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The Ritz-CarltonGrand Canal Al Maqta Area PO Box 91888, Abu Dhabi, United Arab
Emirates
+97128188203,+97128188250 - http://www.ritzcarlton.com/en/hotels/uae/abu-
dhabi/dining/mijana

A complete menu of Mijana from Abu Dhabi covering all 321 meals and drinks can be found here on the card.
For changing offers, please get in touch via phone or use the contact details provided on the website. What User

likes about Mijana:
Exceptional food and very attentive service. We stayed at the Ritz Carlton for nights and we spend both nights

eating at Mijana. We had the Lamb Ouzi and Beryani Deyay. The lamb was really tender and chicken tasty. The
night was Seafood night. The three Mezzahs were fantastic. Seafood is good but the highlights are the dessert

the uniquely made Halawet Tahini ice cream accompanied by a fruit platter. It was a real tr... read more. In
beautiful weather you can even have something in the outdoor area, And into the accessible spaces also come

clientele with wheelchairs or physiological disabilities. What User doesn't like about Mijana:
sad and soulless decoration floor mats on tables and canteen style ambiente outside even. small light or candle

would not have helped food ok service great. very nice manager tried to compensate the bad service at the
arrival etc. but the initial experience pampered the evening twice in demand when a break between the curses
said both paintings, but main course brought on table while starter did not even finish. slim... read more. If you
crave for desserts, Mijana with its delicious desserts can surely make an end of it, and you can look forward to

the tasty typical seafood cuisine.
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Smoothies
TROPI COLADA

10 most popular
FATOUSH

Oriental dishes
SHISH TAWOOK

Mains
SPECIAL OF THE DAY

Breakfast
CHICKEN FATTEH

Chicken
CHICKEN SHAWARMA

Extra
BATATA HARRA

Starters
WARAK ENAB

Soft drinks
ORANGE JUICE

Empfehlungen des Hauses
KABAB HALABI

Soup
CREAMY SAFFRON SEAFOOD SOUP

Sweet
STRAWBERRY SORBET

Weine
JIM BEAM

Masa – Vorspeisen
TABOULEH

Green Smoothies
GREEN MACHINE

Main
FRESH SEASONAL CUT FRUITS

Lunch Specials
MANGO PARADISE

Pizza - Small á 22cm
MALIBU

Turkish specialties*
BAKLAVA

Alkoholische Cocktails
COSMOPOLITAN

Gin-Cocktails
TOM COLLINS

Happy Hour - Classic
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Cocktails
BLOODY MARY

Whiskey
COINTREAU

Wein, Sekt und Spirituosen
JÄGERMEISTER

Pizza - Ø 24cm
TIGER

VIP Drinks
BOMBAY SAPPHIRE

Whiskies
MARKER'S MARK

Hot drinks
MOROCCAN TEA

Submarines
GODFATHER

Seafood Dishes
FRIED CALAMARI

Salad Bowls
CARIBBEAN KISS

Kababs
ADANA KABAB

Grills
KABAB KARAZ

Local Dishes
BIRYANI DEYAY

Cereals
STARTER

Red Wine
DANTE ROBINO MALBEC, ARGENTINA

Coffee and Tea
DECAFFEINATED COFFEE

Breakfast @ 40% OFF
CUT FRUITS

Modifiers
LEVEL ONE

White
BRANCOTT ESTATE SAUVIGNON BLANC,
NEW ZEALAND

Bourbon
WOODFORD RESERVE

Germany
MOSEL SAAR RUWER, MARKUS
MOLITOR HAUS KLOSTERBERG OFF
DRY
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CORDIALS
PATRÓN XO CAFÉ

Irish Whiskey
JAMESON 12 YRS SPECIAL RESERVE

Cognac
MARTEL V.S.O.P.

