APPetiserS

T ruffled Carpaccio of Peef [Tillet

Wlt}’l Parmcsan shavings an& ruco]a ]eaves

€ 9.00 /| m».86

Smoked Swordfish Carpaccio

served with mixed leaves drizzled with garlic and dill oil

€ 9.00 /| m».86

Smoked T una Carpaccio

madagascar PCPPCF, rocket salacl and toaste& herba] breacl
€ 9.00 /| m».86

Red FPrawn Ca rPaccio

Maltese extra virgin olive oil, lemon and chive dressing

€ 9.00/ | m».86

Oak Smoked Duck Preast Carpaccio

dressed with a !emongrass gingcr and coriander emulsion

€ 9.20,/ | m».95

Octopus Carpaccio
drizzled with Maltese extra virgin olive oil dill and lemon

€8.75 /Lm3.75

Barbugata

An old traditional Maltese onion, tomato and egg recipc

?I’CS}‘I goat ChCCSC bacon waICer and broac{ bcan salsa

€755/ Lm325

Warm anil and (Caramelised Fumpkin T art
quai]jus, drizzled with honcg

€ 9.20 /Im».95

Tian of Avocado and Orange

with roasted walnut arxcl orange puree

€7.55/Lms2s

Steamec! prawn, 5errano Ham and Cantaloupe Melon Salad

fresh coriander, roasted Pachino tomatoes and ginger infused olive oil

€8.75 /1 Lm375

Fresh Mecliterranean B!ack Mussels

sautéed in white wine, gar]ic and a hint of Pepproncino

€8.75/Im>75
With fresh local clams (when available) €1 0.80 /| m4.65



Soup

Chcps Reccomcndation Soup of the C!ag
< 62.0/ | m2.66

(_ream of Fumpkin and Prawn Soup

garm’shec} with roasted Pumpkir\ seeds
€ 6.65/ m2.35

Fasta & (qrains

[Jome made Ravioli with duck (Confit

on balsamic reduction and a light mixed bell pepper coulis
€ 9.00/ [ m».86

FPotato and Parmesan (Gnocchi
with a mixed vegetablc ratatoui”e, ricotta salata and roasted Pinenuts

€ 8.15 /[ m3.50

FPear and Gorgonzo]a Kisotto
with a touch of mascarpone

€8.75 /1 Lms75

[Homemade | ortelloni with Sca”ops and Langoustine

with a delicate pca and mint fondue
€ 10.70/ L m4.59

["ettuccine with Rucola and Pasil Pesto

ancl ‘FFCS!’T Prawns

€ 9.20 /| m3.95

Linguine T ossed with [Tresh | ocal Sea Urchins
olive oil and garlic

€9.85 /| m+.2%



T:ish & 568 Food

*(orilled | ocal King Frawns

gri”ed or pan fried in garlic butter, served with steamed long grain rice
€ 18.50 /| .m7.94

Roast Sca Bass with fresh Thgme and Orange /est

caramelized chicorg and basil puree

€18.00 /| m7.73

5earecl Salmon

sauteed marrows, lCCkS ancl mousseline sauce

€ 16.20,/ | mé.95

Gri”ec{ Marinated 5worc]1cisl’1

steamed french bcans, caper and Pepcroncino butter

€ 17.00 /[m730

From Our Displag

Your (hoice of [Tresh [Tish and SCBICOOCJ

gri”ed, steamed, al sale and al cartoccio

Market Price 400gms (Approx. € 19.00) ([.ms.25)

*Wholc Fresh Lobster

steamed, thermidor sauce orgarlic butter

€ 4300/ mis.r+

Dishes except the one marked * are served with the go”owing;
potatoes, vcgctab]cs, basil cou]is, extra virgin oil

and lemon clressing,



Meat & Foultrg

Tomedo of Fiuet of Beexc

butter Poachecj asparagus, caramelized shallots and Port reduction

€ 19.80 /[ ms.50

FPan R oasted Veal [Fillet

sauteed artichokes, sage and Marsala wine

€ 19.80 /] ms.50

bee{: Roula&e

with wilted sPinach and leeks, gorgonzola, set on a wild mushroom stew

€14.55 /| mé.25

Noisettes of babg [ amb

studded with rosemary and garlic, gri”cc{ parmesan Polcnta, glazc& carrots and rich lambjus
€ 1455/ mé25

FPan [Tried | ime Marinated (Chicken Preast
etuvee of leeks and sPinach with a red pepper and hazelnut aioli

€ 1230/ m5.28

Fan Roastec} Duck Breast

with braised cabbage and glazcd with mango and carob reduction
€ 16.55 /| mé.25

A” main courses are accompanied with potatoes and vcgetab]cs

Side Orders

Mixed Lea1c Sa]aci with a citrus dressing €350/ mi.50
Rocket Salad with a Ba]samic cjrcssing and Farmcsan Shavings €4.00,/ | mij2
FPuree of Spinach in garlic and cream €4.10 /| mi1.76
Warm | _entils and Fancetta €350,/ mi.50



Home Macle Desserts

(Gateau Marie
Lagered biscuits clipped in coffee towered between

choco]ate cream and toppcd with roasted hazcl nuts

€450/ mi.85

FPassion [ ruit Mousse
with a Passion fruit coulis

€4’.]O/Lmi‘76

]cec{ Yoghurt

drizzled with honey and caramelised walnuts

€ 4.1 O/ | mi.76

Warm APPlc and Wa]nut Struclel

with a dash of fresh cream
€450/ .mi.85

Crepes Susette

crepes flamed at your table with fresh orangejuice

grand marnicr anc{ brancly
€ 8.60/ | m».69

Crepes Marquis
simi]ar]9 to Crepes Susette with the addition of torrone ice cream
€ 9.00/ | m».86

ruit Platter
fresh fruit in season

€ 4.1 O/ | mi.7é

Fear and Gingcr (Creme Brulce

€410/ mi.76

While all Priccs are inclusive of VAT, service charge is left at your discretion
(over Charge €2.00/] mo.85 Minimum Chargc € 14.00/ | méoi

Flease inform our staff hcgou have any dietary requriements,



