Fresh Pasta

ALL DAY ENGLISH
BREAKFAST

TORTELLINI E PANNA (NF)

€7.50

Sausages, mushrooms, 2 fried eggs,
baked beans, bacon and toast served
with freshly brewed tea or coffee

€3.00

Sour dough bread, cherry tomato and basil
pesto

SIZZLING MUSHROOMS (V)

€5.90

Mushrooms in garlic, balsamic and garlic
butter focaccia

CHEF’S
RECOMMENDATION
BREADED LOCAL GOAT CHEESE (V)
€5.00

served with onion jam, fresh rucola
and Maltese ftira

ANTIPASTO (FOR TWO TO SHARE)

€20.00

Salads
€10.95

Chicken strips, mixed leaf salad, pancetta,
anchovies, croutons and our own Caesar
dressing

THE VEGAN WAY OR
THE HIGHWAY (VG, V, GF, LF, NF)

OPENING HOURS
FROM 17:00HRS TILL 22:30HRS
All our food is prepared in a kitchen where nuts, gluten and other known
allergens may be present. Our dish descriptions do not include all of the
ingredients used to make the dish. If you have a food allergy, please speak to a
member of our team before ordering.

Vodka, pancetta, Parmesan and tomato fondue

€12.00

PENNE A LA NORMA (V)

€10.50

Fresh cherry tomato fondue, garlic oil, fresh
basil, grilled aubergines and fresh ricotta

RIGATONI POLLO (NF)

€10.50

Chicken strips with garlic, onions, sundried
tomatoes, pancetta and Parmesan in parsley
cream sauce

MALTESE SPECIALITY
RAVIOLI RABBIT (LF, NF)

€12.50

Above burgers are served with coleslaw
and French fries.

CHICKEN SCHNITZEL (NF)

€15.00

Home-made breaded chicken breast topped
with bacon and melted cheese served with
grilled vegetables and French fries

350GR FRESH GRILLED
RIB EYE STEAK (GF, NF)

€22.50

TERIYAKI POACHED SALMON (NF)

€16.50

Fresh gnocchi, tossed cherry tomato,
garlic, broccoli, chili and basil oil

With mussel velouté and served with grilled
vegetables and French fries

CHEF’S
RECOMMENDATION
BBQ SLOW COOKED
SPARERIBS (GF, LF, NF)
€16.00

GIGANTI NERI AL SALMONE
€12.95

Squid ink tortellacci filled with
salmon mousse tossed in pesto, cherry
tomato and dill cream sauce

€9.50

TUNA AND FETA SALAD (NF)

VEGETABLE BURGER (VG, V, LF, NF)

€10.50

MARGHERITA (V)

€7.00

FUNGHI (V)

€8.00

Tomato sauce, mozzarella fior di latte,
mushrooms, truffle oil

CAPRICCIOSA

€9.00

Tomato sauce, mozzarella fior di latte, smoked
ham, boiled eggs, artichokes, mushrooms,
black olives

PARMA

€9.50

Tomato sauce, mozzarella fior di latte, pesto
oil, Parma ham, rucola, Parmiggiano

Mozzarella, pancetta, pecorino black
pepper, olive oil, egg cream sauce

WATERFRONT
SPECIAL
Tomato sauce, cherry tomato, king
prawns, crushed pistachio, speck,
fresh burrata

PENNE WITH TOMATO SAUCE
OR CREAM SAUCE

€5.00

BREADED CHICKEN STICKS WITH FRIES

€5.50

CHICKEN BURGER WITH FRIES

€5.50

TORTELLINI CREAM

€5.00

PIZZA MARGHERITA

€5.00

Including water, juices or soft drink

Desserts
€3.50

Mascarpone, zucchini, pistachio, smoked
salmon, rucola

OPERA CAKE

€3.50

HONEY AND NUT TART

€3.50

MALTIJA

IMQARET (DATE PARCELS) WITH
VANILLA ICE CREAM

€3.50

FRESH FRUIT SALAD

€3.00

€9.50

HUMMUS SALAD (VG, V, LF, NF)

CHICKEN BURGER (LF, NF)

CALZONISSIMA

€11.50

LA CARBONARA
€9.50

BAKED LEMON AND THYME CHEESECAKE

€10.50

Served on a bed of mixed greens, tomatoes,
cucumber, corn, onions, croutons and lemon
aioli

Home-made breaded chicken, sriracha mayo,
crispy onions, Emmental cheese and baby
spinach

CHEF’S
RECOMMENDATION

€3.00

Tomato sauce, Maltese sausage, olives,
onions, sundried tomatoes, goat cheese, mozzarella fior di latte, caponata

€9.50

€9.50

Tomato sauce, mozzarella fior di latte,
peppers, mushrooms, aubergines, onions,
artichokes, olives

CHOCOLATE AND WALNUT BROWNIE

Home-made bean and sweet potato patty,
hummus, avocado, crispy onions and sriracha
mayonnaise

Spiced chickpea hummus, grilled vegetables,
onions, cucumber, artichokes and tomatoes
served with grilled pita

FARMHOUSE (V)

Kids’ corner

Pizza

AL SALMONE

Mains

€10.00

Tomato sauce, pulled pork, caramelized
onion, mozzarella fior di latte, pineapple, BBQ
sauce

GAMBERI, SPECK E BURRATA
€13.00

Tomato sauce, fresh basil, mozzarella fior di latte

CHEF’S
RECOMMENDATION

PORCHETTA

Topped with parsley butter, accompanied by
grilled vegetables and French fries

Marinated and slow cooked for 8hrs,
baked in our own BBQ sauce served
with side coleslaw and fries

BEETROOT GNOCCHI (V, VG)
€10.75

Grilled zucchini, avocado, falafels, seasonal
greens, cherry tomatoes, cucumber and crispy
onions

€9.75

€12.50

Beef angus patty, mushrooms, Red Leicester,
grilled tomato and bacon

Flavoured tomato sauce with marjoram,
onions, peas and garlic

€5.50

Please ask your table attendant for today’s
special

CHICKEN CAESAR

€11.50

THE
VEGAN’S
FAVOURITE

A selection of soft / hard cheeses and cured
meats, flavoured olives, sundried tomatoes,
prune mostarda, whole grain mustard, pickles,
grissini, water biscuits and garlic focaccia

SOUP OF THE DAY

GARGANELLI PORCINI

Tossed in Maltese sausage ragout, black
olives, garlic, soft herbs and a tomato fondue

ITALIAN BRUSCHETTA (V)

the
lobby
bar

€12.50

Fresh meat tortellini tossed in mushroom and
pancetta thyme cream sauce

SPAGHETTI ALLA
CHITARRA MALTESE (LF, NF)

Starters

OUR OWN BEEF BURGER (LF, NF)

€9.00

Tomato sauce, onions, mozzarella fior di latte,
Angus beef ragout, mushrooms, smoked ham,
eggs

V – VEGETARIAN, GF – GLUTEN FREE,
NF - NUT FREE, VG – VEGAN, LF – LACTOSE FREE