Draft Beers
AMSTEL LIGHT

Liköre
BOLS CURACAO BLUE

Blended Scotch Whisky
JOHNNIE WALKER BLACK LABEL 12
YRS

Islands
TALISKER 10 YO

Non Alcoholic
SHISO SENSATION

Cocktail
MARGARITA

Blended
CHIVAS REGAL 18 YRS

Special Grill
LAMB SHAWARMA

Austria
STYRIA, ADOLF HEINRICH FUCHS
SAUVIGNON BLANC

Tastes
FALAFEL PLATTER

Min Zaman Specials
LAMB OUZI

Champagne and Sparkling
Wine
POMMERY, BRUT ROYAL, FRANCE

Rosé by the Glass
CHATEAU LA GORDONNE, VERITE DU
TERROIR, FRANCE

SCOTCH WHISKY / IRISH
WHISKEY
JAMESON

After Dinner Cocktail
BLACK RUSSIAN

Selection of Teas
GREEN MINT

ALKOHOLISCHE GETRÄNKE
AL MAZA

Mezze & Salad
MAKANEK*
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Blended Whiskey
JOHNNIE WALKER GOLD LABEL 18 YRS

Veggie Options
GRILLED HALLOUMI CHEESE

Breads and Accompaniments
PLAIN YOGHURT

Digestif Cocktails
RUSTY NAIL

Vegane Chimneys Cakes
RASPBERRY LOVE

Voor Bij De Koffie
GRAND MARNIER ROUGE

Scotch Whisky (35ml)
GLENLIVET 18 YO

Super Premium / Top Shelf
STOLICHNAYA ELITE

After Dinner Sippers - Hot
Coffee Drinks - Imported
Liqueurs
DRAMBUIE

Sweet Wine by the Glass
CHATEAU DE ROLLAND, SAUTERNES,
FRANCE

Teasers / Nibbles
COLD MEZZEH PLATTER

The Charcoal & Grill
GRILLED BABY CHICKEN

Tequila Selections
PATRÓN REPOSADO

Pizza Al Forno 12"
BEEFEATER

Highland Single Malt
Whisky
GLENMORANGIE 10 YO

Fetteh Corner
FATTEH BEL LAHEM

Moroccan Corner
SHORT RIBS TAGINE*

Ice Cream & Sorbet (Per
Scoop)
HALAWET TAHINI ICE CREAM

Rosé by Bottle
PASAL JOLIVET SANCERRE ROSE,
FRANCE

Single Malt Scotch, Highland
THE DALMORE 15 YO
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Single Malt Scotch, Islay
LAPHROAIG 18 YO

Bitters, Vermouth and Pastis
CINZANO ROSSO

Virgin Coolers
STRAWBERRY SPLIT

Hand-Crafted Classic
Cocktails
WARD 8

House-Made Sorbets
LEMON MINT

Restaurant Category
DESSERT

Non alcoholic drinks
SAN PELLEGRINO

ACQUA PANNA

Appetizers
BABA GANOUSH*

HUMMUS FATTEH

Soups
SHORBAT ADAS

MOROCCAN LAMB HARIRA SOUP

Side dishes
GRILLED VEGETABLES

MASHED POTATO

Drinks
SCREWDRIVER

DRINKS

Starters & Salads
FRENCH FRIES

SHRIMP

Side Orders
VERMICELLI RICE

STEAMED VEGETABLES

Indian
VEGETABLE BIRYANI

CHAI TEA MIXTURE

Beer
HEINEKEN

BUDWEISER

Asiatische Getränke
SINGHA

ASAHI

Tequila
OLMECA BIANCO

PATRÓN AÑEJO
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Beverages
TURKISH COFFEE

SALTY DOG

Champagne & Sparkling
POMMERY, CHAMPAGNE ROSE, FRANCE

SPARK PROSECO DI VALDOBBIADENE
SUPR VAR X-DRY, ITALY

Chile
CASABLANCA VALLEY, VINA
VENTISQUERO QUEULAT' GRAN
RESERVA SAUVIGNON BLANC

COLCHAGUA VALLEY, VINA
VETISQUERO 'VERTICLE ' CARMENERE,
SYRAH

Spain
RUEDA, RUEDA BLANCO MARQUES DE
RISCAL VERDEJO

CATALUNYA, TORRES 'SANGRE DE
TORO '

