
salads & antipasti
An exquisite selection of individual tapas, including fish, meats and shooters complimented 

by an array of natural salads, assorted compound salads, antipasti, meat terrines, pậtè, 
selection of cured meat platters, local specialties, house vinaigrettes, pickles, salsas and condiments, 
Mediterranean mixed seafood dishes, Italian salami, cheese and breadsticks, Maltese cheeslets and 

water biscuits, marinated olives and grilled vegetables in herbal olive oil.

pasta
Penne served with chicken, coloured bellpeppers, mushrooms and cream

Fusilli served with pesto of tomatoes, basil and pinenuts

soup kettle
Creamy Cauliflower and pancetta soup

carvery station
Traditional roast pork stuffed with dried fruit and spicy Maltese sausages 

served with prune sauce and caramelized apples

main dishes
Pan-seared Chicken in garlic and Marsala Reduction

Grilled Swordfish Fillets accompanied with a medley of tomatoes, olives and peppers
Roast Beef with creamy mustard and dill sauce

served with:
French Beans with garlic and pancetta butter

Baby roast garlic scented potatoes

dessert
Exquisite selection of flans and gateaux 

Fresh fruit salad
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