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H0USE

Mikkei House brings Jopan to your plaie with bold ramen, fresh sushi,
and delicate sashimi—crafted to thrill your taste buds in every bite
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27%: of our fruits and vegetables-are locally ssurced, celebrating the

authentic flavars of our region.

Al seotoond, fish, and beef products are certified sustainable, reflecting our
commitment to conscious dining with purpose.




STARTER

Edamame Delight !

Salted ar spicy steamed edamama
Ramen
Fresh ramen noodle, miso broth, sweet carn, biok choy, cured egg, green onien, sesama
Tafy @48 80 Chickan @9 90 Beefin0
Poke Bowl
- Jopanese rice; adamama; wakame, red cabbage, pineapple, almands, yezu orange souce
Tung 845 75 Salmen 54 73 Avocade BV
Spicy Tuna Jagaimeo =%
_Cri#ﬁr potata, heind CHGP,PE:d tuna, spii::y._shishn Mo, cariander
Classico Cevicha 159

Graak seabais; dlantro; Tiger's milk, Peruvidn carn, red onlan, plantain erisp
Caviche Da Choele ™

Chiocla & chulpe com, grilled torm, avacado, mango, coconut tiger mill, Thai basil, lime chili

SUSHI & SASHIMI

Aburi Salmon Uramalki =3
Bitrnt Scottish salmon, cucumber, terlyaki reduction; white truffle sauce

Yuzu Kappao Urameled M0

Classic cucumbar & avocado rall

Akami Dynamite Uramaki 5.5
5p_ic3.r tuna, g_mllnui'ad with Jopanesa ,snbuyon

Explosion Tempura Uramalki ==
Tempure prawn, yuzu cicumber, spicy sighatute mayo

Kani California Roll =9
Crab, dvocads, cucumbar, tobike

Garage's Signature Acavichado Maki =%
Scottish salmon, funa, prawns, evecado, Tiger's milk, crispy quinoa

Sashimi (4 plecas) =9
Salmon 15 80 Tuna ©® 8O Seallop. ™

Migiti {4 pieces) =%
Salmon % 70 Tuna ™ 70 Ebi

Garage's Samurai Sushi Platter (Signaoture for 2) &.55
Chet's salection of maki, sashimi, nigir, & condiments

MAIN COURSE

Angus Lomo Saltade 57
Walk reasted baef, picHed tamatoes, crispy corn, red onions & rice

Miso Salmon '5%%
Misa yuzu marinated salmon, hajikame; blistered shishite peppars; furikake

D= dairy A5 - gluben; M —nuts, V¥ - vegetarion; 5 - Seafood
Al prices are in UAE Dichams and are inclusive of oll applicable servics charges and faxes.
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Steam Table turns up the heat with sizzling wek flavers, pillewy bae, juicy
dumplings, and slurp-worthy noodles. Bold, fast, and unapologetically delicious.

P
27% of our fruits and vﬂgamhlas'ure locally ssurced, EE!iahmting the'
‘authentic flavors of our region.

Alt seofood, fish, and beef 'prﬂdudg are cerfified sustainabla, raﬁae:iing our
commitment to conscious dining with purpose.



BAO & DUMPLINGS

Garage's Steamed Bun ™5
Chicken char siew, leek, cucumber, hoisin

Garage's Truffle Wagyu Beef Dumpling 5
Wegyu beef, wintar fruffle, kimchi

Chicken Siu Mai ==
Chickan, shrimps, shimajl mushroom, fobiks

Crystal Yegetables %Y
White radish, zucchini, butternut quush, carrots:

Signature Crustacean Dumpling (%53
Lobster, tiger prawns, carots, ginger, coriander

FROM THE WOK (Served with Steamed Jasmine Rice)

Kung Pao Prawns @550
Crispy fried prowns, leeks, dark say, Sichuan pepper, black vinegar, chili; cashew nuts

