £18.00 Axinn dwgirow
Crispy pastries filled with shredded shark fish, sl dalo ma ﬁiﬁj Sl b g s dinyiie colixas

served with date chutney

Hummus 518.00 Uaoa

Miknan Special — Smooth hummus topped with waedls o sl o U e — Lol LSk jae>
olive oil and chickpeas

Mutabal £18.00 Juio

Miknan Special — Smoky mashed eggplant mixed with O ) denned g didy dinb & e s e olasil
tahini and labneh, finished with olive oil and sumac Glows
Fried Calamari £30.00 PNEPSTY
Crispy calamari rings with tartar sauce LB (250 s ddiniie [ il
Fried Shrimps £38.00 wio gligy
Golden-fried Gulf shrimp with tartar sauce LB g0 as %;_a,, g":b ol

OXOXOXEOXOX  Soups >¢ dgyguddl XEOXOXOXOXEO

Lentil Soup £20.00 uvac @ygul
Hearty lentil soup with toasted cumin and coriander deaizn by 3S5 () 305 o el d) 5
Chicken Soup 522.00 alaadyygu
A wholesome soup made with tender shredded oL iy ,Lasdl = CL;: Lyes

chicken, vegetables, and oats

Seafood Soup £35.00 dypas algalo dyygud
Creamy soup with shrimp, crab, calamari, and Sboadly il o gadal I lo s I des S, 52
mussels

"&
(:q‘p:\ Chef's Special Dolall Canll il 4r:q‘p:v>
V%57 Please inform your server of any food allergies Lol sl Julil 3] oyt WURYS






Salads

Fattoush Salad

Lettuce, cucumber, tomato, radish, bell pepper, and pita
chips with lemon-olive oil-sumac dressing

Tabbouleh Salad
Finely chopped parsley, tomato, and bulgur tossed

in lemon-olive oil

Rocca Salad

Julienned rocca, tomatoes, and onions in
Miknan dressing

Arabic Salad

Cucumber, tomato, lettuce, and onion with lemon
dressing

Cucumber Yogurt

Fresh yogurt mixed with cucumber and
mint - plain available

Maleh Salad

Salted fish tossed with onions, tomatoes,
lemon, and olive oil

Green Salad

Cucumber, tomato, gem lettuce, and white onion
with lemon dressing

Chef's Special

Please inform your server of any food allergies
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Emirati Dishes

Chicken Majbous Emirati Style

Tender chicken layered over Emirati-spiced majbous rice,
topped with raisins, lentils, and lamb liver

Lamb Majbous Emirati Style

Tender lamb layered over Emirati-spiced majbous rice,
topped with raisins, lentils, and lamb liver

Hammour Majbous

Fresh hammour layered over Emirati-spiced majbous
rice, topped with dried lemon and green chilli

King Fish Majbous
Fresh king fish steak layered over Emirati-spiced
majbous rice, topped with dried lemon and green chilli

Jasheed

Baby shark scrambled with onion, local spices, and

Arabic ghee

Chicken Margoga

Emirati chicken stew cooked with fresh vegetables and
brown bread

Harees Meat

Slow-cooked pounded meat, cracked wheat,

and Arabic ghee

Chicken Thareed

Homemade chicken and vegetable stew placed over

regag bread

Chicken Madrouba

Slow-cooked chicken and oats porridge with rich
Emirati spices

Chef's Special

Please inform your server of any food allergies
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Maleh >< adlo

Maleh is a traditional Emirati salted fish delicacy, made by curing fish with salt and drying it in the
sun. It has a rich, intense flavor and is often used to add depth to stews, rice dishes, and appetizers.
For generations, maleh has been a staple in Emirati households, valued for its bold taste and long
shelf life - an authentic taste of the UAE’s coastal heritage.
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Maleh Onion

Preserved maleh fish cooked with onions, chilli, and
lemon

Maleh Mutabban

Gently cooked authentic maleh fish with Miknan
spices, layered over ghee-infused rice

Maleh Curry

Maleh fish curry cooked in Emirati spices
with tender maleh chunks, served with steamed
white rice

Sweet Rice Maleh Curry

Semi-dry maleh fish curry cooked in Emirati spices
with tender maleh chunks, served with sweet rice

Hamsa Maleh
Maleh fish in Miknan-spiced thick hamsa gravy

See the Magic Behind the Dish

Chef's Special

Please inform your server of any food allergies
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Chicken Majbous Kuwaiti Style '
daisgall diyphll gle alas gugsno Ly S




