


Private Room 

Our private room offers a perfect setting for intimate gatherings or business
meetings, equipped with all the amenities you need. Whether you're celebrating a
baptism, graduation, confirmation, fingerfood events or hosting a corporate meeting,
this space comes with a private bathroom, interactive board, audio system & sound
insulation ensuring privacy & elegance.

Book your next event with us and enjoy our signature Maltese cuisine in a
comfortable, secluded setting, tailored to your needs.



Menu



Appetisers
Trio of Bruschetta
Ħobż mixwi, topped with: Olive Tapenade, Tomato & Basil Relish & Hummus tapenade

Soup of the Day
Served with crispy parmesan croutons

The Maltese Platter
A Selection of  ħobż biż-żejt, Maltese sausage, olives, local  ġbejniet, bigilla, bebbux, arjoli,
sun-dried tomatoes & galletti

Bebbux Tan-Nanna
A traditional serving of locally sourced snails, slowly stewed in local beer & wine, onions,
carrots, celery, tomatoes & potatoes, seasoned in our signature mix of fresh spices & herbs

Ravjul il-Forn
Oven baked ricotta ravioli, tossed in a blend of local tomato sauce, finished with Parmesan
cheese & Parsley

Rabbit Liver
Cooked in port wine, caramelised onions, served on Maltese bread

Aljotta
Chunks of local fish, seafood, fresh herbs & rice slow cooked in a natural fish broth

Fried Calamari
Locally sourced fresh calamari, dusted in seasoned flour, fried till golden, served with tartar
sauce

House Made Maltese Sausage & Crusted Camembert
Fire-grilled Maltese sausage, deep-fried crusted camembert, served with caramelised onions
& romesco sauce

Italian Platter 
Parma ham, mortadella napoli, spianata, grana, gorgonzola cheese, parmesan & black olive
herbed focaccia

€9.90

€8.90

€22.90

€12.50

€11.50

€10.90

€10.50

€13.90

€11.90

€26.50 (serves tw0)

We guarantee that all our food is prepared with the freshest of ingredients. Please note that some fresh items are subject to change at the last minute due to
market availability, seasonal availability & our receiving standards.

Please note that all our food may contain traces of nuts, soya & wheat. We encourage you to inform our staff of any allergies or dietary requirements.



Fresh Salads
Caprese Salad 
 Mozzarella di Bufola, fresh basil leaves, mixed tomatoes, tossed in a basil-infused oil

Quinoa Salad
Mixed leaves, tossed with pickled cucumber, cherry tomatoes, pickled beetroot, quinoa,
dried fruit, a mixture of seeds & nuts, finished with a vinaigrette dressing

Mixed Green Salad
Green Salad, Rucola, Cherry Tomatoes & Herbs
Add:  Smoked Salmon or Beef  - €4.00

Caesar Salad
Crispy leaf salad, mixed with pickled parmesan shavings & croutons, tossed in a Caesar
dressing & topped with bacon
Add: Chicken - €3.00

€12.50

€14.90

€11.90

€11.90

We guarantee that all our food is prepared with the freshest of ingredients. Please note that some fresh items are subject to change at the last minute due to
market availability, seasonal availability & our receiving standards.

Please note that all our food may contain traces of nuts, soya & wheat. We encourage you to inform our staff of any allergies or dietary requirements.



Spaghetti Bil-Fenek
A rich rabbit ragù with peas & grated ġbejna

Caserecce Maltese Sausage
House made Maltese sausage meat, served with a thyme-infused béchamel sauce, sun-dried
tomatoes & spring onions

Linguine Octopus
A tomato based rich octopus sauce, capers, olives & sun-dried tomatoes

Gnocchi di Patate
Tossed in a gorgonzola sauce, topped with walnuts

Penne Smoked Chicken
A creamy tomato sauce in vodka, spinach & parmesan cheese

Wild Mushroom Risotto
A sauté of mixed mushrooms, finished with grated parmesan cheese

Seafood Risotto
Risotto with king prawns, mussels, calamari ragù & cherry tomatoes, finished with olive oil
& parsley

€15.90

€15.90

€16.90

€14.90

€14.90

€14.90

€16.90

Pasta & Risotto

We guarantee that all our food is prepared with the freshest of ingredients. Please note that some fresh items are subject to change at the last minute due to
market availability, seasonal availability & our receiving standards.

