Starters
Summer Bruschetta €6.50

Trio of Traditional Maltese Bruschetta
topped with chopped onions, tomatoes, herbs and olive oil
(Suitable for Vegetarians)

Soup of the Day €5.50
Fresh homemade soup served with bread and butter

Prawn Salad €14.40

Prawn Salad with mixed salad leaves, avocado, cucumber, tomatoes, and lime aioli

Octopus in Garlic €8.00

Octopus in garlic, parsley and olive oil served on crispy Maltese bread

Chicken Caesar Salad €10.50
Salad leaves tossed in Caesar dressing, with tomatoes, croutons,
bacon bits and grilled chicken breast

Mixed Salad €10.00
Cherry Tomato, Basil, Avocado and Mozzarella salad
served on a bed of rocket leaves with pesto dressing
(Suitable for Vegetarians, can be vegan omitting mozzarella)

Summer Salad €8.00

Summer salad with local goats cheese, watermelon, pomegranate,
cherry tomatoes, mixed lettuce leaves and crushed almonds in a citrus mint dressing
(Suitable for Vegetarians, can be vegan omitting the goats cheese)

Pan Fried Prawns €10.00

Pan fried Prawns tossed in garlic, hint of chilli, smoky pancetta
sitting on a bed of seasonal salad leaves and lime dressing

Salmon Focaccia €8.95

Focaccia with smoked salmon, roasted beetroot crisps and lemon chive cream cheese

Pot of mussels €10.50

White wine, garlic, olive oil and fresh cream

Pasta
Tagliatelli ai frutti di mare in Bianco €12.50

Cherry tomatoes, fresh basil, garlic, white wine, prawns, mussels, clams.

Tagliatelli al Salmone €10.00
Smoked salmon and cream sauce.

Fried Ricotta Ravioli €10.00

Fried Ricotta Ravioli tossed in rosemary, garlic parmesan shavings and tomato sauce.

Rigatoni al Ragù €10.00
Rigatoni with slow cooked beef ragù in red wine and herbs.

Risotto Caccio e Pepe €9.00
Risotto with cream, pecorino cheese and parmesan cheese.

Fresh Garganelli €10.50

Fresh Garganelli pasta with sundried tomatoes, olives, capers, cherry tomatoes, basil, hint of chilli and olive oil
(Suitable for Vegetarians and Vegans)

Mains
Classic Burger €12.95
Pure beef burger Pattie in a burger bun with lettuce, tomatoes,
caramelized onions , mayonnaise. Served with fries and petit salad.

Chicken Burger €12.95
Grilled Chicken breast with lime aioli, melted cheese, lettuce,
tomatoes, pickles in a brioche bun. Served with fries and petit salad.

Crispy Bacon & Cheese Burger €12.95
Crispy bacon with melted cheddar cheese, pickles and served with fries and petit salad.

Chicken Breast €15.75
Pan-fried Chicken Breast served with a mushroom and garlic creamy sauce.

Argentinian Rib Eye Steak (300gr) €23.00
Argentinian Rib eye steak with jus.

Argentinian Sirloin Steak (300gr) €23.00
Argentinian Sirloin steak with jus.

T-Bone Steak (500gr) €28.00
T-bone steak with jus.

Crispy Beer Battered Haddock €10.80
Crispy Beer Battered Haddock served with garlic mushy peas, lime aioli and fries.

Shellfish platter €30.00
King prawns, mussels, clams, calamari fritti, octopus
To share (Serves 2)

Roast Salmon Fillet €19.50

Complimented with a maple and lime mustard dressing.

Whole Baked Seabass €20.00
Al cartoccio.
__________________

Choice of Homemade Sauces €2.25

Pepper Sauce | Mushroom sauce | Jus | Bourbon sauce
All main courses are served with vegetables and roast potatoes or fries and salad.

