
 

L A M A C C O T T E   ·   R E S T A U R A N T  

 

OUR DINNER MENU 
AND SATURDAY LUNCH 

(Saturday lunch set menu, starter, main course and dessert €50.00) 

 

STARTERS 

Flame-Grilled Mackerel, beetroot purée, blueberry, horseradish cream, hibiscus jus €14

Veal & Watermelon Tartare, tonnato-ponzu sauce, capers, pickled mustard seeds,croutons €14

Tomato Carpaccio, black garlic condiment, tomato purée, chimichurri, crispy rice chips €12

 

MAIN COURSES 

Fresh Courgette & Mint Ravioli, feta sauce, grilled courgettes, pickled grapes, pistachios €28

Roasted Monkfish, coco beans, coconut emulsion & Choriveg spices, peppers, bottarga €33

Half Pigeon, miso-glazed pressed aubergine, fresh plum relish, zaatar jus, stuffed pigeon leg €34

 

CHEESE 

Selection of artisanal cheeses and seasonal condiments from La Crèmerie des Carmélites €10

 

DESSERTS 

Soft Coconut Sponge, jasmine-infused fig compote, fig leaf ganache, coconut sorbet             €14

Verbena Liqueur Baba, melon veils, cardamom chantilly, verbena sorbet €14

Dark Chocolate Soufflé Tart, cocoa nib & sobacha praline, tuile, buckwheat ice cream €14

 

*Prices include service and VAT 
*Meat of French and EU origin 