Thai Green Curry

kaffir lima, lamongrass flavored curry, coconut milk, Thai basil
Chicken #

Prawn 2%
Vegetable [+

Indonesian Beef Rendang ™5™
Caramelized braisad coconut beef staw

Garages Signoture Five Spice Beef Short Ribs Wrapped in Lotus Leaf %

Elow cooked beaf short ribs, braisad lotus root; shiitake mushroom, hunon chili sauce

RICE & NOODLES

Singaporean Hainan Chicken Rica ™5
Steamed aramatic chicken, garlic ginger rice, steamed bok choy & candiments

Garage's Signature Cantonese Fried Rice %29
Stir fried: chickan, shrimps, corn, eggs, jasmine rice, green onion

Indenesian MNasi Gereng 025
Smoky wok fried chicken & shrimp fried rice, fried egg, chicken satay, peanut sauce, candimants

Thai Drunken Rice Noodles 255
Wk fried rice noodles, shrimps, chicken, gailan, ginger sheot, green peppercorn, basil

D= dairy G - gluten, N = nets, V- vegetarian, 5 - Sealfood
CAll prices are in UAE Dithams and-are inclusive of oll applicabie servios charges and faxes,
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COLD MEZZEH

Iranian Shirazi Salad &Y

Cucumber, rad radish, shallots, tomate, parsley, dill, dried rose, lemon dressing

Foie Gras Kibbah 155
Burghul, lamb meat, foie gras & pine nuts; fig chutney, ras el hanout jus

Cold Mezzeh Platter 15 HY)

Hummus, baba ghanouwj; moutabel, muhommara, tobbouleh, fresh pita bread

MAIN COURSE

Fiery Falafel Wrap 5
Falatel, hummus, pickles, tomata, tarater sauce, fries

Lamb Arayas ™M
Crispy fried pifa stuffed with lamb mince, parslay, fries, tahini savce

Chicken Shawarma Roll &%

Tander chicken marinated inzpices; lettuce, tomate, arabic pickles, franch fries

Lomb Mansaf o &M
Braised lamb shank in goat milk jumesd, flaverad rice, almonds

DESSERT

Babarmisy &5:M
Savarin cake socked in espresso syrup, moscarpone chantilly, fresh berries

Coconut basil Créme Brulee &M
Caramelized coconut custard, mange compaote, caconut streusel

Sticky Toffee Pudding %M
Warmn date cake served with toffes sauce, vanilla ice eraam

Trio Mochi lce Cream %54
.Black sesame, yuzu, gréen tea, frash barries

Selection of Sorbet & lce Cream '&:5H

D~ dairy. 43~ gluten, M= nuts, ¥ - vegaetarion, 5 - Seofood
All prices are in UAE Dh‘:‘lﬂ\'ﬁ.! dnd dre Inclesive of all upp|ic1:|b[e sérvicd charges and toes.
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Maan Stop brings the spice with bold Indian flavers—fluffy naan, fiery curries,
and strest food that hits different. Mo pauses, just full-on flavor

i
il

-fb-\.\ -

27%: of our fruits and vegetables-are locally ssurced, celebrating the
‘authentic flavars of our region.

‘Al seafood, fish; ond beef products are certified sustainahble, raﬁm:fing our
commitment to conscious dining with purpose.



STARTER

Avocado Chaat &5¥1
Smashed avacado, chaat masala, pomegranate seeds.

Zﬁﬁﬁﬂﬂ Paneer Tikka ¥
§ mﬁm&, gk:gummm. vegetable achar, mint chutney

Chicken Tikka i
Tandoor roasted th‘iil'mn plcida:iunbdm&mm

Tandoori Lamb Chops !
:skhﬂnm‘ir}gh"l'i,. gingm-'-gumm nﬁﬁﬁhrﬁtﬁﬂ& oniafs

Tandoart Lahsooni dhinga 5
Ehurﬂ&ﬂ'fb&ﬂadwnﬂ*

CURRY UP

Lamb Hpgundnlh‘m )
“Braised lamb: ml;ps,kqa};mh'i chili pe

Old Delhi Butter Chicken
Tandoori chicken thighs, creamy tomate

Paneer kadai [2H4Y
_Cottage cheese & bell pepper crmitmshaﬁ

Dal Makhani &
Slow cooked creamy black lentil, tometo pures,

Lahsuni Dal Tadka -
Bland of lantils, caramelized gmgar & gurkh:, gmﬁn&.