Side Dishes
French Fries €2.75
Roasted Potatoes €2.75
Mixed Salad €2.75
Grilled Vegetables €2.75
Selection of Desserts at €3.75
Ice-Cream and Sorbet at €2.00 per Scoop
Please ask for our daily selection

Local White Wines
La Torre Sauvignon Blanc €14.75 75cl
Maltese I.G.T wine from Marsovin
Refreshing with intense ripe fruit flavours of pears and tropical notes of bananas and mango.
Food matching: As an aperitif or with antipasti, salads and shellfish

Caravaggio Chenin Blanc MALTA D.O.K. €16.50 75cl
Marsovin, Malta
A dry white wine with aromas reminiscent of stone fruit: peaches and apricots underlined by a hint of green apples.
Well balanced with refreshing levels of acidity.

Laurenti Viognier - Vermentino D.O.K. €21.95 75cl
Camilleri Wines, Malta
This locally-grown blend of unusual varieties shows a refined complexity that is immediately announced in its fleshy
aromas of stone fruit together with candied lemon hints whilst lightly herbaceous. Its oaky character is further
mingled into its full, juicy palate offering an unlikely combination of ripe softness and fruity power. A wine to enjoy
with most white meat and fish dishes yet also known to taunt one’s imagination and creativity.

Blanc de Cheval “Private Estate Selection” GOZO D.O.K. Superior €28.50 75cl
Marsovin, Gozo – Ramla Valley Estate, Xagħra
Blanc de Cheval is a private estate selection wine made from Chardonnay grapes grown and handpicked from the
Ramla Valley Estate in Gozo. This medium bodied white wine has distinct fruity aromas of citrus and apples bursting
into zesty fruity flavours on the palette and ending with a pleasant lingering finish. It is excellent on its own or else
and accompaniment to most fish, prawn and shellfish dishes.

Local Red Wines
Palatino Tempranillo D.O.K. €15.75 75cl
Camilleri Wines, Malta
This locally-grown Spanish variety has thrived remarkably well in Malta’s terroir, offering aromas of strawberry syrup with
elements of wild thyme. The palate shows a vibrant ripe strawberry character with undertones of plum sustained by soft
tannins and a medium body.
Caravaggio Merlot MALTA D.O.K. Superior €16.50 75cl
Marsovin, Malta
A concentrated fruity red wine of deep intensity with abundant aromas of mature dried fruit: figs, dried plums & ripe
juicy forest berries combined with supple and rounded tannins. It is a complex fully-flavoured wine with a long lingering
finish.
Ulysses Shiraz GOZO D.O.K. Superior €19.80 75cl
Marsovin, Gozo
Produced entirely from handpicked grapes harvested in family owned vineyards in Gozo, this fine fruit-driven full bodied
wine is very delicate on the palate with ripe tannins and soft fruity aromas reminiscent of blackcurrants, plums and a
hint of peppery spice. Ideal with game, roasts, rich pasta dishes, spicy food and cheese. Serve between 18°C- 20°C.
Cheval Franc “Private Estate Selection” MALTA D.O.K. Superior €28.95 75cl
Marsovin, Malta – Cheval Franc Estate, Għollieq
An artful blend of Cabernet Franc and Shiraz, this medium bodied ruby red wine has distinct peppery and herbaceous
aromas and is excellent on its own or as an accompaniment to more complex meat dishes, oriental cuisine and rich
pasta sauces.
MELQART DOK 2014 €25.00
Meridiana Wine Estate - Malta
Merlot, Cabernet Sauvignon
Melqart has a deep, ruby-red colour; an aroma of ripe berry fruits with spiced notes; and a rich, blackberry flavour with
silky tannins and a long finish

