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LUNCH & DINNER

FISHH STARTERS

The Chef Recommends

SALMOMN TARTARE WITH
COCOMNUT MAMGO & CRISPY
SHALLOTS®

Fresh hand-diced salmon dressed with €15.95
covonut cream, lime and herbs, paired with
mango and topped with erispy shallots and
pickled red onion for perfect balance

of creaminess, sweetness and crunch,

FRITTO MISTOD®
Floured and fried calamari, local prawns,

. N C13.95
fish filler and asparagus served with lemon 395
saffron aioli and micro leaves.

SLOW-COOKED OCTOPUSD
Tender marinated octopus, served with baby C14.95

asparagus, cherry tomatoes, and kalamarta olives
for a Mediterrancan touch,

MUSSLES IN COCONUT MILK,

GINGER & LEMON®

Delicate mussels steamed inaromatic coconut milk

with fresh ginger, garlic and parsley, finished €15.95
with a touch of lemon and extra virgin olive oil,

Served with toasted bread for dipping,

KING PRAWNS WITH AVOCADO-BASIL
MOUSSE & ALMOND CRUNCHDO®

Seared king prawns served on a creamy avocado

basil mousse, with toasted almonds and fresh €16.95
rocket salad for crunch and freshness.
SIDE DISHES
PATATIME FRITTE '
€405

French fries

CAVOLFIORE SALTATO O0®

Sautéed cauliffower and broceoli with lemon C4.95
and orange zest.

PATATE AL FORNOQ®

€405
Roasted potatoes
VERDURE ALLA GRIGLIAQ®
Cirilled vegetables with garlic and mint €405
dressing
TRUFFLE MASHED POTATOES Q@0 €4.05

STARTERS
The Chef Recommends

ROAST BEEF CARPACCIODD

Thinly sliced roast beef drizeled with a bright

lemon caper vimaigrette, topped with rocker,

pickled shallots, shaved parmesan €15.95

and a touch of extra virgin olive oil,
A fresh balanced starter thar contrasts
beautifully with the richer festive dishes,

BRUSCHETTA AL POMODORO
& STRACCIATELLA(4 PCS) 0O

Toasted garlic bagucette with fresh tomato, basil C7.95
oil and straceiatella- a combination of fresh cream

and mogzarella.

PORCHETTA®O®
Roman-style roasted pork belly served with Chus
wholcgrain musrard sauce,

THREE SPINACH & CHEESE FRIED SPRING
ROLLS WITH GARLIC YOGURT DIFQ®
Crispy spring rolls filled with spinach, ricotta, Cogs
and eream cheese, served with a roasted garlic

yogurt dip for a warm and comforting start to vour meal,

BURRATA COM CREMA

DI PISTACCHIODOO®

The creamiest of Burrata cheese, finished
with semi dried tomatoes, mised baby leaves,
balsamic dressing and topped with crushed pistachio.

C12.95

YEGAN GREEN POWER BALLSO®

A hearty vegan salad packed with avocado, roasted

sweet potato, chickpeas, cucumber and fresh €1395
greens, served with a vibrant Green Goddess

dressing.

ZITTI TAGLIERE
(SERVES 2)09® €19.95

A selection of cheeses, salami and panzerotri.

KIDS SECTION

PENMNE OR SPAGHETTI PASTA

With red or white sauce (8.95
CHICKEN NUGGETS (EIGHT PIECES) 8.08
With french frics £8.95
TWO PLAIN MINI BURGERS 8.5

With french frics



PASTA
The Chef Recommends —

BRAISED OSSOBUCO & SAFFRON
RISOTTO MILANESE @

Rich, fall-off-the-bone veal assobuco slowly

braised in white wine and vegetables, paired  €19.95
with a velvety saffron risotto finished with

butter and parmesan -an authentic

taste of Milan,

Optional : Served without Ossobuco @@ @®  €15.05

SPAGHETTI ALLA CARBONARA OO

I"asta served with erispy guanciale, fresh crushed C15.95
black pepper. cgg volks and 12 months aged Pecorino
Reomano DLOLP,

BUTTERMNUT PUMPKIMN RAVIOLI WITH
GORGONZIOLA & SAGE SAUCEDQOOO

Ravioli filled with roasted butternur pumpkin, served

ina velvery gorgonzola cream sauce and finished 1695
with crispy sage and a touch of butter for a rich,

aromatic balance of sweetness and savoury depth.

