
menu



Starters

soup
Hearty vegetable soup, with smoked ham hock

 fresh local goat cheese and poached egg
€5.75

Hot and Cheesy 
Tortilla chips topped with 
tomatoes, onions, jalapenos, 
guacamole and melted cheddar

€ 8.50

Focaccia
Basil pesto and mozzarella
flat bread topped with
fresh tomatoes

€ 8.50

Combo Platter 
Jalapenos, mozzarella sticks, 
spicy broccoli bites, spring rolls, 
wontons, stuffed potato skins 
and chicken wings

€ 15.00

Deep Fried Nibbles
Hot cheddar jalapenos, 
mozzarella sticks, spicy broccoli 
bites, spring rolls and wontons 
served with guacamole and  
sweet chili dip

€ 13.50

Potato Skins 
Four loaded with mozzarella, 
crispy bacon and cheddar,
four loaded with shredded
BBQ’d pork, cheddar and 
avocado cream

€ 12.50

Wings
Eight BBQ`d chicken wings 
served with a blue cheese dip

€ 8.50

Antipasti

Tomato, garlic, onion and
basil bruschetta

€ 3.50

Fresh goat cheese and tomato 
salad with sundried tomatoes 
black olives and basil dressing

€ 4.50

Buffalo mozzarella, parma 
ham and rucola salad

€ 6.75

Octopus in garlic, chili and
white wine

€ 8.95

Deep fried calamari, whitebait 
fritters served with chili dip

€ 8.50

Platters to share (serves two persons)



Pasta
Spaghetti with traditional rabbit sauce

(Starter) €5.75 / (MAIN) €8.50

Garganelli chicken, pancetta, sundried tomatoes,
Grana Padano and cream

(Starter) €5.75 / (MAIN) €8.50

Maccheroni tossed with braised pork cheek and bacon ragu
(Starter) €5.50 / (MAIN) €8.95

Spaghetti octopus, chili, garlic, olive oil and fresh herbs
(Starter) €7.95 / (MAIN) €10.50

Garganelli aubergines, fresh basil,
chopped tomatoes and fresh ricotta

(Starter) €5.50 / (MAIN) €8.50

Maccheroni tossed with basil and walnut pesto,
cherry tomatoes and fresh mozzarella

(Starter) €5.50 / (MAIN) €8.75

Tortellaci neri al salmone with chopped tomatoes,
garlic, chili, olive oil and fresh herbs

(Starter) €7.25 / (MAIN) €10.95

Giant tortelloni stuffed with ricotta cheese and asparagus served 
with fresh tomatoes and parmesan cheese sauce

(Starter) €7.25 / (MAIN) €10.95

Ravioli stuffed with porcini mushrooms, tossed with a 
roast garlic and parsley sauce

(Starter) €6.95 / (MAIN) €9.95

Giant tortelloni stuffed with scallops, prawns and
served with creamy dill sauce

(Starter) €7.25 / (MAIN) €10.95



Mains

All main courses are served with chef choice of side dishes

Meat DISHES

Grilled chicken breast
topped with mushroom
and porcini sauce

€ 14.50

Veal milanese with cracked 
pepper and lemon

€ 17.50

Crunchy chicken breast topped 
with bacon,mozzarella, BBQ 
sauce and guacamole

€ 15.00

Chargrilled 350grm
fresh irish rib eye steak
(mushroom or pepper sauce)

€ 19.75

Grilled fillet of beef 
(Mushroom or pepper sauce)

€ 21.00

Full rack of ribs with
BBQ glaze

€ 15.95

Pan fried duck breast
with poached pear and
red wine reduction

€ 17.95

Traditional rabbit stew € 14.50

Pan roasted lamb rack with 
black olive and rosemary jus

€ 21.00

FISH DISHES

Pan fried Octopus in Garlic, 
chili and white wine

€ 17.95

Stewed Octopus with
black olives, onions, capers
and tomatoes

€ 17.95

Deep Fried Calamari € 17.95

Eight King Prawns cooked in 
garlic, chili butter and brandy

€ 17.95

Fish of the Day market price



P izze

Desserts

Margerita
Tomato sauce, mozzarella di 
bufala, basil and olive oil

€ 6.95

Tartufo
Tomato sauce, mozzarella, 
mushrooms, truffle paste, 
cherry tomatoes and rucola

€ 9.95

Zingara
Tomato sauce, mozzarella, 
artichokes, bacon, cherry 
tomatoes, chili and soft baked egg

€ 8.50

Maltija 
Tomato sauce, mozzarella, 
Maltese sausage, Maltese 
goat’s cheese, olives, sun dried 
tomatoes and caponata

€ 8.95

BBQ
Tomato sauce, mozzarella, 
chicken chunks, pancetta, 
onions and bbq sauce

€ 9.50

Capricciosa 
Tomato sauce, mozzarella, 
mushrooms, artichokes, olives 
ham and hardboiled egg

€ 9.25

Al Tonno
Tomato sauce, mozzarella, 
tuna chunks, olives, capers, 
anchovies and artichokes

€ 9.50

Italiana
Mozzarella di bufala, parma 
ham, cherry tomatoes, grana 
padana and rucola

€ 10.50

Napolitana
Tomato sauce, anchovies, 
olives, capers, cherry tomatoes, 
chili, basil and garlic oil

€ 6.95

Calzone
Mozzarella, chicken, ham, 
mushrooms, hard-boiled egg, 
rucola and a side of tomato sauce

