MARGAUXZ

ol

MENU




LAMB CHOPS
Asian marinated Lamb Chops with a Cucumber Salad
€17.00

PAN-SEARED SCALLOPS (GF, D)
Perfectly seared Scallops served with Hummus and warm Parsley Butter
€18.50

BEEF TARTARE
Hand-cut Beef Tartare topped with Roasted Bone Marrow and cured Egg Yolk
€18.00

BEETROOT TARTARE (V,VE,GF)
Finely diced Beetroot with Quinoa, Avocado, and Pineapple,
delicately seasoned and beautifully balanced
€14.50

GRILLED OCTOPUS (GF)
Chargrilled Octopus with Peach Purée and tender Asparagus
€17.50

CRISPY PORK BELLY
Slow-cooked Pork Belly with Pumpkin Purée and a soft Egg
€16.50

FRIED GOAT’S CHEESE (V)
Golden-fried Goat’s Cheese served with warm Chilli-infused Honey
€12.50

FRIED CALAMARI
Lightly crisped Calamari served with Daikon Salsa and Yuzu-wasabi Tartare
€16.50




BEETROOT & BURRATA SALAD (V)
Roasted Beetroot, heritage Carrots, and Cherry Tomatoes
served with creamy Burrata and fresh Basil
(Can be modified to GF upon request)
€16.50

BEEF SALAD
Pan-seared Teriyaki Beef Tagliata with Mixed Leaves, Cherry Tomatoes, Coriander,

Lime Zest, cucumber, and Red Onion
€18.50

CHICKEN SALAD

Grilled Chicken Breast with Cranberries, Gem and Iceberg Lettuce , Ginger, Red Onion,
Cherry Tomatoes, Black Seeds, Orange, and finished off with a marie rose sauce.
€17.50

SALMON SALAD
Seared Salmon served with Kale and Mixed Leaves, Cherry Tomatoes,
Cucumber, Red Onion, Jalapefios, and Spicy dressing
(Can be modified to GF upon request)
€19.50




LINGUINE AMATRICIANA
A timeless Roman Classic with Guanciale, rich Tomato Sauce, Pecorino, and Basil Oil
€16.50

SPAGHETTI CARBONARA
Traditional Roman Carbonara with Guanciale, Egg Yolk, Pecorino, and cracked black Pepper
Add Truffle Paste +€3.00
€17.50

PUMPKIN & ROSEMARY AGNOLOTTI (V)
Delicate Pumpkin-filled Pasta finished with Rosemary Butter
€16.50

BEEF PACCHERI
Paccheri Pasta with Truffle Butter and aged Parmesan

€18.50

SPAGHETTI PESTO WITH PRAWN

Spaghetti served with prawn, broccoli, garlic, onions, cherry tomatoes,
white wine, pesto, and cream
€23.00

RADICCHIO RISOTTO
Creamy Radicchio Risotto with crispy Parma Ham and Goat’s Cheese
€17.50




All served with French fries

CRISPY HOT HONEY CHICKEN BURGER
Brioche Bun with Coleslaw, Gherkins, and Sriracha Mayo
€16.50

MARGAUX BURGER
Brioche Bun with Lettuce, Tomato, Red Onion, Fried Egg, crispy Bacon, melted
Cheese, and homemade Sauce
€19.50

CHEESEBURGER
Brioche Bun with melted Cheese, Lettuce, Tomato, and Ranch dressing
€16.50

MUSHROOM & BROCCOLI BURGER (V)
Brioche Bun with Rocket, Tomato, and Mustard Mayo
€16.50




SALMON WELLINGTON
Served with Mashed Potatoes and Béarnaise sauce
€26.00

SLOW-COOKED 0SSO BUCO
Served with Saffron Rice
€26.00

BRAISED OXTAIL
Served with Truffle Mashed Potatoes and Caramelised Vegetables
€27.00

PAN-SEARED COD (GF)
With Pea Purée and Garlic French Beans
€30.00

MUSSELS
With Chorizo, Cherry Tomatoes, White Wine, Saffron, and Nduja Butter
€19.50

USDA TAGLIATA (300G) (GF)
Served with Roasted Potatoes and Vegetables
€27.00

GRAIN-FED RIBEYE (350G) (GF)
Served with Roasted Potatoes and Vegetables
€33.00

LAMB FILLET
Marinated with Yoghurt, English and Wholegrain Mustard, Crispy Onions
and Fresh Herbs, and served with Mashed Potatoes
€32.00

FISH OF THE DAY (GF)
Ask your server for more information
Market Price




FRIES (V,VE)
€3.50

TRUFFLE MASH (V)
€5.50

ROAST POTATOES (V,VE,GF)
€5.50

SIDE SALAD (V,VE)
€5.00

MIXED VEGETABLES (V,VE,GF)
€5.50

BERNAISE (V)
€3.00

MUSHROOM & TRUFFLE (V)
€3.00

PEPPERCORN (V)
€3.00

CAFE DE PARIS (V)
€3.00

(GF) Gluten Free (D) Dairy (V) Vegetarian (VE) Vegan (N) Contains Nuts
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