Foreign White Wines
Riesling - Trimbach, Alsace – France €26.50 75cl
This Riesling is bright yellow and has green edges. The pronounced nose shows hints of minerality, while its palate has
flavours of white peach, quince and lemon with a lingering clean and dry finish.
Chablis, Louis Latour, Burgundy – France €36.90 75cl
Of a golden color with green reflections, our Chablis 2016 reveals a complex nose with floral aromas. The palate is round
with lemon notes and plenty of freshness. Nice minerality with saline notes on the finish.
Gavi di Gavi, Villa Sparina, Piemonte - Italy €27.00 75cl
The color is yellow straw with green hues. The aroma is intense and fine, fruity and floral. It remembers the golden
apples and green almonds. The scent of chamomile flowers is strong at the taste. The wine appears elegant,
harmonious and persistent with balanced minerals and aromas
Fiano di Avellino, Di Meo, Campania - Italy €27.50 75cl
A pure, crisp & bright Fiano, cool-fermented and wonderfully aromatic with peach, orange zest & honeysuckle.
Anthilia DOC 2016, Donnafugata – Sicily €12.25 35cl €19.80 75cl
Catarratto and other grape varietals
Anthilia 2016 has a straw yellow color. The nose presents a fresh and fruity bouquet with notes of white-fleshed fruits
(peach and medlar) combined with scents of Mediterranean scrub. On the palate we find the evident fruity note again,
refreshed by agreeable sapidity. It finishes with good persistence
Alamos Torrontes, Bodega Nicolas Catena, Mendoza – Argentina €18.75 75cl
Torrontés has a unique expression in Argentina and has often been called the country's signature white varietal. Alamos
Torrontés captures all of the explosive aromatic character of this Argentine grape, with lively notes of citrus and peach
fruit interwoven with delicate layers of jasmine blossom and fresh herbs. The wine is light and fresh on the palate with
excellent balance and finishing with bright, crisp acidity.
Simonsig Chenin Blanc, Stellenbosch - South Africa €18.95 75cl
This full-bodied white shows a bright straw colour and a distinctive presence of passion fruit, watermelon and guava.
With a lively acidity it pronounces the fruit and coats the palate with an abundance of kiwi fruit and tropical nuances.
Barwang Chardonnay - South East Australia - Australia €18.75 75cl
This wine has a pale gold colour with subtle green hues and a delicate nose displaying stone fruit, pear juice and
integrated, subtle oak. These characters follow through to the palate, which is complex with hints of nuttiness.

Foreign Red Wines

Sauvignon Blanc, Maori Bay, Marlborough - New Zealand €20.95 75cl
This rich and crispy wine reflects the beauty of its Marlborough origin, with a plethora of fresh tropical fruit and
gooseberry aromas as well as nuances of elderflower, tomato leaf and nettle.
Brunello di Montalcino, Piccini, Tuscany - Italy €52.30
This wine shows an intense ruby red colour, the nose shows elegant notes of red fruit like red red cherry and red berry
with hints of leather. The palate is dry with intense red fruit characteristics like red current followed by sweet spices of
cinnamon and red cherry.
Valiano Teo, Chianti Classico, Tuscany – Italy €22.50
Dark brilliant ruby. Wonderfully refined nose is full of ripe plum and cherry aromas filled out tantalizing spicy notes. The
fruit is lush and forward on the palate with sweet toasty oak flavours blended with bitter chocolate and ripe raspberry.
The finish is lush and filled with sweet baked cherry flavours with a hint of tobacco and round, easy tannins.
Sherazade Doc 2016, Donnafugata – Sicily €12.25 35cl €19.80 75cl
Nero D’ Avola
Sherazade 2016 has a brilliant ruby red color with violet reflections. The nose offers a pleasantly fruity bouquet with
fragrant notes of cherry and red plum, combined with light spicy scents of black pepper. The palate is fleshy and
perfectly reflects the nose, pleasantly refreshed by acidic verve. A fragrant red with soft tannins
Rioja Crianza, Marques de Caceres, Rioja – Spain €19.75 75cl
A lively bouquet with notes of red fruit that add a pleasant freshness softened by a discreet touch of vanilla. Deliciously
full in the mouth where well-integrated, silky tannins highlight the wine's fruit.
Simonsig Pinotage, Stellenbosch - South Africa €21.50 75cl
This unwooded youthful wine with its alluring ruby colour entices with the sweet scented aromas of red berries,
blueberries and a touch of spice. Moulded tannins sculpt the palate with soft nuances of dried prunes and red cherries.
120 Carmenère, Santa Rita - Chile €19.75 75cl
Chile's very own variety offers rich aromas of ripe, red fruit and fragrant spices. On the palate, it is a fresh, light bodied
and elegant wine with a commanding, fruity and lingering finish.
Tamari Malbec, Mendoza - Argentina €19.00 75cl
Red with violet hues, intense aroma, rich violets, plums and vanilla. Offering soft ripeness of fruits followed by
extraordinary delicacy on the palate - with a soft and firm tannins this wine has a lasting finish.
Barwang Shiraz - South East Australia - Australia €19.80 75cl
This wine shows a medium intense ruby colour. The nose gives aromas of black pepper and black forest fruits, while on
the palate it has a medium body with soft tannins and intense fruit.

