as o

MIRARI

From the oven

LACHUCH 3€ ;5 vg
FOCACCIA STICKS OLIVES / CARAMELIZED ONION /7 PRESERVED LEMON 5€ a VG
KUBANA. WHIPPED BUTTER, CHARCOAL OIL, SMOKED SALT 8€a f v

Mezze

CHOOSE 3 FOR 14€, 5 FOR 18€ OR ALL W REFILL FOR 16€ P.P

OLIVES & PICKLES g

GREEN TAHINI 4 vg

LENTILS TAHINI, CRISPY SHALLOTS, PARSLEY va

LABNEH APRICOT- ZA'ATAR DRESSING d. f. g VG

SPICY ROASTED CHICKPEAS, SMOKED PEPPERS vg

PANISSES SAFFRON AIOLI f. i v

GRILLED HOT PEPPERS, WHIPPED FETA, POMEGRANATE ¢ v
FENNEL SLAW, KUMQUATS, PINK PEPPER g

BURRATA, FERMENTED APPLE & TOMATO, RADICCHIO (+3€) f v
DUCK LIVER PATE, POMEGRANATE, PISTACHIO (+5€) a*. d, f. h

Inbetween

WINTER LEAF SALAD RADICCHIO, CHICORY, PERSIMMON, GOAT CHEESE, SUMAC
DRESSING 12€ f v

ROASTED ARTICHOKE HEARTS LABNEH, OLIVE SALSA, BABY SPINACH,

PRESERVED LEMON 13€ 3 4, f Vv

AUBERGINE BAKLAVA FETA, HOT HONEY, FRESH OREGANO 15€ a f. i V

VITELLO ‘TRIPOLITANO' QUAIL EGGS, HARISSA, OLIVES, POTATO, CAPERS 18€ i, 1|
CEVICHE BLOOD ORANGE, AVOCADO, CHILI 17€ v

a.Gluten, b.Fish, c.Crustaceans, d.Sulfate, e.Celery, f.Milk products, g.Sesam, h.Nuts,

i.Eggs, j.Lupines, k.Mustard, L.Soy, m.Shellfish, n.Peanuts



MIRARI

Veg

CRISPY OYSTER MUSHROOMS BURNT LEMON GRAMOLATA 8€ a va
CAULIFLOWER TIKKA PUFFED BUCKWHEAT 7€ |
BBQ AUBERGINE POMEGRANATE GLAZE 8€ g

Fish

STURGEON SHASHLIK BLACK GARLIC AND SOY GLAZE, NORI POWDER 9€ b.d. e, 1
CALAMARETTI A LA PLANCHA, PANGRATTATO 8€ a-.m

GRILLED RED PRAWNS CHILI - TAMARIND GLAZE, TOMATO POWDER 9€ . |
CRISPY OCTOPUS BLACK GARLIC GLAZE 13€ 4 . |

SEA BREAM 'AGRODOLCE' FRIED SHALLOTS, GREEN APPLE,

CORIANDER 17€ |

WHOLE SEA BASS NAM PHRIK, KHAOKUHA 89€

Meat

CHICKEN SHASHLIK PICKLED ONION, PARSLEY 8€

VEAL AND LAMB KOFTA PISTACHIO, FETA, SUMAC 8€ . n

HANGER STEAK TAGLIATA, ARUGULA, CHARRED LEMON 19€¢

LAMB CHOPS ROSEMARY- CAPER BUTTER 17€ - -

BEEF CHEEK TAJINE COOKED LOW AND SLOW, MINI LACHUCH PANCAKES,
PICKLES, HOT SAUCE 45€ 2. d. e «

Sides

WILD BROCCOLI CHILI OIL, SESAME 8€ 4 (. n va

SMOKED BEETS WALNUT PESTO 6€  va

CRISPY POTATOES HARISSA & CORIANDER 7/ LEMON & GARLIC 5€ vg
ROASTED SWEET POTATO GREEN TAHINI 6€ 4 va

MAJADDRAH CARAMELIZED ONION, POMEGRANATE, PISTACHIO 5€ n va

Desserts

MOUSSE AU CHOCOLAT CARAMELIZED PINE NUTS, OLIVE OIL g€ a'.f. i Vv
LOUKOUMADES CARDAMOM, ORANGE 8€ a g VG
WHIPPED MALABI COCONUT, BLOOD ORANGE, PISTACHIO 8€ g

a.Gluten, b.Fish, c.Crustaceans, d.Sulfate, e.Celery, f.Milk products, g.Sesam, h.Nuts,

i.Eggs, j.Lupines, k.Mustard, L.Soy, m.Shellfish, n.Peanuts



Dol

MIRARI

Aus dem Ofen

LACHUCH 3€ a va
FOCACCIA-STANGEN OLIVEN /7 KARMALLISIERTE ZWEIBLEN/ EINGELEGTE ZITRONE 5€ a VG
KUBANA. GESCHLAGENE BUTTER, HOLZKOHLEOL, RAUCHSALZ 8€ 4. f v

