Starters

Garlic Bread/Cheese (V)
Toasted garlic bread / melted mozzarella cheese

Bruschetta/Cheese (V)
Fresh chopped tomatoes, onions, garlic, black olives, parsley and basil / mozzarella

Soup of the Day
Let the Chef’s speciality delight you. Served with croutons

Focaccia — To Share (V)
Topped with fresh Rosemary, onions, cherry tomatoes, rock salt and olive oil

Asparagus and Mozzarella Bundles
Wrapped in Parma ham

Caprese (V)
Tomatoes, mozzarella di bufala and fresh basil drizzled with balsamic reduction and olive oil

Grilled Halloumi Cheese (V)
Roasted colored peppers and eggplant, stacked with grilled halloumi cheese

Portabello Mushroom (V)
Stuffed with spinach, feta and crushed walnuts

Mussels
Fresh mussels cooked in white wine, garlic, olive oil and parsley

Calamari Rings
Deep-fried fresh calamari rings served with Sweet Chili sauce

Salmon Patties
Fresh Salmon cakes. Served with fresh dill mayo.

Mixed Platter For 2

€2.50/€3.50

€3.50/€4.50

€6.50

€8.50

€8.50

€9.00

€8.00

€8.50

€8.50

€8.50

€8.50

€16.00

Brie, fresh mozzarella, Apple wood cheese, Prosciutto, spicy salami, olives, sundried tomatoes & walnuts.

Served with breadsticks and fresh bread



Pasta & Rice
(Gluten free pasta available)

Aglio, Olio e Peperoncino (V)
Pappardelle tossed in olive oil, garlic and fresh chilies

Classic Carbonara
Spaghetti with pancetta, beaten egg, grated parmesan, cream and sea salt

Spaghetti Ragu

A rich beef tomato sauce with garlic, onions, celery and carrots, cooked in red wine and fresh herbs

Orecchiette Rucola
Rocket leaves, garlic, olive oil, bacon, cherry tomatoes and chilies topped with pecorino cheese

Goat’s Cheese Ravioli (V)
Traditional goat’s cheese and ricotta ravioli, served in a rich tomato sauce

Fattoria
Fusilli with chicken, bacon, mushrooms and cream, finished with a touch of tomato sauce

Pesto e Salmone
Pappardelle tossed in a classic basil pesto with salmon and a dash of cream

Butternut squash Risotto (V)
Squash, mushroom, shallots, garlic, fresh basil leaves, chopped chives and mascarpone cheese

Chicken Curry
A home-made fruity rich curry, served with basmati rice

Spaghetti Vongole
Clams, olive oil, garlic, white wine, sea salt and fresh parsley

Orecchiette Radicchio (V)
Radicchio, zucchini, curry and crumbled feta

Ravioli Rabbit
Home made parcels stuffed with Maltese Rabbit, finished with cream and fresh sage

Spaghetti Al Mare
Prawns, mussels and clams tossed in olive oil and garlic. Finished off with tomato sauce

€8.00

€10.00

€9.50

€10.50

€9.00

€10.50

€11.50

€11.00

€11.00

€11.50

€10.50

€11.50

€12.50



Salads

Greek (V) €9.50
Crispy salad leaves, cucumbers and colored peppers served with Feta cheese, cherry tomatoes
and black olives

Maltese €10.50
Sun dried tomatoes, marinated Maltese sausage, fresh goat’s cheese and capers set on crispy salad
leaves and finished with crushed water biscuits and bigilla(bean paste)

Chicken Caesar €10.50

Rosemary marinated grilled chicken breast served on a bed of crispy salad leaves tossed in a homemade
Caesar dressing, Grana shavings, crispy bacon and croutons

Meaty Leafy €13.50
Mixed leaves, cherry tomatoes, cucumber, colored bell peppers, olives, onions and grilled beef tagliata.
Sprinkled with toasted pine nuts.

Tricolored Quinoa (V) €12.00
Quinoa enriched with avocado, cherry tomatoes, feta and rocket leaves.
All tossed in a home-made basil pesto

Sardinella €11.50
Grilled fresh asparagus, warm chicken, walnuts and chick peas. Served on a bed of mixed leaves.
Dressed in a Dijon mustard and sherry vinaigrette.

Burgers

The Original €10.50
A classic burger with onions, green leafs, sliced tomato and home-made burger sauce.

Served with coleslaw & fries

Add a topping — Cheddar cheese/Halumi cheese/Bacon. For €1 per ingredient.