GREEN GMNOCCHI WITH STRACCIATELLA

& PISTACHIOD®

Maowzzarella and tomaro-filled gnocchi coated in basil
pesto, served with sun-dried cherry tomatoes., €16.95
finished with fresh straceiatella and erushed

pistachios.

LINGUINE ALLO SCOGLIO®

Linguine pasta with a selection of Mediterrancan
scafood- prawns, mussels, vongole, calamari and
seabass- cooked ina rich mix of prawn bisque
and fish stock, finished with garlic, white

wine and fresh parsley.

G805

GARGAMELLI WITH BERAISED BEEF
SHANK RAGU®

Slow braised beef shank pulled into a rich ragu,
with soffritto, tomato and a hint of white wine,
reduced with demi-glace and folded through

the pasta for a deeply flavourful & comforting dish,

C19.95

LOBSTER SPAGHETTI OO

Spagherti tossed in a vich lobster bisque sauce €29.95
with garlic, cherry tomartocs and butter, topped

with tender half lobster.

Food Allergies & Intolerances

Please inforar anr staflof any affergies or floferances before
placing voor ovder. Sonte dishes way confafn fraces of
aflergens due fo the preparation wethods weed fn owe kifcher.
Yiwr safety is oo priovity. and we wifl do ouwr best to
dECORIROdRe Yeunr iceds.

MAIN COURSES

The Chef Recommends

BEEF FILLET EN CORUTE WITH
MUSHROOM & PARMA HAM
(WELLINGTON)D OO

Prime beef fillet lavered with mushroom €29.95
duselles and Parma ham, encased in erisp

puff pastry and served with a silky beef jus

for a refined take on a classic,

o hoase ouve sidy dish

GRILLED AUBERGIME "SCALOPPINE"

WITH TRUFFLED POLENTA & ROASTED
PEPPER EMULSION O

Grilled aubergine served over roasted red pepper

and tomato emulsion, topped with sundried cherry - 15,95
tomatoes and basil pesto. Accompanied by trufiled

crispy polenta, grilled broceoling, and woasted nus -

a warm, clegant vegan celebrarion

of Mediterrancan flavours.

BABY CHICKEN WITH TRUFFLE

MASHED POTATOES @

Tender roasted baby chicken served with creamy C21.95
truffle-infused mashed potatoces and finished with

a rich mushroom jus for a classic, comforting flavour,

MALTESE RABBIT IM WINE & GARLIC®

Tender rabbit pieces braised with herbs and garlic,
then seared and finished to order in a pan with
white wine and green peas- a rvich, flavourful rake
on Malta's rraditional rabbir.

hraose anre side il

€23.95

RED WINE BRAISED PORK CHEEKS WITH
SWEET POTATO PUREED®D

Tender pork checks slow-braised in red wine and €24.95
demi-glace, served over silky sweet potato purée ’
and finished with a touch of butter for a rich,

comforting fAavour,

ROASTED DUCK BREAST WITH RED WINE
PEAR & CARROT PUREED@©®
Perfectly scared duck breast served with spiced
red wine-poached pear, smooth carrot purée,
and a rich red wine beef jus finished with burter,
{ haose ane side oislh

€27.05

DAILY FRESH FISH
Fram fish display

Please ask vour server for assistance.

coNTaINS: @ 1iry @Lggs @ Sov @ Shelliish @Scsame @ Nuts
@ Mustard @ Gluten Free @Vegan @V egetarian