Alog Jeera ™Y
Patato tossed with cumin seeds, ghee and Indian-spices

RICE & BIRYANI

Steamed Rice ¥/ ’ﬁ\
Jeera Rice ) 50
Vegetable Biryani MY ns
Seasoncl vegetables, basmat! rice, crispy onions, fresh mint & raite

Chicken Biryani =™ 145
Masaba chicken, basmati rice, crispy anions, fresh mint- 8. raita

BREADS

Plain Maan 5.9 35
Butter Maan (50 a5
Garlic Magn 52 35
Roti 5.0 as

b- daiw. &- gh.l!i.-n, M= mirts, W - yegetarian, 5 - Seafoad
All prices are in UAE Dirhams and are inclusive of all applicable servies charges and toxes.



La Tavola serves up ltalian vibes on a plate—parfectly fwirled pasta, crispy
pizzas, and bold flavers that keep the good times rolling. No rules, just amore

27% of our fruits and vﬂgamhlas'um locally ssurced, EE!iahmiing the'
‘authentic flavors of our region.

‘Al seafood, fish; and beef products are certified sustainabla, raﬁm:iing our
commitment to conscious dining with purpose.



ANTIPASTI

Burrata E Peperoni 5"
Pugliese burrata; semidried tematoss, reasted peppers, taggiosche olives, rocket saled

Inzalate di Tanne E Carciofi ©9
Confit baby artichokes, seared tuna, lettuce, quail eggs, baby radish, bagna cauda

Parmigiana di Melanzane 05"
Buked eggplant layered with fresh mozzarella, pormesan, basil

Minesfra Maritata 5%

Mixed vegetable broth, cannellini beans chicken sausages, cabboge, broccali, pecoring foast

PASTE

Risotto Ai Frutti di Mare E limone %55
Carnadralirice, bisgue, mixed seafood, citrus gel

Signature Agnolatti Ripiene Di Ragd Genavesa (05
Handmade ravicli; braised beef & onion ragl, provolone cheesa fondue

Lasagna *5
Beef ragout. tomate sauce boked béchamel, parmesan

Linguine Al Gamberi ™53
King prawns, calabrian chili flakes, pachine tomatoes, basil

SECONDI

Galletto al forng 5.0
Pan searad chicken breast, olive & nuts crust; truffle potate moussaline, corm, mustard jus

Branzino Scottate ™
Seared seabass, cannellini bean ragout, brown butter & beans pures; pickled tropea onion

Veal Cotoletta alla Milanese ™%
Breaded veal escalope, arugula salad, reasted baby potetoss, rosemary jus

Brasato Di Guanciale Di Manze %%
Braised beef cheeks, parsnip pures, glazed baby vegetables; truffle jus

PIZZE

Margherita 5.0
Tomoto savce, mozzarella, basil

Quattre Stagioni =0
Artichokes, mushroom; olives, urkey ham

Ortalang =04
Zucchini, eggplent, artichokes, peppers, clives, aregano

Diavela %
Spicy beef salami, sweet peppers, black olives

D - dairy, G - gluten; N - nuts, V¥ - vegatarian; 5 - Seafood
Al prices are in UAE Dirhams and are inclusive of sl spplicable senvics charge's and faies,
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STARTERS

Burrata E Paperoni @54
Pugliese burrata, semidried tomatoas, roosted peppers, taggiasche olives, rocket salad