Rose Wines
Odyssey Grenache, Shiraz Rosé GOZO D.O.K. €18.95 75cl
Marsovin, Gozo
This fine and fruity Rose’ has an intense aroma reminiscent of raspberries, strawberries and warm spice. It is off-dry,
medium bodied and is best served lightly chilled accompanying fish, veal, pork and poultry dishes.
Rose D'Anjou Les Gardelles - Loire Valley, France €17.80 75cl
This rose wine shows a lively pinkish colour, the nose shows characteristics of strawberry and cherries. The palate is
medium dry and supported with lively red fruit character like strawberries and red cherries finishing with a long
cleansing finish.
Zinfandel Rose, Eagle Creek - California €17.50 75cl
This Rose wine shows a pale pink rose colour, on the nose it has a red fruit character of strawberries. The palate is
medium sweet with an intense fruit character of red cherry, cranberry and pomegranate.

Sweet Wines
Dolce Vita – Late Harvest D.O.K. €19.95 50cl
Camilleri Wines, Malta
This blend of locally-grown Vermentino and Viognier offers an enticing, syrupy aroma of stewed apples. On the palate
one finds a soft, seductive sweetness which reinforces the apple notes yet is further enriched by a full fruit-basket of
flavours. Harvesting these grapes late has ensured that their level of ripeness is much higher than usual, resulting in an
elegant sweetness which makes this wine an ideal dessert compliment yet perfectly enjoyable on its own.
Moscato D'Asti, Piemonte – Italy €23.50 75cl
Creamy, fragrant, with a pleasant fine bubble and a finish which is particularly fresh.

Sparkling Wines
Abbazia Prosecco, Prosecco Doc – Veneto €19.80 75cl
Grape Glera
Clean, bright, fresh and fruity with a typical bright and persistent prosecco nose.
Cassar de Malte “Private Estate Selection” €36.50 75cl
Marsovin, Malta – Wardija Valley Estate, Wardija
Malta's only Brut created entirely using the 'Methode Traditionnelle.' It owes its character and finesse to the Chardonnay
grapes harvested in the Wardija Valley Estate and to a minimum of 12 to 24 months maturing on the yeast lees in
the bottle. Its bouquet is typically complex with lingering floral and fruity notes. It is invitingly rich, full in taste and
complemented by its pleasant natural sparkle.
Champagne Bollinger Special Cuvee, 35cl €38.50
Champagne - France
Golden colour, distinctive of black grape varieties, very fine bubbles with a beautiful aromatic complexity, ripe fruit
and spicy aromas, hints of roasted apples, apple compote and peaches. A subtle combination of structure, length
and vivacity, bubbles like velvet, pear, brioche and spicy aromas, notes of fresh walnut.
Champagne Bollinger Special Cuvee, 75cl €75.00
Champagne - France
Golden colour, distinctive of black grape varieties, very fine bubbles with a beautiful aromatic complexity, ripe fruit
and spicy aromas, hints of roasted apples, apple compote and peaches. A subtle combination of structure, length
and vivacity, bubbles like velvet, pear, brioche and spicy aromas, notes of fresh walnut.

The kitchen is open from Monday till Saturday between 11:00hrs and 21:30hrs,
and on Sunday between 15:00hrs and 21.30hrs

___________
We treat food allergies and intolerances seriously.
Please inform your server if you have any food allergies or intolerances.
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