
Starters
Carpaccio of marinated beef fillet
with a guacamole quenelle and truffle oil.  

€10.00

Lemon brushed octopus carpaccio 
and gazpacho Caesar vinaigrette.  

€9.70

Carpaccio of local prawn
roasted pachino tomato, baby rocket and red onion salad. 

€10.50

Seafood Carpaccio
A trio of octopus, swordfish and salmon carpaccio.  

€10.50

Balbuljata
An old traditional Maltese onion, tomato and egg 

recipe, cottage cheese and Djerba bean salsa.
€8.70  V E G E TA R I A N  D I S H

Aromatic duck
on pickled beetroot, Greek feta cheese and 

homemade Mediterranean orange marmalade. 
€9.70



Starters
Cumin crusted prawns

marinated globe artichoke and celery salad, roasted 
cherry tomatoes and caper berry infused vinaigrette. 

€9.90

Sautéed mussels & clams 
in white wine flavoured with peperoncino, 

fresh herbs and tomatoes. 
€14.50

Seared fresh scallops
pea and coriander puree with a lemon and tomato mayo.*

€13.50

Fresh oysters
simply served on crushed ice and lemon wedges.* (5 pieces)

€16.90

Sea truffles (local clams) 
cooked in white wine, garlic & mint.*

€14.50

Caramelized onion ‘Tarte Tatin’ 
melted brie and balsamic reduction.     

€10.50  V E G E TA R I A N  D I S H

* According to seasonality & availability



Soups
Sweetcorn and lemon grass soup

drizzled with coriander oil.
€7.80  V egetarian         D ish 

Aljotta
 A typical fish and shellfish broth. 

€9.50 l o c a l  D ish 

Pasta
Fettuccine  with fresh local prawns

courgettes and ricotta salata. 
€11.80

Garganelli in a sauté of Maltese sausage
fresh mint and wilted rucola. 

€10.50

Fettuccine Lobster
in a delicate lobster and basil bisque. 

€22.50

Spaghetti with fresh clams
cherry tomatoes enhanced with sea urchin. 

€12.80

Potato Gnocchi
with wild mushroom pumpkin and pancetta. 

€10.00

Tagliatelle ‘al Nero’
in a cuttle fish stew, braised in its own ink. 

€11.80

Strozzapreti
A short pasta, with a basil and rucola pesto topped with roasted 

cherry tomatoes, pine nuts and  parmesan shavings. 
€10.00  V egetarian         D ish 



Fish
 

Seared Medallions of Swordfish 
cardamom roasted pumpkin purée with
         a mango and red onion salsa. 

€20.50

Roasted sea bass 
with a lime, caper and breadcrumb crust, wilted 

spinach, ‘patata l’forn’ and a fish beurre blanc. 
€19.90

King prawns
grilled or sautéed in garlic butter accompanied with 

wild rice flavoured with fresh coriander oil. 
€21.00

Pan Fried King Prawns
off the shell, with a lime and cumin crust, served 
with a julienne of cabbage, apples and coriander. 

€21.00

Whole fresh lobster
steamed or grilled with a garlic butter sauce. 

€47.00

Seafood Platter (for two) 
consisting of fresh fish, grilled octopus, 

calamari, prawns, mussels & clams. 
€45.00

Daily Catch
A selection of fresh fish and crustacea, cooked to 

your liking, grilled, steamed or ‘al cartoccio’
Market price approx €24.00 for 400 grammes



Meat
Roasted rack of baby lamb 

marinated in lemon zest, sautéed porcini mushrooms, 
spinach leaves and a mint chocolate jus. 

€22.00

‘Bocconcini’ of beef tenderloin
leek and truffle mash, ginger flavoured stir fry 

and a balsamic and port reduction.
€19.00

Grilled fillet of New Zealand Beef
borlotti bean and chorizo stew and honey roasted baby carrots. 

€21.70

Panfried Chicken breast
marinated in yoghurt and a touch of harisa, asparagus 

and leek tart, drizzled with carob syrup. 
€16.70

Duck leg confit
celeriac and paprika puree, star anise and red fruit compote. 

€21.50

Roasted veal fillet
steamed new potatoes, wilted rucola with horseradish. 

€22.00

Side Orders
Mixed leaf salad with citrus dressing €3.90
Sautee of spinach with garlic & cream €4.40

Rocket leaves with balsamic dressing and Parmiggiano €4.00

While all prices are inclusive of VAT, service charge is left at your discretion. 
cover charge €2.00. Minimum Charge €14.00

Please inform our staff if you have any dietary requirements. 