Scotch Whisky
CHIVAS REGAL 12 YRS

CHIVAS REGAL 25 YRS

Liquor
PATRÓN SILVER

CANADIAN CLUB

Raw Meat
KIBBEH NIYAH

HABRA NIYA*

Scotch
GLENLIVET 12 YO

JOHNNIE WALKER BLUE LABEL

Arabic Sweets
STRAWBERRY MAHALABIYA*

HALWAT ALJABEN*

Condiments and Sauces
HUMMUS

MUHAMMARA

Turkish Corner
ALI NAZIK KABAB

CHEESY BEEF KOFTA

Levantin Conrner
KIBBAH LABANIYAEH

SHEIKH EL MAHSHI*

Main Course
CHICKEN MUSAKHAN

VEGETABLE TAGINE

MIXED SEAFOOD GRILLS

Rum
CAPTAIN MORGAN SPICED

RUM HAVANA CLUB 7 YO

RUM HAVANA CLUB 3 YO

Gin
GORDON'S
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TANQUERAY 10

HENDRIKS

Vodka
ABSOLUTE BLUE

KETTLE ONE

GREY GOOSE

Argentina
MENDOZA, DANTE ROBINO MELBEC

MENDOZA, LIMA MALBEC MENDOZA

MENDOZA, DANTE ROBINO 'GRAN
DANTE ' MALBEC

Arak
KEFRAYA

EL RIF GREEN

TOUMA

Single Malt Scotch, Speyside
MACALLAN 12 YO FINE OAK

MACALLAN 18 YO FINE OAK

MACALLAN 30 YO FINE OAK

Coffee
ESPRESSO

CAPPUCCINO

HOMEMADE HOT
CHOCOLATE

CAFE LATTE

South Africa
STELLENBOSCH, MEINERT 'DEVON
CREST ' MERLOT, CABERNET
SAUVIGNON

WESTERN CAPE, LYNGROVE 'PLATINUM
' PINOTAGE

WESTERN CAPE, RUPERT ROTHSCHILD
VIGNERONS, 'CLASSISQUE ' CABERNET
SAUVIGNON, MERLOT

WESTERN CAPE, RUPERT ROTHSCHILD
VIGNERONS 'BARON EDMOND '
CABERNET SAUVIGNON, MERLOT,
CABERNET

Brandy & Cognac
HENNESSY V.S.

HENNESSY V.S.O.P.

HENNESSY X.O.

ARMAGNAC JANNEAU

United States of America
CALIFORNIA, DUCKHORN VINEYARDS
SAUVIGNON BLANC

CALIFORNIA, NAPA CELLAR,
CHARDONNAY, NAPA VALLEY

SONAMA, BERINGER, KNIGHTS VALLEY,
CABERNET SAUVIGNON

WASHINGTON, CHATEAU STE.
MICHELLE MERLOT

Non - Alcoholic Beverage
ASTEMIO

VERONA ROSA

PINK PALAMINO

SAKURA BLOOM
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These types of dishes are
being served
SALAD