COFFEE

RISTRETTO
ESPRESSO
ESPRESS50 LUNGO
ESPRESS0 MACCHIATTO
AMERICAMO
DOUBLE ESPRESSO
CAPPUCCING
CAFE LATTE

FLAT WHITE

CAFE MOCHA

ICED LATTE

Livctoze Froe Mk Add Ow - Conzy DoogflAdid O - Cingo

TEA SELECTIOHN
Pleise ask our stqfl for acadlable facows

BEVERAGES

BEER & WINE

CISK LAGER HALF:-PINT

CISK EXCEL HALF-PINT

CISK LAGER HMOM-ALCOHOLIC HALF-PINT

HEIMEKEN HALF-PINT

CIDER STRONGBOW HALF-PINT
CIDER SOMERSBY HALF-PINT
.EOIH}NA

;CISK LAGER PIMT

FARS50MS BLUE LABEL PINT
.EIDER STRONGBOW PINT
GUINNESS PINT

WIME BY THE GLASS

GLAS5S OF PROSECCO

C3.00
C3.00
€300
C3.50
€350
€430
C5.00
(.70
€370
Lo

€7.00

from Cihuoo

C7.00

MINERALS

STILL WATER - SMALL
SPARKLIMG WATER - SMALL

SELECTIOMN OF JUICES
e, Apyple, Piveapple, Peacl, Crapefio, Cranbery

ICED TEA

SOFT DRIMKS

FRESH LEMOMNADE

S5TILL WATER - LARGE
SPARKLING WATER - LARGE

RED BULL

Cz.00
Cz.o0
€230
C2.50
C3.00
Cq00
C4.50
C4.50

C4.50



APERITIFF

CAMPARI €3.50
APEROL €350
MARTINI BIANCO €3.50
MARTIMI ROSS0 C3.50
MARTIMNI EXTRA DRY C3.50
PATROM ANEJO C3.50
LIQUEURS
AMARO DEL CAPO €3.50
AMARO MONTENEGRO €350
ARCHERS PEACH SCHHAPPS €£3.50
AYERMA €3.50
BAILEYS £3.50
iJUBLINER WHISKY LIQUEUR (-.3-5'[;
ZEPPI'S BAJTRA €3.50
BRANCA MENTHA €350
CYMAR £3.50
DISARONNO AMARETTO €3.50
FRAMNGELICO €3.50
JAGERMEISTER €330
KAHLUA C3.50
LEILA CAROB LIQUEUR C3.50
LIMOMCELLO €3.50
MALIBU COCONUT RUM 350
PASSOA €3.50
SAMBUCA C3.50
TIA MARIA €350
GALLIAMNO VAMILLA C3.50
AMARO ULDRICH (400
COINTREAU 400
DRAMBUIE C4.00