Parmighana di Melanzane ©5"
Baked eggplant layered with fresh mozzarella, parmesan, basil

Vegan Minestra Maritata ="
Mixed vegetable broth, cannellini beans, cabbags, broceali

Vegan Crystal Vegetable Dumplings 129
Whita radish, zucchini, but!ﬂ:‘_ﬁu? squash, carrats

Edamame Delight ™
Salted or spicy steamed sdamame

Yegan Ramen %
Fresh udan nnudias,_ misa brﬂih, swiaet carn; bak chn}f, green ohion, sesame

Yegan Avecado Poke Bowl &4M
Japanesa rice, edamome, wakame, red cabbage, pineapple; almonds, yuruarange souce

Ceviche De Chocla ™
Chaels & chulpe corn, grilled corn, avocade, mangs, coconut tiger milk, Thal basil, lime chili

Rainbow Futomaki 124
Avoeade, cucumber, wakame, carrot, red cabbage, teriyaki sauce

Avocado Chaat %04
Smashed avacade, chaat masala, pomegranate seeds

Achari Panear Tildea &4
{:afh:g_a- cheease, ginger, cumin, vegetable achar, mint chutney

Yuzu kappa uramakj M
Classic cucumber & avacodo rall

Iranian Shirazi Salad 51
Cucumber, red radish, shallots, temate, parsley, dill, dried roze, leman dressing

Cold Mezzeh Platter @54,
Hummus, babe ghenouj; movtabel, muhammara, tabbouleh, fresh pita bread

L - dairy, G- globen: B - pets VY - vegetarion
All grices are'in UAE Dichams and are indlusive of all applicable sérvics charges and taxes.
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MAIN COURSE

Beyand Meat Vegan Burger 19
Plant based protein, lethuce, tomato, caramelized onien, vegan cheese

Linguine Alfredo 1521
Linguine pasts, mushroom, double cream, parmesan, bosii

Vegan Penne Primavera %1
Pomodere sauce, asparagus, zucchini, broccall, ealabrian chili, black olives

H‘ngnn Margherita 2.4
Tomata sauce, vegan cheese, basil

Orolana®®¥
Zucchini, eggplant, artichakes, peppers, olives, oregano

Thai Graen ‘ﬁgmhh Curry, o
Ketfir lime, lemongrass flavored curry, coconut milk, eggplant, boby corn, thai basil

Garage's Yegetable Fried Rice e
Shiitake mushroom, bok choy, burmf . cabbogs, onion

Walk-Fried Vegan Kwetiou Rice Noodles e
Sprout, bok chay, carrof, chives, tofu

Vegan Tofu Saltado 1=
“Crispy tofu, pickled tomatoss, crspy corn; red onion, steamed rice

Vegan Fiery Falafel Wrap %4
Falafal, hummius, ibick!.a's, tomats, tarator sauce, fries

Paneer Kadal 1144
Cottage cheese & ball pepper and crushed spices with onion & temate

Dal Makhani 2!
Slow cookad :mum}rhla:k lentil, tomato pures, whole spices; rich cream

Lahsuni Dal Todka ™Y
Bfend of lentils, caramelized gingsr & garlic, green chili, eariander

Alag Jeera ¥
Potate tessed with cumin seeds, ghee and Indian spices

Achari Paneer Tikka ™Y1
Cotlage chesse, g;aqp-: mmwm mint thutrm.!
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RICE & BIRYANI

Steamad Rica ™
Jeera Rice "

Vegetable Biryani'™"™"

Seasoncl vegetables, basmati rice, crispy anicns, fresh mint & raita

BREADS

Plain Maan &5
Butter Magn
Garlic Maan &%
Roti e

DESSERT

Coconut Basil Créme Brulea B804 _
_Cumma!ize-d coconut custard, mango compate, coconut streusel

Sticky Toffee Pudding 150,44
Warm date cake served with teffes sauce, vanilla ice craam

