
D A R E  T O  S H A R E ?
Mirari

SN
AC

KS

BR
EA

DS

KUBANA
tarragon butter 

€ 7

FOCACCIA
burnt lemon butter, 
rosemary and thyme

€ 9

zucchini, za’atar,
Sainte Maure cheese, 
dried apricot

€ 11

shakshuka style: 
egg yolk, tomato, 
tahini, chili, parsley oil

€ 13

lahmacun, spiced lamb, 
feta cheese, mint
pomegranate

€ 15

DIPS & PICKLES
vareity of 3 deeps,
home made ferments,
pickles & focaccia dread

BATATA HARRAH

DUCK LIVER PATE

CAULIFLOWER

ROMANA A LA PLANCHA

spicy potatoes, 
harissa and coriander 

with pomegranate 
and pistacchio

with broccoli, 
tahini and chili oil 

with roquefort
and tahini 

€ 15

€ 6

€ 9

€ 9

€ 9

CO
LD

BURATTA

golden beets, figs,
watercress & pecans

€ 15

CHICORY SALAD
apple, walnuts 
and Grüyere

€ 15

STONE BASS CARPACCIO
calamansi, fennel, 
grapefruit and basil

€ 17

BEEF TARTARE € 19
smoked aubergine, 
preserved lemon, 
tomato granita

W
AR

M

AUBERGINE BAKLAVA
feta, hot honey, oregano

€ 13

POACHED EGG
leeks, puntarelle, 
capers,pangrattato

€ 13

GNOCCHI PARISIENNE
fresh corn cream, sage,
butternut squash, 
black garlic

€ 19

SEAFOOD VELOUTE
stone bass, prawns, 
mussels, parship, dashi,
lovage

€ 27

BRAISED SHORT RIB
burnt celeriac cream, 
wild broccoli, celery slaw,
oyster mushrooms

€ 27



D A R E  T O  S H A R E ?
Mirari

CE
NT

ER
PI

EC
ES

AUBERGINE MAROCAIN
roasted chickpeas, 
smoked peppers, chermoula,
lemon chutney

PRIGNITZER CHICKEN

SEABASS

SADDLE OF LAMB

24h marinated whole chicken,
mini flatbreads, mint yogurt,
sumac onions, hot sauce,
shredded lettuce 

whole salt roast bass, 
nam phrik, zucchini, okra, 
samphire,wild herbs

freekeh, carrot cream, 
smoked carrots, dates, 
pine nuts

€ 28

€ 68

€ 36

€42 

SW
EE

T 
ST

UF
F

MOUSSE AU CHOCOLAT
olive oil, 
pine nut brittle

€ 9

SALTED CARAMEL APPLE
whiskey ice cream,
cinnamon crumble

€ 9

PAIN PERDU
plum, almond,
rum-raisin ice cream

€ 9

WHIPPED COCONUT MALABI € 9

figs, orange blossom, 
za’atar

1/2 chicken 

quarter 0.5kg

half 1kg

whole 1.5kg

€ 78

€ 116

small

medium 

large

€ 97

€ 112

€ 127

CO
CK

TA
IL

S

BRANDY SOUR € 13

DREAM OF ELEGANCE

A WINE, PLEASE

ANGEL FALLS

MIRARI MULE

FALL OF AUTUMN

€ 13

€ 13

€ 13

€ 13

€ 13
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SW
EE
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Vodka, ginger, lime,
Hawaij, soda

Gin, elderflower,lime
white wine, dry Vermouth

Scotch, Vermouth, Vodka,
tonka beans, bitters

Cognac, herbal liquor,
Amaretto, honey, oat milk

Rose wine, Red wine, 
Vermouth, Cynar

Scotch, Herbal liquor, 
honey, oat milk
served hot or cold
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