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SOPHISTICATION AT MIDDAY

EXCEPTIONAL INGREDIENTS. UNFORGETTABLE FLAVOUR.

TWO COURSES

€30
TO BEGIN

GRILLED SCAMORZA

smoked scamorza, onion chutney

SELECTION OF GRILLED SAUSAGES
a trio of house-made sausages

from the Mibrasa grill

BAKED WILD MUSHROOMS
truffle butter, cracked egg, herbs

BURRATINA PANZANELLA
creamy burratina, heirloom tomatoes,
basil, toasted sourdough
UPGRADE TO CHEVRE BRULEE +€3
caramelised goat's cheese,

blackberry, beetroot, pine nuts

- +

AIR-DRIED BEEF

globe artichoke, fennel, sweet peppers

UPGRADE TO ASPARAGUS & SAN DANIELE +€3

charred asparagus, San Daniele ham,

bitter leaves

B
BEEF CARPACCIO

cipriani dressing, grana padano,

pickled onions
UPGRADE TO BEEF TARTARE +€3

hand-cut fillet, capers, shallots,
french mustard, grilled sourdough

SWEET POTATO TRUFFLE
FRIES MASH

€10 €10

FIRE.

THREE COURSES

PASTA & RISQTTO

MEZZE RIGATONI AMATRICIANA

guanciafe, san marzano tomato, pecon'nn

SPAGHETTI

octopus, black olives, anchovies

TAGLIATELLE AL RAGU

slow-braised beef ragi

FUSILLONI AL PESTO TRAPANESE

almonds, basil, tomato, pecorino

PAPPARDELLE

wild mushrooms, spinach, parmesan cream

GORGONZOLA RISOTTO

roasted red peppers, gorgonzola

FROM THE MIBRASA
THE ULTIMATE UPGRADE +€15
BEEF MIGNONETTES
VEAL MIGNONETTES
LAMB CUTLETS
IBERICO PORK CUTLETS
BABY CHICKEN
SLOW-COOKED OCTOPUS STEW

all Mibrasa selections are served with

and sauté potatoes

honemade caponata of mediterranean vegetables

EXTRAS ——

JACKET GRILLED GRILLED

GRILLED

POTATO ARTICHOKES CALABRIAN PEPPERS ASPARAGUS

€8 €8 €8

D

FLAVOUR. LUXURY.

BUSINESS LUNCH. ELEVATED.

€10