Please note that all our food may contain traces of nuts, soya & wheat. We encourage you to inform our staff of any allergies or dietary requirements.

Gluten Free pasta is available at an additional charge of €1.50
All pasta dishes are served as main course.
Starter portions are available on request at a reduction of €1.50



From Land

Pork Tomahawk
Grilled 450g Pork Tomahawk served with an apple sauce

Pork Fillet
Grilled fillet of pork glazed with a prosecco butter sauce

Braġjoli
Rolled beef, stuffed with a mixture of minced beef & pork meat, fine herbs, Parmesan
cheese & eggs, shallow fried & slowly roasted in a succulent thyme & tomato jus

Rabbit Stew
Braised & slow cooked  in garlic, bay leaves, thyme, wine jus, onions & peas

Laħam Taż-Żiemel
Horse meat, slow cooked in red wine & dark ale with fine herbs & secret seasoning

Beef  Tagliata 
Cooked to your liking, Topped with rucola, parmesan shavings & cherry tomatoes

Black Angus Ribeye
Charcoal Grilled to your liking. Cooked with thyme butter

Black Angus Beef Fillet
Charcoal Grilled to your liking. Cooked with thyme butter

Chicken Ballontine
Stuffed with a chicken, & pistachio mousse, wrapped in bacon finished with a  truffle
mushroom sauce

Duo of Pork
Pork belly confit, pulled pork bonbon, crackling , mustard jus served with mashed potatoes.

BBQ Pork Ribs 
Full Rack of ribs slow cooked in a rich barbecue sauce

€20.90

€21.90

€22.50

€20.90

€21.90

€27.90

€28.90

€29.90

€20.90

€21.90

€23.80

We guarantee that all our food is prepared with the freshest of ingredients. Please note that some fresh items are subject to change at the last minute due to
market availability, seasonal availability & our receiving standards.

Please note that all our food may contain traces of nuts, soya & wheat. We encourage you to inform our staff of any allergies or dietary requirements.

375gr

275gr

350gr



From the Sea
Fresh Salmon
Grilled Salmon with roasted vegetables

Selection of  Fish
Fried calamari, mussels, prawns & mixed grilled  fish

King Prawns
Roasted king prawns sautéed  in wine & garlic

Octopus Stew
Maltese stewed octopus with carrots, potato, black olives, mint,  capers, parsley & tomato
sauce

Grigliata Misto 
Mixed grilled fresh local fish & shellfish

Fishermen’s Catch of the Day 
Explore our local catch of the day by asking your server & your ideal preperation method

€24.90

€29.90

€25.50

€26.90

€65.50

Market Price

We guarantee that all our food is prepared with the freshest of ingredients. Please note that some fresh items are subject to change at the last minute due to
market availability, seasonal availability & our receiving standards.

Please note that all our food may contain traces of nuts, soya & wheat. We encourage you to inform our staff of any allergies or dietary requirements.

 (to share)

Sides & Sauces
French Fries 

Roasted Potatoes

Sautéed Mushrooms

€3.00

€3.00

€3.50

 Mushroom Sauce

Peppercorn Sauce

Gorgonzola Sauce

€3.00

€3.00

€3.00



Burgers
Grilled Chicken Burger
Grilled chicken breast, bacon, cheddar, caramelised onions , tomatoes & fresh lettuce

Angus Beef Classic Burger
300g house made Black Angus beef patty, smoked cheddar, bacon, tomatoes, lettuce &
caramelised onions. Add a sunny side-up egg for an extra charge of €1.50

Vegan Burger
Breaded vegan cheese, served with red pepper hummus, rocket leaves, sun-dried tomatoes,
pickled cucumbers, topped with caramelised onions. 

