"Food is our common ground, a universal experience"
~James Beard~



IL TAGLIERE

Selection of Cured and Cooked Hams, ﬂ€30.00 |moi€60.00

Salamis, Cheeses & Condiments.

ANTIPASTI

CARPACCIO DI MANZO €15.00

Beef Carpaccio Grana
Padano DOP Shavings, Caper Berries EVOO,15YR Old Balsamic
& Microgreens.

€16.00
GRILLED CASUTIN (GF, VG)
Grilled Casutin Cheese from Alps milk, set on a Bed of
Caramelised Onions, Figs, Walnuts, Petit Salad & Beetroot

Puree. €12.00

PARMIGIANA ESTIVA (GF, VG)
Grilled Aubergine, Bufala Mozzarella, Tomato,Basil
& Fresh Tomato Gaspacho.

TUNA TATAKI (GF,LF) €15.00
Pan Seared Tuna marinated in a Japanese Style Sauce,

crusted in Sesame seeds & served with Wakame Salad.

SOUP OF THE DAY €16.00
STARTERS

ORECCHIETTE ALLA POSITANA S €10.00 | M €15.00

Maltese Sausage, Burrata,Broccoli, Cherry Tomatoes & Basil

SPAGHETTI TAL -FQIRA (LF) S €9.50 | M €12.00
Grandma’s Recipe -It’s an AOP recipe with Anchovies &

Finished in our Sweet Kunserva.

RIGATONI ALLA CARBONARA S €14.00 | M €18.00

RISOTTO OF THE DAY
Ask our Staff for Availability & Price.

RAVIOLI OF THE DAY
Ask our Staff for Availability & Price.

MAIN COURSE

FUNGO RICCO (VGQG) €20.00
Stuffed Portobello Mushroom topped with Marinara, sautéed
Spinach & crispy fried Goat Cheese on the Top.

STUFFAT TAL-FENEK TAN-NANNA (GF, LF) €24.00
Grandma’s Traditional Rabbit Stew.

POLLO SPEZIATO(GF) €22.00
Grilled Chicken Thighs with Mango Salsa & Steamed Lemon
Saffron Rice & Yoghurt sauce.

FRITTO MISTO €25.00

Calamari, Prawns, Fish Cakes-whitebait, Vegetable Tempura,Seaweed

Fritters, Prawn Parcels served with Tartare Sauce & Fries.

FISH OF THE DAY
Ask our Staff for Availability & Price.

THE GRILL

Visit our Butchery & Select your Favourite Cut.

On Market Price - Please Ask Waiter.

*All mains are served with sides of Roasted Vegetables or

Salad & Roasted Potatoes or Fries.

EXTRA SIDES €3.00

Roasted Potatoes

Fries

Seasonal Roasted Vegetables
Caponata

Green Salad with Cherry Tomatoes

GF - Gluten Free | LF - Lactose Free | VG - Vegetarian | AOP - Alio, Olio e Pepperoncino
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