Tria Mochi lce Cream =.0.M1
Black sesame, yuzu, green tea, fresh berries

Selection of Sorbet & lce Cream &2

D= dairy & -gluben: B - puets Y - vegetarion

All grices arein UAE Dichams and are indusive of all applicable sérvics charges and taxes.
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GARAGE CLASSIC COCKTAILS

NEGROMI
Campari, Martini Resso, Tanquercy

OLD FASHIOMED
lim Beam, Angostura aromatic bitter, sugar

BASIL SMASH
Tangueray, basil leaves, lemon, sugar

MARGARITA

Jose Cuerve aspeci:ﬂ silvar, h:'p|ﬂ sec, laman, sugor

DAIGUIR]
Matusalemn ph::ﬁnu, limia, sugar

AMARETTO SOUR

Di,sﬂ:unnn, |'Ern1r=:|nnJ sugar

ESPRESSO MARTIMNI
Stoli; Kahlua, freshly brewed sspresss

MOSCOW MULE
Stoli lime; ginger ale

MOJTO
Matusalem platine, lime, mint, sugar, soda

APEROL SPRITZ
Aperol, Proseces, sada

SIGNATURE COCKTAILS

REY UP!
Gin, ruspb-&rr;,', laman, sprite zero

COG'WHEEL
Tequ”a, Blue Curacoo, passion, oronge

B GREASE

Rum, activated chorcoal, sweet and sour, tanic water

‘CREEPER
Vodka, grapefrult, apple, leman, tripla sec

All prices are in UAE Dichams and are indusive of all applicable sérvics charges and taxes.
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WINE BY THE GLASS Kahlva %

Martini Rosso- A5
CHAMPAGNE & SPARKLING S
Prosecco, Valdo, Italy 60 /
Laurent-Perrier La Cuvée Brut, F ns  WBlackLabel a
RS Gadiises W Double Black 70
WHITE JW GDH Label 108
Chardonnay, Woodbridge, USA S Yok &
Sewvignon Blanc, Mud House, Mew Zealand 60 Chivae 18 o
RED Glenfiddich 12 3
Pinot Noir, Mud House, New Zealand T i 25
ROSE Monkay Shoulder 70
Chateau Gassier, France &0 M“"“""i Mark 55
AlX Rose, Domaine Saint Aix, France a5  DBulleit Bourbon g
i i Jack Daniels 75
Jameson 45
SPIRITS BY THE GLASS 30ml  Nikka From The Barrel o
YODKA
Ketal One 40
Stolichnaya & BEER
i & DRAUGHT
Grey Goose 7
Pint 49
Gir
Half Pint 45
Tanqueray 45
Tanqueray 10 il ROFTIES
Mankey 47 a1 rana
Paroni Mastre Azzurre A5
RUM ﬁmuﬂ Artois 45
Matusalem Platine &0
Bacardi 8 a5
Bocardi Whita &5
Captain Margan Dark &0
Captain Morgan Spiced 60
TEQUILA
Jose Cuarve Gald 45
Jose Cuervo Silver A5
Don _Jul_lp Blanco 7




INNOCENT DRINKS

NUTS &BOLTS
Elderflower, green apple, lemon juice, soda top up

PIT LAME
Pineapple, lemen juice, strawberry, pomegranate, blue lagoon

ENERGY DRINKS

Red Bull
Red Bull Sugar Free

FRESH JUICES

Qrangs, Pineapple, Watermalon

SOFT DRINKS

Coca-Cola
Coca-Cola Zero
SPEH‘E

Sprite Zero
Fanta

Finger Ale
Tonic Watar
Soda Water

WATER

Evian Large
Evian Small
Al Ain Large
Al Ain Small

HOT BEVERAGES

English Breakfast
Jasmine

Earl Gray
Pepparmint
Espresso
Americano

Caffe Latte
Cappuccine

Flat White

Hot Chocolate

Al prices are in UAE Dichams and are indusive of all applicable sérvics charges and taxes.
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