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bar
DINNER

MENU

OPENING HOURS

OPEN FROM 09:00HRS TILL 23:00HRS 
FOOD IS SERVED FROM 11:30HRS TILL 16:30HRS AND 17:30HRS 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. 

Starters
3 HOUSE DIPS WITH FOCACCIA | € 9.95
3 daily dips – home-made focaccia - galletti - 
olive oil

FOCACCIA | € 12.50
Garlic & rosemary oil - Parma ham - rucola - 
grana - cherry tomatoes

BRUSCHETTA | € 5.95
Tomato concasse – garlic – basil - rucola 

ARANCINI RABBIT & SUNDRIED TOMATOES |  
€ 9.95 
Rabbit & sundried tomato arancini – pea 
puree – garden peas – pecorino cheese crisp 

PANFRIED OCTOPUS  | € 14.50
Panfried octopus – wakame – chorizo – 
almonds

TURMERIC & TOFU BAO BUNS | € 9.00
Boa buns – tofu – turmeric - scallions – 
pickled Chinese cabbage & vegetables

Platters – To Share
MALTESE PLATTER | € 22.50   
Bigilla - Maltese sausage - olives - caponata 
– white and pepper cheeselet – sundried 
tomatoes - butter beans - galletti - focaccia

ASIAN PLATTER | € 24.50
Duck spring rolls - vegetable samosas – Asian 
fried vegetables dumplings - king prawns in 
panko – satay chicken skewers – sweet chili 
sauce – teriyaki sauce

CHARLENE’S PLATTER | € 25.00
Sticky ribs – sriracha chicken drumettes – 
beer battered onion rings – Maltese sausage – 
camembert bites - chicken kebabs - sweet chili 
sauce - BBQ sauce - cheesy garlic bread

Refer to our sharing Set Menu

Salads
CHICKEN SALAD | € 14.25
Chicken - mixed leaves - apples - pecorino 
cheese – semi dried cherry tomatoes – honey 
mustard vinaigrette

GRILLED HALLOUMI SALAD | € 10.95 
Halloumi – mixed leaves – semi dried cherry 
tomatoes – grilled bell peppers – cucumbers – 
pine nuts – lemon dressing 

PEAR & GORGONZOLA SALAD | € 13.50
Pears – mixed leaves – gorgonzola – candied 
pumpkin seeds - roasted pumpkins – sweet & 
spicy vinaigrette

Pasta & Grains
RIGATONI ALL ‘AMATRICIANA | € 15.75
Rigatoni pasta – guanciale – red onion – red 
wine – tomato & light chili sauce

GARGANELLI POLLO | € 14.50
Garganelli pasta - chicken - pancetta - 
sundried tomato cream sauce

CANNELLONI SPINACH & RICOTTA CHEESE | € 
13.50
Filled pasta tubes – ricotta & spinach – tomato 
coulis

MALTESE RABBIT RAVIOLI | € 15.25   
Pulled local rabbit ravioli - tomato & 
marjoram coulis - peas - red wine

PACCHERI OCTOPUS | € 14.50   
Paccheri – braised octopus stew – capers – 
tomatoes – olives – mint – red wine

MUSHROOM RISOTTO | € 13.25
Carnaroli rice – white wine - fricassee of 
mushrooms parmesan

Mains
BEEF BURGER WITH CHEDDAR AND BACON |  
€ 15.25
Angus beef burger - apple wood smoked 
cheddar - bacon - iceberg - tomatoes - 1000 
island dressing – brioche bun – French fried 
potatoes

CHICKEN BURGER WITH SRIRACHA | € 14.75
Fried buttermilk chicken thighs – iceberg - 
tomatoes – sriracha mayo – crispy Parma ham 
– Branston pickles – lettuce - brioche bun – 
French fried potatoes

BALSAMIC GLAZED PORTOBELLO BURGER |  
€ 13.00
Grilled portobello mushroom – iceberg – 
tomatoes – crispy onions – vegan basil pesto 
– sesame seed bun – French fried potatoes 

SEABREAM ‘FISH N CHIPS’ | € 19.95
Local seabream – beer batter – tartare sauce 
– pickled onions – lemon – mixed salad – 
French fried potatoes

PAN FRIED RABBIT | € 19.75   
Pan fried rabbit – red wine & garlic sauce – 
onions – carrots – Maltese sour dough 

CHICKEN CURRY | € 19.50
Chicken – red curry paste – basmati rice – 
almonds – raisins – coconut milk  

BEEF SIRLOIN | € 28.50
300g beef sirloin - roasted vegetables

BEEF RIB-EYE | € 32.00
300g beef rib-eye - roasted vegetables

BBQ PORK RIBS | € 22.95
Full rack BBQ pork ribs - coleslaw

FRESH FISH OF THE DAY | € MARKET PRICE
Roasted vegetables 

(Add any side dish with the main course 
dishes for €2)

Sauces

PEPPER SAUCE – MUSHROOM & BRANDY SAUCE 
BBQ SAUCE – THYME JUS | €3.50

Pizza
MARGHERITA | € 9.95
Tomato sauce - mozzarella fior di latte – basil

FUNGHI | € 10.25
Tomato sauce - mozzarella fior di latte - 
mushrooms – oregano

CAPRICCIOSA | € 10.95
Tomato sauce - mozzarella fior di latte - 
mushrooms - ham - boiled eggs - artichokes- 
black olives – oregano

MALTIJA | € 12.25   
Tomato sauce - mozzarella fior di latte - 
Maltese sausage - sundried tomatoes - gozo 
cheselet - caponata – oregano

PEPPERONI | € 12.25
Tomato sauce - mozzarella fior di latte - 
pepperoni – oregano

SALMON | € 12.75
Mozzarella fior di latte - smoked salmon - 
capers - cream cheese

TARTUFO N’ GUANCIALE | € 15.75
Mozzarella fior di latte – Tartufo paste - 
guanciale – truffle oil  

CALZONE | € 11.75
Pumpkin puree – mozzarella – ricotta - nduja 

KIDS MENU

FRIED CHICKEN FILLETS - TOMATO KETCHUP – 
FRENCH FRIED POTATOES | € 7.50
FISH FINGERS - MAYONNAISE - POTATO SMILES | 
€ 6.50
PENNE - TOMATO COULIS | € 6.50
KIDS PIZZA – TOMATO SAUCE - MOZZARELLA - 
WUDY SAUSAGES | € 7.50

Dessert Menu

MATCHA & WHITE CHOCOLATE FONDANT | €9.95
Black sesame seed ice-cream 

IMQARET | € 6.50   
Local Date Fritters - Vanilla ice-cream – 
honey - honeycomb

DESSERT OF THE DAY | € 6.50
From our daily display

ASSORTED ICE-CREAM - 2 SCOOP | € 4.50 
Vanilla/ Strawberry/ Chocolate

SCAN HERE TO WRITE A REVIEW...

SOUP OF  
THE DAY 

DAILY SOUP OF THE DAY – CROUTONS | € 7.95

SIDES 
FRENCH FRIED POTATOES – OVEN BAKED 

POTATOES  – MASHED POTATOES – ROASTED 
VEGETABLES – MARINATED COLESLAW | €4.75 

SWEET POTATO FRIES | €5.75
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