Mezze

WAHLEN SIE 3 FOR 14€, 5 FOR 18€ ODER ALLE MIT NACHFULLUNG 16€ P.P

OLIVEN & PICKLES va

GRUNES TAHINI g VG

LINSEN TAHINI CRISPY SCHALOTTEN, PETRESILIE va

LABNEH APRIKOSE- ZA'ATAR DRESSING 4. f. g v

PIKANTE GEROSTETEN KICHERERBSEN, GERAUCHERTE PAPRIKA vg
PANISSES SAFRANAIOLI f = v

GEGRILLTE SCHARFE PAPRIKSSCHOTEN, FETA-CREME, GRANATAPFEL ¢ v
FENCHELSALAT, KUMQUAT, ROSA PFEFFER vg

BURRATA, FERMENTIERTE APFEL & TOMATE, RADICCHIO (+3€) ¢ v

ENTENLEBER PATE, GRANATAPFEL, PISTAZIEN (+5€) a', d, f". h

Zwischendurch

WINTERLICHER BLATSALAT RADICCHIO, KAKI, ZIEGENKASE, SUMACDRESSING 12€ ¢ v
GEBRATENE ARTICHOKENHERZEN LABNEH, OLIVENSALSA, BABYSPINAT, SALZZITRONE 13€ . , ..
AUBERGINEN BAKLAVA FETA, HONIG, FRISCHER OREGANO 15€ a f. i V

VITELLO ‘TRIPOLITANO' WACHTELEI, HARISSA, OLIVEN, KARTOFFELN, KAPERN 18€ i |

CEVICHE BLUTORANGE, AVOCADO, CHILI 17€ »p

a.Gluten, b.Fish, c.Crustaceans, d.Sulfate, e.Celery, f.Milk products, g.Sesam, h.Nuts,

i.Eggs, j.Lupines, k.Mustard, L.Soy, m.Shellfish, n.Peanuts



MIRARI

Veg

KNUSPRIGE AUSTERPILZ GEBRANNTE ZITRONE GREMOLATA 8€ a vg
BLUMENKOHL TIKKA GEPUFFTER BUCHWEIZEN 7€ [
BBQ AUBERGINE GRANATAPFELGLASUR 8€ g

Fisch

STURGEON SHASHLIK SCWARZER KNOBLAUCH UND SOJASAUCE 9€ b.d e
CALAMARETTI A LA PLANCHA, PANGRATTATO 8€ a. m

GEGRILLTE ROTGARNELEN CHILI - TAMARINDENGLASUR, TOMATENPULVER 9€ c !
KNUSPRIG OKTOPUS TAMARINDENGLASUR 13€ d el

SEA BREAM 'AGRODOLCE' GEBRATENNE SCHALOTTEN, GRUNER APFEL ,
KORIANDER 17€

GANZE GOLDBRASSE NAM PHRIK, KHAO KUHA 89€ ¢

Fleisch

HAHNCHEN SHASHLIK SUMACZWIEBELN, PETERSILIE 8€ ¢

KALB UND LAMM KOFTA PISTAZIEN, FETA, SUMAC 8€ . n

HANGER STEAK TAGLIATA RUCOLA, GEBRANNTE ZITRONE 19€ ¢

LAMM KOTELETTS ROSEMARIN-KAPERBUTTER 17€ - ¢ «

RINDERBACKEN TAGINE LANGSAM GEKOCHT, LACHUCH PANCAKES, PICKLES,
SCHARFE SOSSE 45€ a4 d e &

Beilagen

WILDER BROKKOLI CHILIOL, SESAM 8€ 4 1 n va

GERAUCHERTE BETE WALNUSSPESTO 6€ h VG

CRISPY KARTOFFELN HARISSA & KORIANDER 7/ ZITRONE & KNOBLAUCH 5%€/c
GEROSTETE SUSSKARTOFFELN GRUNES TAHINI 6€ g va

MAJADDRAH KARMALISIERTE ZWIEBLEN, GRANATAPFEL, PISTAZIEN 5€ ' va

Desserts

MOUSSE AU CHOCOLAT PINIENKERN KROKANT, OLIVENOL 9€ 4.+ i v
LOUKOUMADES KARDAMOM, SCWARZER SESAM ORANGE 8€ a g vg
AUFGESCHLAGEN KOKOS MALABI, BLUTORANGE, PISTAZIEN 8€ yg

a.Gluten, b.Fish, c.Crustaceans, d.Sulfate, e.Celery, f.Milk products, g.Sesam, h.Nuts,

i.Eggs, j.Lupines, k.Mustard, L.Soy, m.Shellfish, n.Peanuts