Chicken Majbous Kuwaiti Style

Roasted chicken infused with Kuwaiti spices on
flavoured basmati rice, garnished with raisins and lentils

Lamb Majbous Kuwaiti Style

Roasted lamb infused with Kuwaiti spices on flavoured
basmati rice, garnished with raisins and lentils

Moutabbaq Hammour

Fried hammour over fragrant basmati rice, topped
with onion moutabbaq mix and dried lemon

Moutabbaq Nager

Sautéed squid over fragrant basmati rice, topped with
onion moutabbaq mix and dried lemon

Moutabbaq Zubaidi

Fried pomfret over fragrant basmati rice, topped with
onion moutabbaq mix and dried lemon

Murabain Zubaidi

Fried pomfret with sautéed shrimps over flavoured
basmati rice and moutabbagq

Murabian King Fish

Fried king fish with sautéed shrimps over flavoured
basmati rice and moutabbaq

Murabain Shrimps

Sautéed shrimps over flavoured basmati rice and moutabbagq

Muwash Shrimps Dry

Dried shrimps, prawns, dill, and lentil mix with spices,
layered over aromatic basmati rice

Mixed Seafood Moutabbaq

Sautéed calamari, shrimps, and jasheed served on
fragrant rice

Special Mix Zubaidi

Fried pomfret with sautéed calamari, shrimps, and baby
shark, served over Emirati-spiced rice

Special Mix Hammour

Fried hammour with sautéed calamari, shrimps, and
baby shark, served over Emirati-spiced rice

Special Mix Zubaidi

Fried pomfret with sautéed calamari, shrimps, and baby
shark, served over Emirati-spiced rice

Special Mix King Fish
Fried king fish with sautéed calamari, shrimps, and
baby shark, served over Emirati-spiced rice

$65.00 Libgall ddyphll gle alaa yugaao

ot st 5ol G5b B S Sl Jeto g 520 s
odadls 3

£87.00 Wisgall adyphll e oad yugaao

o3 ot 53] 8 A S ey Jita (6 5-2n 50
okally ool

£90.00 Joolm @.IL.D
Jradl Golao Lol g o 351 G353 Jia , gala
chizell () 5ol

Osolls ol s ads g ta 31 359 s 5
TN

B70.00

B85.00 ,5.\.UJ Q.IL.D

0308005 Joal Gon Jals g omms 51 353 e 5005
Chisall

598.00 GA4) a0

Seboll LSty e 551 G99 s 0l pon i 5305

Gl £t o 551 G iy 0l gs o i 128

B110.00

Ubgy Uuipo
RN/ PULNE ) (o 50l 358 A Ol

£80.00

£68.00 il ylugy yigo

(ot 3ol G93 as udes (Se g0 ol Ol

Ske

590.00 4o @y wligalo Gubo

;L*ij S8 iy Loy L0
595.00 vala J4ilio §ausj

Sl 51 558 3y ol A0 o o 305

£100.00 vald J4iio jgolm

Ul 5l G5 25ty (s S g e 5l

595.00 vala J4ulio §ausj

Sl 5l 558 sy ol A0 o o 305

B115.00 wvald J4iio a=mis

Ul 5l G5 aitn (s S g e daiS



3

ﬂ Bl .

{
|
i
1
|
1

sl
v

“Enmseul




Hamsat From the Gulf

Uluuoa

Hamsat, a beloved Gulf delicacy, is a rich, savory sauté of onions, fresh vegetables,
and tender (chicken, Maleh, lamb or Shrimps) infused with aromatic Emirati spices.
We craft our dishes with authentic Emirati care, simmering it for hours to achieve
its signature velvety texture and rich flavor. Served with our homemade bread
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Hamsa Shrimps

Soft Gulf shrimps cooked in rich and thick hamsa
gravy

Hamsa Squid

Hand-cut cubes of Gulf squid cooked in rich and
thick hamsa gravy

Hamsa Meat

Tender minced lamb cubes cooked in rich and thick
hamsa gravy

Hamsa Chicken

Tender minced chicken chunks cooked in rich and
thick hamsa gravy

Hamsa Mix Shrimp & Squid

Soft Gulf shrimps and squid cooked in rich and thick

hamsa gravy

See the Magic Behind the Dish

Chef's Special

Please inform your server of any food allergies

(el U g o35

B68.00

B68.00

B72.00

B58.00

B72.00

Ulug) dauoa
wlng;@@J’ubw

Ll e Bl b yalan i el Lorn

o] Luoa

alas d
Gl e Ao 5 Byl glos laSia

i g Ulg) JAdino duuoa
Bl Lo sl b 5 ol eban 10 0l

el ks ) s sl

oelall vl gk
Looaloas 6L ol B30 o)



