
Menu 
 
  

Starters 
 

Mediterranean bruschetta    € 4.90 
A tantalizing mixture of fresh tomatoes, onions,  

olives, capers and topped with a drizzle of oil. 
Extra mozzarella di bufola   € 1.50 

  
Fried local goat cheese   € 8.90 

Breaded local goat cheese, tossed with mixed greens, served with a 
home-made fig and  date chutney and drizzled with olive oil. 

  
Argentinian king prawns   € 11.50 

Pan seared shell-on prawns flamed in brandy with  
cherry tomatoes tossed in butter and soft herbs. 

  
Maltese sausage cakes   € 8.90 

Maltese sausage, onions, garlic, chilli and soft  
herbs, served with a warm blue cheese dip. 

  
Italian minestrone   € 6.50 

Onions, garlic, carrots, cauliflower, celery,  
red kidney beans and anelloni ( pasta ). 

  
Mixed platter ( to share by 2 )     € 22.90 

A selection of cold cuts, soft and hard cheeses  
complemented with a home-made fig chutney.   

Served with grissini, Maltese bread and galletti ( water biscuits ). 
  
 

Salads 
  

Chicken Caesar salad   € 10.90 
Grilled chicken breast, crispy bacon, iceberg lettuce, cherry tomatoes, 

croutons, parmesan shavings and Caesar dressing. 
  

Maltese ambrosia    € 10.90 
Smoked Maltese sausage, sundried tomatoes, onions, artichoke hearts, 

crumbled goat cheese, mixed greens and herb oil. 



 
Fresh home-made pasta 

  
Tagliatelle vegetarian   € 8.90  

Seasonal vegetables, garlic, butter and tomato sauce. 
  

Rabbit tortellacci     € 11.90 
Home-made tortellacci filled with rabbit and cooked in rabbit 

sauce with brunoise of carrot, peas and cherry tomatoes. 
  

Prawn ravioli    € 11.90 
Prawn filled ravioli with cherry tomatoes, onions, garlic  
and marjoram, in a white wine and butter based sauce. 

 
 

 Main courses 
  

Braised local rabbit    € 16.90 
Slow cooked rabbit with marinated peas and served in own sauce. 

  
Fresh fillet of salmon   € 16.90 

Fresh oven baked salmon served with beetroot puree. 
  

Tagliata     € 24.90 
300 grams flap meat cooked to your liking served  
with cherry tomatoes, rucola and grana shavings,  

and drizzled with a touch of truffle oil. 
      

Lamb shank     € 17.90 
Lamb shank slow cooked in own sauce, with carrots and 

rosemary, and set on a bed of red lentils and bacon. 
  

Turkey roulade    € 15.90 
Turkey breast stuffed with spinach, Maltese  
sausage, chestnuts and cream cheese, served  

in a red wine reduction and forest berries. 
 

Main courses are served with seasonal vegetables & roast potatoes 



 
Kids’ menu 

  
Breaded chicken strips and chips    € 5.90 
Cavatappi tomato sauce   € 5.50 
Penne butter and cheese   € 4.90 

   
 

Dessert 
 

Our Staff will introduce our in-house specialities  € 5.50 
  
 

Extras  Seasonal vegetables   € 2.90 
 Side salad   € 2.90 
 Mushroom sauce  € 2.50 
 Pepper sauce   € 2.50 
 Sweet onion dressing  € 1.90 
 Curry mustard dressing  € 1.90 
 Caesar dressing  € 1.90 

  
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

We treat food allergies & intolerances very seriously.   
Should you have any allergy or intolerance please inform us. 