Chicken Burger €11.50
Char grilled chicken breast, mozzarella di bufola, rocket leaves and honey mustard sauce.
Served with coleslaw & fries

Sardinella Burger €12.50
200g of pure beef patty, sliced tomato, crispy onions, grilled bacon, apple wood cheese and
English mustard, in a brioche. Served with coleslaw & fries



Pizza

Margherita (V)
Tomato sauce, mozzarella cheese, fresh basil leaves and oregano

Funghi (V)
Tomato sauce, mozzarella cheese, mushrooms and oregano

Vegitariano (V)
Tomato sauce, mozzarella cheese, peppers, onions, mushrooms, artichoke hearts, olives and oregano

Hawaii
Tomato sauce, mozzarella cheese, pineapple, ham and oregano

Calzone
A closed pizza filled with mushrooms, ham, mozzarella cheese and eggs. Served with tomato sauce

Fagottino (V)
A semi closed pizza filled with blue cheese, mozzarella cheese, mushrooms, onions, oregano &
drizzled with honey

Al Tonno
Tomato sauce, mozzarella cheese, tuna, onions, olives and oregano

Capricciosa
Tomato sauce, mozzarella cheese, ham, egg, mushrooms, artichoke hearts, olives and oregano

Culaj
Tomato sauce, mozzarella cheese, peppers, onions, chicken, Cajun pepper spice and oregano

Pepperoni
Tomato sauce, mozzarella cheese, chorizo, onions, chili and oregano

Maltese

Tomato sauce, mozzarella cheese, Maltese sausage, olives, sundried tomatoes, peppered goat’s cheese

and oregano

Italian
Tomato sauce, rocket leaves, parma ham, grana shavings and oregano. Drizzled with herbed oil

Sardinella Special
Tomato sauce, mozzarella cheese, chicken, onions, sweet corn, green peppers, mango chutney,
Mushrooms and oregano

€8.00

€9.00

€9.50

€9.50

€9.50

€9.50

€10.00

€10.00

€11.00

€10.00

€10.50

€10.50

€11.00



Mezza Luna €11.00
Tomato sauce, mozzarella cheese, chicken, bacon, brie cheese and oregano

Al Mare €12.00
Tomato sauce, shrimps, mussels, tuna flakes, roasted garlic, onions, capers, black olives,
oregano and rocket leaves. Drizzled with herbed oil

Meat feast €12.00
Tomato sauce, mozzarella cheese, spicy beef, chorizo, bacon, onions, green peppers, chili and oregano

Maltese Corner

Rabbit €15.50
Local rabbit braised in garlic, olive oil and white wine. Served with a rich gravy.

Bragjoli (Beef olives) €17.00
Lean beef steak rolls, stuffed with bacon, fresh tomato, cheddar cheese, hard-boiled egg and parsley.
Slow cooked in wine

Local Pork Stew €17.00

Pork, carrots, potatoes and peas, slow cooked in a fresh tomato sauce and red wine.

Entrée
All served with side salad or seasonal vegetables and fries or baked potatoes

Beef Fillet €24.00
Beef fillet (300g) char-grilled to your liking.
Can be served with melted Brie cheese for at an extra charge of €1.50

Black Angus Rib Eye Steak €22.00
Black Angus Rib Eye Steak (350g) char grilled to your liking

Veal Saltimbocca €17.50
Veal and Parma ham dusted in flour, pan fried in butter, garlic and sage

Chicken Breast €15.00
Grilled chicken breast, set on a bed of Mediterranean couscous and grilled asparagus

Pork Chops €16.50
Char-grilled pork chops served with a creamy whole grain mustard sauce



Ribs
Roasted full rack of ribs, marinated in our home made hoi-sin, honey and BBQ sauce

Stuffed Chicken
Chicken breast stuffed with Goat’s cheese, fresh thyme & garlic. Wrapped in Parma ham

Irish Stew
Lamb chunks, onions, potatoes, carrots, celery and peppercorns. Simmered in own juices

Salmon
Grilled fillet of Salmon topped with fresh chopped tomatoes, garlic, olives and basil leaves

Swordfish
Fresh Swordfish, char grilled to perfection. Served with a caper sauce

Impepata of Mixed Shellfish

€18.00

€17.50

€17.50

€19.00

€18.00

€20.00

Black shell mussels, clams and king prawns cooked in white wine, peppers, hint of chili and cherry tomatoes

King Prawns
King Prawns sautéed in garlic, olive oil, tomatoes and white wine. Flamed with pernod.
Served with rice

Stuffed Pepper (V)
Colored pepper stuffed with a cheesy, mushroom and pea risotto, served on a bed of tomato sauce

Extras

Mushroom Sauce
Peppercorn Sauce
Gorgonzola Sauce
Chips

Side Salad

Side Hot Veg

Side Baked Potatoes

€21.00

€16.00

€2.50
€2.50
€2.50
€2.50
€2.50
€2.50
€2.50



Spaghetti Tomato Sauce

Chicken Nuggets
6 pieces Chicken nuggets served with fries

Beef Burger
Plain beef burger served with fries

Kids Pizza

Tomato sauce, mozzarella cheese and ham

€5.00

€5.00

€5.00

€5.00