ICE CREAM

LAMB

APPETIZER

Salads
SHANKLISH

MIJANA SALAD

JARJIR*

TURKISH SALAD*

SEAFOOD SALAD

New Zealand
MARBOROUGH, BRANCOTT ESTATE
SAUVIGNON BLANC

MARBOROUGH, OYSTER BAY
SAUVIGNON BLANC

MARBOROUGH, MATUA VALLEY

MARBOROUGH, STONELEIGH PINOT
NOIR

MARBOROUGH, BRANCOTT ESTATE
'LETTER SERIES T ' PINOT NOIR

Red Wine By The Glass
RUPERT ROTHSCHILD VIGNERONS,
CLASSIQUE CABERNET SAUVIGNON,
SOUTH AFRICA

TORRES, 'SANGRE DE TORO '
GARNACHA, CARINENA,SPAIN

CAPANNA 'ROSSO DEL CERRO '
SANGIOVESE, ITALY

MATUA VALLEY PINOT NOIR, NEW
ZEALAND

CHATEAU LES MOINES CABERNET
SAUVIGNON, MERLOT, FRANCE

Lebanon
BEKAA VALLEY, MASSAYA 'CLASSIC
BLANC '

BEKAA VALLEY, CHATEAU KSARA
'BLANC DE BLANCS '

BEKAA VALLEY, CHATEAU KEFRAYA
'BLANC DE BLANCS '

BEKAA VALLEY, CHATEAU KSARA

BEKAA VALLEY, CHATEAU KEFRAYA

Shisha
SHISHA SINGLE FLAVOR

PREMIUM SHISHA

SPECIAL SHISHA

MIJANA SHISHA

THE RITZ-CARLTON SHISHA

Spirits
AMERICANO

CAPTAIN MORGAN

JOSE CUERVO

KAHLUA

AMARETTO DISARONNO

MARTINI

Dishes are prepared with
WHITE RICE

WATERMELON

PINEAPPLE

CHICKEN

SEAFOOD
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FRUIT

Italy
PIEDMONT, GAVI DEL COMUNE DI GAVI
CORTESE

TRENTINO ALTO-ADIGE 'TERRE DEL
FOHN ' PINOT GRIGIO

FRIULI-VENEZIA GIULIA, PIERPAOLO
PECORARI PINOT GRIGIO

TUSCANY, CAPANNA 'ROSSO DEL
CERRO '

TUSCANY, CASTELLO DI GABBIANO,
CHIANTI, CLASSICO RISERVA

TUSCANY, CAPPANA 'ROSSO DO
MONTALCINO '

TUSCANY, CIPRESSI DI FRANGIOSA,
VINO NOBILE DI MONTEPULCIAN

White Wine By The Glass
CHATEAU LA GORDONNE VERITE DU
TERROIR, FRANCE

MASSAYA CLASSIC BLANC, LEBANON

MARKUS MOLITOR HAUS
KLOSTERBERG OFF DRY, GERMANY

TERRE DEL FOHN PINOT GRIGIO, ITALY

KATNOOK ESTATE FOUNDERS BLOCK
CHARDONNAY, AUSTRALIA

GAVI DEL COMUNE DI GAVI CORTESE,
ITALY

LES HAUTS DE BEL AIR SAUVIGNON
BLANC, FRANCE

Cold Mezzeh
HUMMUS BEIRUTI*

MOUTABEL SHAMANDER*

MOUTABEL BATINJAN*

LABNEH BIL TUM*

QARNABIT MAGLI*

MOSAKET BATINJAN

TAKTOKA

Alcoholic Drinks
TANQUERAY

BACARDI SUPERIOR

APEROL

PERNOD

CAMPARI

BLUE LAGOON

APEROL SPRITZ

JACK DANIEL'S

Liqueurs
BOLS CURACAO TRIPLE SEC

CINZANO EXTRA DRY

CINZANO WHITE

SCHNAPPS PEACH

BAILEY'S IRISH CREAM

BOLS PEACH

BOLS CHERRY BRANDY

BOLS PARFAIT AMOUR

TIA MARIA

Australia
SOUTH AUSTRALIA, KATNOOK ESTATE
FOUNDERS BLOCK CHARDONNAY

VICTORIA, YERING STATION SHIRAZ,
VIOGNIER

SOUTH AUSTRALIA, WYNDHAM ESTATE
SHIRAZ GRENACHE

SOUTH AUSTRALIA, KATNOOK ESTATE
SHIRAZ
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SOUTH AUSTRALIA, TINTARA
CABERNET SAUVIGNON