GRAND MARNIER

C4.00

GRAPPA

GRAPPA BIANCO
GRAPPA BARICATA RISERYA
GRAPPA BARROLOD

PORT

PORT FIME RUBY
PORT FIME TAWHNY

PORT FINE WHITE

COGNAC/BRANDY

5T. REMY VSOP BRAMDY

LE CALYADOS CHRISTIAN DROUIHN

HEMMESSY V5

TEQUILA/MEZCAL

PATRON BIANCO
PATROMN REPOSADO
PATROMN ANE)O
PATROM XO CAFE
DOM JULIO BIANCO
DOHN JULIO REPOSADO

DOM JULIO AME)O

Cq50
C7.00

.50

Cq.50
Cq.50

€450

€350
Cq.00

C5.00

Ch.50
C7.00
{7.50

7.50
C7.50
CB.50

Co.50




WHISKEY

J&B RARE BLEMDED SCOTCH €250
JAMESOMN C3.00
JOHMNY WALKER RED LABEL BELENDED €3.00
JACK DAMIEL'S (300
JACK DAMIEL'S APPLE C3.50
JACK DAMIEL'S FIRE €350
JACK DAMIEL'S HOMEY €350
VODKA
CHIYAS REGAL 12 YO Cq00 - " +
BULLEIT BOURBOMN DISTILLED & AGED {400 SMIRNOEE €350
JAMESOM BLACK BEARREL Cq50 ABSOLUT VANILLA €400
MOMKEY SHOULDER BLEMDED MALT L4350 BELVEDERE €6.00
JOHMNY WALKER BLACK LABEL 12 YO C450 GREY GOOSE €7.00
NIKKA DAYS WHISKEY C5.00
GLEMLIVET 12 YO SINGLE MALT €5.50 RUM
JOHMY WALKER GREEN LABEL MALT €5.50 T
JOHNY WALKER DOUBLE BLACK BLENDED (350 CAPTAIN MORGAN SPICED RUM €350
ABERFELDY 12 YO SIMGLE MALT .o BACARDI CARTA BLAMNCA G350
JURA JOURMEY SINGLE MALT Ch.00 HAVAMA CLUB 3 ANOS (400
DALWHINMMIE 15 YO SIMNGLE MALT oz KRAKEM BLACK SPICED RUM Cq.00
GLEMMORAMNGIE SIMGLE MALT 10 YO Coo CAPTAIN MORGAN DARK RUM Cq.50
DALWHINNIE 15 YO SINGLE MALT Ch.50 DOM PAFA RUM C5.00
GLENFIDDICH 15 YO SINGLE MALT C7.00 MOUNT GAY BARBADOS RUM Ch.50
TALISKER 10 YO SIMGLE MALT Cr.00 ROMN ZACAPA 23 SOLERA C7.00
DALMORE 12 YO SINGLE MALT C7.00 HAVAMA CLUB 7 ANOS 700
JOHNY WALKER GOLD LABEL RESERYE (7350
MIKKA COFFEY GRAIN WHISKEY C7.50
GLEMFIDDICH 12 YO SIMGLE MALT C7.50 GIH
GLEMFIDDICH 18 ¥O SINGLE MALT L]
50 GORDOM'S PINK €350
OBAM 14 YO SINGLE MALT (850 .
: BEOMBAY SAPPHIRE Cq00
GLEMLIYET 12 YO SIMNGLE MALT Co.00 .
TAMQUERAY 0.0 MOMN-ALCOHOLIC Cq00
JOHMY WALKER 18 YO SCOTCH €g.50
: TANQUERAY LONDOMN DRY GIN (.00
BALVEMIE SINGLE BARREL 12 YO 1100 N
TAMNQUERAY LIME {400
LAGAVULIM 16 YO SINGLE MALT C10.00
MALFY GIMN COMN ARAMNCIA Cyq50
MACALLAM 12 YO SINGLE MALT C10.00
HENMDRICKS GIN (o0
HIBIKI JAPAMESE HARMOMNY C15.00
GIM MARE €350
HIBIKI JAPAMESE MASTER SELECT C1600
MOMNKEY 47 SCHWARZIWALD DRY GIN €5.50
JOHNY WALKER BLUE LABEL C18.00
BLENDED SCOTCH ’ BOTANIST ISLAY GIN (.00
THE YAMAZAKI DISTILLERS RESERVED (2300 TANQUERAY 10 C6.50

