
 
 
 

 

MAINS 
ALL MAINS INCLUDE POTATOES & VEGETABLES 

 

Baked Butternut Squash     €15 
Almonds | Miso Roasted Carrot & Apple Puree | Chive Vinaigrette | Tossed Seeds 
 

Pot of Mussels    €23 
Flamed Pernod | White Wine | Toasted Garlic Bread 
 

Local Rabbit    €24 
Fresh Thyme | Red Wine & Own Jus Reduction | Garlic 
 

Beef    €29 
Beef Tagliata | Bitter Greens | Sprinkled with Maldon Salt  
 

Local Pork Belly    €24 
Turkish Pumpkin | Apple Compote | Red Wine Reduction | Grain Mustard  
 

Catch Of the Day    €27 
 

SIDES 
 

Mushroom Sauce €4  Trio of Pepper Sauce €4 
 

Potatoes  €4  Vegetables  €4 
 

Inhouse Brioche Bread   €5 
Local Olive Oil | Local Olives | Herbs Butter 

 

PLATTERS 
 

Maltese Platter   €26 
Traditional Cheese | Cured Sausage | Beans | Sundried Tomatoes | Homemade Bread 
 

Charcuterie Platter   €32 
Cured Ham | International Cheese | Homemade Bread 

DESSERTS 
 

Ask for the Daily Freshly Made Dessert Selection   €9 
 

Open for Lunch & Dinner on the rooftop of Palazzo Bifora Mdina Malta 
Website: www.lumiere.mt 

Reservations: +356 21224022 | dine@lumiere.mt 
Lumière Restaurant staff must be informed of any specific dietary needs & allergies as not all 

ingredients are listed. 

TO SHARE 
 

5pc Gyoza Dumplings   €14 
Sriracha | Soy Sauce | Pickled Onions 
 

2pc Pork Pancetta Bao Bun   €13 
Glazed Pancetta | Picked Herbs | Peppers 
 

Pinza Romana   €12 
Tomato | Olives | Onions | Herbs  
 

Local Rabbit Liver Pate   €15 
Vegetable Confit | Homemade Brioche | Dried Cherry Tomato  
 

Pork Bites   €14 
Teriyaki Glaze Sauce | Sesame Seeds | Fresh Herbs  
 

In-house Cured Salmon   €16 
Red Onion | Mango Gel | Capsicum Concasse 
 

Pan Fried Prawns   €18 
Garlic | Tomatoes | Fresh Herbs | Homemade Bread 
 

3pc Pulled Pork Croquette   €15 
Garlic Gel | Smoked Pulled Pork | Picked Herbs  
 

PASTA 
 

Ricotta Ravioli   €13 
Local Tomato Sauce | Garlic | Olive Oil 
 
 

Spiced Pumpkin Risotto     €14 
Pumpkin Puree | Seeds & Nuts | Infused Herb Oil 
 

Gnocchi Cacio Pepe e Noci   €15 
Tossed Gnocchi in Butter | Creamy Pecorino | Pancetta 
 

Garganelli Beef   €18 
Bavette | Red Wine | Mushrooms | Rosemary 
 

Tagliatelle Al Mare   €19 
Cozze | Octopus | Vongole | Prawns | White Wine 

 
 
 

 