SOUTH AUSTRALIA, PENFOLDS,
KOONUNGA HILL SHIRAZ, CABERNET
SAUVIGNON

SOUTH AUSTRALIA, TURKEY FLAT
VINEYARDS BUTCHERS BLOCK
GRENACHE, SYRAH, MOURVEDRE

SOUTH AUSTRALIA, KATNOOK ESTATE
CABERNET SAUVIGNON

SOUTH AUSTRALIA, ST. HALLET 'OLD
BLOCK ' SHIRAZ

Dessert
ASSORTED BAKLAVA

UM ALI

DATE PUDDING

CHEESE KUNAFA*

ROSE PETAL ICE CREAM

PISTACHIO ICE CREAM

CHOCOLATE ICE CREAM

VANILLA ICE CREAM

LEMON SORBET

SCOPE OF ICE CREAM OR SORBET

From the grill
MIJANA MASHAWEE MSHAKALEH

MASHAWEE MSHAKALEH

REYASH GHNAM

LAHEM MESHUI

LAMB ARAYES

MIJANA LAHEM MESHUI

MASHAWEE BAHREEH

ROUBYAN MESHUI

HAMMOUR FILET MESHUI

GARDEN VEGETABLES*

Cocktails
GREEN APPLE

MOJITO

PINA COLADA

TEQUILA SUNRISE

MINT JULIP

NEGRONI

OLD FASHION

LONG ISLAND ICE TEA

CUBA LIBRE

SEX ON THE BEACH

Hot Mezzeh
MOUAJNAT PLATTER (FRIED)

ASAFIR AL TAYYEN*

ROKAKAT

CHICKEN KEBBEH*

JAWANEH MASHWIEH*

SOUJOUK*

KIBBEH MAKLYIEH

ROUBYAN MAGLI

HUMMUS BIL LAHAM*

HUMMUS BIL SHAWARMA*

France
COTES DE PROVENCE, CHATEAU LA
GORDONNE VERITE DU TERROIR BLANC

BORDEAUX, LES HAUTS DE BEL AIR
SAUVIGNON BLANC

LOIRE, PASCAL JOLIVET 'ATTITUDE '
VDP LOIRE
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BURGUNDY, ALBERT BICHOT MACON-
VILLAGES

BURGUNDY, JEAN BOUCHARD SAINT-
VERAN

BURGUNDY, J. MOREAU FILS CHABLIS

BURGUNDY, JEAN BOUCHARD POUILLY-
FUISSE

BURGUNDY, ALBERT BICHOT POUILLY-
FUME

COTES DE PROVENCE, CHATEAU LA
GORDONNE VERITE DU TERROIR
ROUGE

BORDEAUX, CHATEAU LES MOINES
CABERNET SAUVIGNON, MERLOT

BORDEAUX, CHATEAU MALESCASSE
HAUT-MEDOC CRU BURGEOIS

BORDEAUX, CHATEAU GRUAUD
LAROSE SAINT-JULIEN 2ND GRAND CRU
CLASSE

BURGUNDY, ALBERT BICHOT COTE DE
BEAUNE-VILLAGES

BURGUNDY, JEAN BOUCHARD
POMMARD

BURGUNDY, JEAN BOUCHARD ALOXE-
CORTON

RHONE, OSMOSE VINS GIGONDAS

RHONE, ALBERT BICHOT,
CHATEAUNEUF-DU-PAPE
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Mijana
The Ritz-CarltonGrand Canal Al
Maqta Area PO Box 91888, Abu
Dhabi, United Arab Emirates
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Opening Hours:
Monday 16:00-23:00
Tuesday 16:00-23:00
Wednesday 16:00-23:00
Thursday 16:00-23:00
Friday 16:00-23:00
Saturday 16:00-23:00
Sunday 16:00-23:00
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