Maltese Sausage Burger
Maltese sausage patty, served with barbecue sauce, apple slaw, caramelised onions &
smoked ġbejna.

€14.80

€15.80

€14.90

€15.80

We guarantee that all our food is prepared with the freshest of ingredients. Please note that some fresh items are subject to change at the last minute due to
market availability, seasonal availability & our receiving standards.

Please note that all our food may contain traces of nuts, soya & wheat. We encourage you to inform our staff of any allergies or dietary requirements.

All burgers are served with french fries



For the Little ones
Golden Nuggets
Fresh chicken nuggets. Served with a side of french fries

Scooby’s cheesy Beef Burger
Cheese burger, served in a brioche bun with ketchup & mayonnaise. Served with a side of
french fries

Pasta La Vista
Penne served with a fresh tomato sauce or a creamy white sauce

Pizza Planet
Tomato sauce & mozzarella

Ice-cream
Ask your server for our various flavours of ice cream

€6.90

€7.90

€5.90

€6.90

€3 per serving

We guarantee that all our food is prepared with the freshest of ingredients. Please note that some fresh items are subject to change at the last minute due to
market availability, seasonal availability & our receiving standards.

Please note that all our food may contain traces of nuts, soya & wheat. We encourage you to inform our staff of any allergies or dietary requirements.



Pissa
Margherita
Tomato sauce, mozzarella, oregano, basil & olive oil

Norma
Tomato sauce, mozzarella, oregano,  aubergines &  basil

Salsiccia
Mozzarella, Scamorza cheese, sausages, roasted potatoes, oregano & thyme

Diavola
Spicy tomato sauce, mozzarella, oregano, spianata & fresh chillies

Capricciosa
Tomato sauce, mozzarella, mushrooms, eggs, ham, marinated artichokes, olives & oregano

Quattro Formaggi 
Mozzarella, gorgonzola, oregano, parmigiano & smoked cheddar, finished with crumbled
walnuts 

Ricottella
A ricotta cheese stuffed crust, topped with mozzarella, mortadella, oregano, cherry
tomatoes & drizzled with extra virgin olive oil

Pizzotto Italiano
Closed pizza with mozzarella di bufola, parma ham, rucola, parmesan shavings, cherry
tomatoes & drizzled with extra virgin olive oil, topped with oregano

Tat-Tonn
Tomato sauce, mozzarella, tuna chunks, oregano & onions

Smoked Salmon
Mascarpone, smoked salmon, olives , rocket leaves & yellow cherry tomatoes

Calzone
Closed pizza filled with tomato sauce, mozzarella, oregano ham & mushrooms

Ftira Tas-Sajjieda
Gozitan ftira with tomato sauce, mozzarella, fresh mixed fish, capers, white anchovies, red
prawns, olives, onions, sliced potatoes, oregano, mint & parsley

Ftira Ta’Detta
Traditional ftira with local Maltese sausage, onions, tomato sauce, mozzarella, garlic,
potatoes, local ġbejniet, eggs, green olives & oregano.

Bolognese
Beef Ragu, tomato sauce, mozzarella, oregano, rocket leaves & parmesan shavings

€9.90

€11.90

€12.90

€12.90

€12.90

€12.90

€13.90

€14.80

€12.90

€15.90

€13.90

€15.90

€15.90

€14.90

We guarantee that all our food is prepared with the freshest of ingredients. Please note that some fresh items are subject to change at the last minute due to
market availability, seasonal availability & our receiving standards.

Please note that all our food may contain traces of nuts, soya & wheat. We encourage you to inform our staff of any allergies or dietary requirements.