>4 elaa gl

Chicken Biryani

uw
5
o)
YV
A
W5
<
2
@
v
o
E
N
=
ni




Biryani

Gk

At Miknan, our biryanis are crafted the traditional Emirati way - fragrant rice layered with
tender meats or seafood, enriched with saffron, ghee, and butter for deep, comforting flavor. Each pot is
slow-cooked with patience and care, carrying that unmistakable Miknan touch and the
warmth of a meal made from the heart

g desb & Y S Sl o 438 ot s 5l — Aid] Ao )y Jally (S 5 e LiSn
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Chicken Biryani

Bone-in chicken cooked in Emirati spices, layered
with basmati rice, ghee, and rose water

Lamb Biryani

Tender lamb cooked in Emirati spices, layered with
basmati rice, ghee, and rose water

Shrimps Biryani
Gulf shrimp in caramelised onions and biryani
spices with basmati rice, saffron, and ghee

King Fish Biryani
Emirati-spice-marinated king fish steak served over
aromatic biryani rice

Majbous Rice

Basmati rice cooked in Miknan-spice flavoured
stock

White Rice

Steamed white rice

See the Magic Behind the Dish

Chef's Special

Please inform your server of any food allergies
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Home-Style Chicken Curry
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Salona »¢ d&iglla

At Miknan, our curries are slow-simmered with aromatic Emirati spices, fresh vegetables, and a touch
of butter for deep, comforting flavor. Whether it’s tender chicken, succulent mutton, or coastal
favorites like hammour and kingfish cooked in rich spiced stock with dry lemon and curry leaves - every

curry carries the warmth, fragrance, and unmistakable taste of Miknan’s Emirati home-style cooking
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Hammour Curry £80.00 Jgolm g)la
Fresh hammour cooked with special Emirati spices, Osods oblab = dols dshll wllen sghan, sule
fresh tomatoes, and dried lemon 1L
King Fish Curry 585.00 axmid g)la
King fish cooked in a rich onion and tomato curry obledly blkdly Joa e 31N L seha S
with Emirati spices L, LYl
Home-Style Chicken Curry 565.00 dadjio diyphy alaa gyla
Emirati-style bone-in chicken with potatoes, hlers dsSs 52y bl s DU sehae Jaall 7l
carrots, baby marrow, and Emirati spices

Mutton Curry 575.00

Traditional Emirati bone-in mutton curry with potatoes
and local spices

See the Magic Behind the Dish

Chef's Special

Please inform your server of any food allergies
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Kababs >« uli4

Minced Chicken Kabab
Char-grilled minced chicken kabab infused with

saffron and Miknan spices

Minced Lamb Kabab
Char-grilled minced lamb kabab infused with saffron

and Miknan spices

Mix Kabab Platter

Signature Miknan grill - lamb kabab, chicken kabab,
chicken tikka, and lamb tikka served with grilled
vegetables

Chicken Tikka With Yogurt

Chicken cubes marinated in yogurt, saffron, and
Emirati spices, then char-grilled

Lamb Tikka With Yogurt

Tender lamb cubes marinated in yogurt, saftron,
and Emirati spices, then char-grilled

Grilled Shrimps

Char-grilled prawns marinated in Miknan spices

Grilled Sea Bream

Fresh sea bream marinated with turmeric and
special spice blend, served grilled whole or opened

Grilled Seabass

Fresh seabass marinated with turmeric and special
spice blend, served grilled whole or opened

B58.00

B75.00

£125.00

£58.00

B75.00

£80.00

B75.00

B75.00
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“All our grilled items are served with grilled vegetables and your choice of rice or fries.”
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Chef's Special

Please inform your server of any food allergies
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Ghouzi Lamb >< gjg£ /\9g)la

Juicy local or Nuaimi lamb marinated 7 hours in our secret Emirati spice blend cinnamon,
cardamom, saftron, and more then slow-roasted to golden perfection atop flufty, saffron-infused rice
studded with toasted nuts and raisins. Every bite explodes with rich, aromatic depth; the ultimate
centerpiece for unforgettable feasts. Whole/half Lamb (24 hours order in advance)

Bring your own lamb, we’ll transform it into tradition. Ask our team for more details
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Local Full

Nuaimi

Half Local Lamb
Cooking Full Lamb

Cooking Half Lamb

See the Magic Behind the Dish

Chef's Special

Please inform your server of any food allergies
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$1300.00
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