€ 9.25

Double Chocolate Cake € 3.95

Banoffee Pie € 3.95

Ricotta Qassatella € 4.50

Apple Ravioli with
Vanilla Ice Cream

€ 3.95

`Mqaret` Date Fritters with
Vanilla Ice Cream

€ 3.95

Lemon Sorbet € 3.50

Ice Cream by the Scoop € 1.75

Kids
Chicken Nuggets and Chips € 4.50

Pasta Tomato Sauce € 3.95

Pasta White Sauce € 3.95

Pizza with sausages € 3.95



MENU  1 - €23 per person

Starter
Fresh goat cheese and tomato salad

with sundried tomatoes,
black olives and basil dressing

or
Hearty vegetable soup, with smoked

ham hock, fresh local goat cheese
and poached egg

or
Garganelli chicken, pancetta, sundried 

tomatoes, grana and cream.
or

Maccheroni tossed with basil and walnut 
pesto, cherry tomatoes and fresh mozzarella.

Main
Full Rack of Ribs with BBQ Glaze

or
Traditional rabbit stew

or
Grilled chicken breast topped with

mushroom and porcini sauce
or

Fish of the day

Desserts
`Mqaret` date fritters with vanilla ice cream

or
Double chocolate cake

or
Banoffee pie

Half bottle of wine

MENU 2 - €30 per person

Starter
Buffalo mozzarella, parma ham

and rucola salad
or

Hearty vegetable soup, with smoked
ham hock, fresh local goat cheese

and poached egg
or

Giant tortelloni stuffed with ricotta cheese 
and asparagus. Served with fresh tomatoes 

and parmesan cheese sauce.
or

Spaghetti octopus, chili, garlic,
olive oil and fresh herbs.

Main
Veal milanese with cracked pepper

and lemon
or

Pan fried duck breast with poached pear
and red wine reduction

or
Chargrilled 350grm fresh irish rib eye steak

(Mushroom or pepper sauce)
or

Fish of the day

Desserts
`Mqaret` date fritters with vanilla ice cream

or
Double chocolate cake

or
Ricotta qassatella

Half bottle of wine

Price includes a half bottle of wine of your choice from selected wine list. Offer is valid on 
Wednesday, Thursday and Friday dinners. Offer is valid from two persons upwards.

Set Menus



Coffee Specialities

Irish coffee
Irish whiskey, coffee & cream

€ 2.95

Italian coffee 
Amaretto, coffee & cream

€ 2.95

Baileys coffee
Baileys, coffee & cream 

€ 2.95

Kahlua Coffee
Kahlua, coffee & cream

€ 2.95

Spirits
Whisky, vodka, Bacardi, Gin, 
Martini, Baileys, Malibu

€ 2.00

Liqueurs
Amaretto, Grand Marnier, Tia 
Maria, Sambuca, Frangelico

€ 2.25

Amari
Fernet Branca,  Branca 
Mentha, Averna, Montenegro

€ 2.25

Grappa € 2.25

Beverages

Sparkling Water small € 1.50

Sparkling Water large € 2.75

Juices Orange, Peach, Apple,
or Pineapple 

€ 1.75

Fresh Orange Juice € 2.75

Milk Shakes   Chocolate,
Vanilla or Strawberry 

€ 2.25

Lager or Hopleaf half € 1.75

Lager or Hopleaf pint € 3.00

Heineken, Budweiser half € 1.75

Heineken, Budweiser pint € 3.00

Tea, Coffee € 1.50

Herbal Teas € 1.75

Espresso € 1.70

Cappuccino € 1.75

Café Latte € 1.95

Hot Chocolate € 1.75

Soft Drinks half € 1.60

Soft Drinks pint € 3.00

Still Water small € 1.50

Still Water large € 2.75

Hot & Cold Beverages



Wines
White Half FULL

Verdala Bianco, 
Malta

€ 10.00

Chardonnay, 
Malta

€ 8.00 € 13.00

Frascati, Italy € 12.50

Gavi Di Gavi, Italy € 18.00*

Corvo Glicine, Italy €  8.00 € 14.00

Falanghina, Italy € 17.50*

Chablis, France € 24.00*

Blue Nun, 
Germany

€ 14.50

Sauvignon Blanc, 
New Zealand

€ 13.00

Chenin Blanc, 
South Africa

€ 14.00

Sauvignon Blanc, 
Chile

€ 16.00

Rose
Verdala Rose, 
Malta

€ 10.00

Gellewza 
Frizzante, Malta

€ 14.00

Rose D`Anjou, 
France

€ 14.00

Zinfandel, 
California

€ 14.00

Red Half FULL

La Vallette, Malta € 10.00

Cabernet 
Sauvignon, Malta

€ 8.00 € 13.00

Merlot, Malta € 13.00

Nero D Avola, Italy € 8.00 € 14.00

Valpolicella, Italy € 14.00

Chianti, Italy € 19.00*

Primitivo, Italy € 17.00*

Cotes Du Rhone € 15.50

Shiraz, Australian € 16.00*

Pinotage, South 
Africa

€ 14.00

Syrah, Chile € 16.00

Malbec, Argentina € 13.00

Sweet Sparkling 
Wines
Moscato D`Asti, 
Italy

€ 15.00

Malvasia, Italy € 18.00*

* Not available         
    with Set Menus