THE YAMAZAKI SINGLE MALT 12 YO C28.00 STAR OF BOMBAY C5.00



CLASSIC COCKTAILS

APEROL SPRITZ

) 750
Aperod, Prosecen, Sodia Witer
CAMPARI SPRITZ €7.50
Canpary, Proseocs, Swdfa Waler .
LIMONCELD €7.50
Lirmreeto, Progecen, Bitter Lenon i
MOJITO €7.95
R, Brocon Sogar Cerarneles, Lime, MWint, Soda Water e
PIMA COLADA .
Feonr, Cogonret Lagreesr, Cocernt Crea, oo Srrup. 795
Piveapple Juice
COSMOPOLITAN €7.95
Voalleer, € odrrtrean. € raenberey frvioe, Lesron fuice
TEQUILA SUMRISE 795
Tequila. Gresadine, Orange Jiioe ’
MOSCOW MULE €7.03
Viwdlar, Iisne foefee, Ciinger Beer e
BRAMBLE C7.95
Cidn, Wackberry Liguenoe, Simpde Sveag, Linie Jwice ’
AVIATIOM —
Cedor, Crere T Vinderfe, Hm'-m{rﬂm!.ﬁ;miu'. Permvant Jrviee [.;.9;1.
WHITE LIMEM P
i, Ml fosoor Ligrenr, Live Jwice, Soda Water 795
CUBA LIBRE ~
1 fime fueice, Keom, (Cat €7.95
PORM STAR MARTINI i
Virsilla, Vodka, Pascion Fradt Lignesor, Passion Frodt Puree, €7.95
Frosh Line, Vanilla Sy, Proceces,
MEGROMI 820
Ceibe, Clanpary, Seocet Versmontly &
SEX OM THE BEACH
) L , (30
Ve, Peach Sclwapys, Ovarge Jufee, Cramberty fice
ESPRESSO MARTIMI C8.50
Vo, Caffoe Liguewr, Espresn ’
LOMG ISLAMD ICED TEA €8.95
b ]

Caier, Viwdhr, Tegeashe, Reene, Vripyle So, i Joice, Colda

SIGNATURE COCKTAILS

GOD FATHER

o
Vet W ilisdor €995
SUCKER PUNCH
Wilkite Ko, Aperod, Pincapyle fioe, Cranbers fuice, Linne fodoe, €9.95
Hownie e Spioed Svenp
YIOLETTE ELIXIR
Lasnonggrinss Digfieedd Vidlear, Edderflocoer Ligtoenr, (o.95
Crenne D Violette, Linee Jufce, Simple Svrup
OLD GRAMDPA Cl0.95
Dark Rum, Cirappa Risoroa, Brogn Sagar, \rowsabic Bitters e
LAST EXIT
P . . . . C10.95
Tequaila, Canpars, Peach fofoe, Lemon feioe, \geoe S
GOLDEM SECRET
Vioudlar, Peaclt Ligrene, Passionfiodt Poree, Orarge Jior, C10.95
Vil Svengp
DOLCE BITTER
o, Vevamageth Bianon, Coreon © fartreaese, Strachory Clo.gs
Prravve, Lo Juice, Soda Wider
APEROL IN MEXICO . _
Tespuila, \peved, Orange fuice, Leson Judee. Pz \Wikite C10.95
ZITTI GIN SOUR
Hilizeres Ifeesed Gin, Live Jidoe, Fgg ohite, Homennade Ciogs
Spived S, Sinple Svenp
MOMEMT IM TIME €10.93
Btvawly, Cialfiann. Ked Wine, Blackbersr Svrup, Lime Juice 95
LEMONM DROP SOUR
Caifr, I frnowncedl, Placapysle frodce, Horegroomb Sveop, Cr.g5
Flderflocer Svivp, Aronatic Bitters & Py Wikite
PEARLESS SMOKY €1.95
Mezcal, Bajtva Liguesoee, Cointreaw. Lewon Jrefoe, Singple Svrup e
SMOKY GROMNIE BIANCO CiLog
Mezcal, Coivfean, Vermondl Biaveo, Crapefrait Bitters =

JAPAMESE SOUR C1.95
Vidurd, 1 freioe, Stonple Svewp, Kog Wikite, \romatic Bittors e

WELCOME ABROAD
Trisdy Wi, Mdon §igeeesty, Pincapyple fidoe, Pasdogfiu Cngs

Praree, g White

TEM N AQUA S

Ciz.g5

Tanngreray Mo von i, Litfet Blane, Maraschino Liguenr



