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Tea drinking had been the height of sophistication in Britain since the 1660s, when it was
popularised by King Charles II and his Portuguese wife. By 1840, with the introduction of
kerosene lamp lighting, dinner was eaten later, and Anna Russell, the seventh Duchess of
Bedford, was not happy about it. After complaining of a "sinking feeling" around 4pm, Anna
started ordering a tray of tea, bread and butter, and cake to her room around mid-afternoon.
She invited friends to join her. When Anna went to London, she brought the occasion with

her and it soon caught on among the great and the good, then skyrocketed with a royal
endorsement!

FORTWO

Oaveury

Savoury Croissant Parma Ham DOP & Provolone.

Spelt & Honey Sandwich with Smoked Salmon & Goat Cheese
Focaccia with Mortadella, Mozzarella & Pistachio

Crostino Chicken Liver Pate.

Ouwedt

Doughnut

Cannoli Siciliani
Muffin
Pannacotta
Chocolate Cake &

Fresh Fruit Skewers

€20 per person

INCLUSIVE OF:
Free flowing Hot Beverages *
Special Teas available @ extra charge

(Kindly ask your server for the available selection of Tea)

*Espresso / Macchiato / Cappuccino / Americano
Caffe Latte / Mocha / Hot Chocolate

KINDLY RESERVE BOOKING IN ADVANANCE
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THE ISLANDER

FORTWO

Cannolo Salato with Bigilla
Local Fresh Gbejna with Local Honey & Coffee
Local Sweet Kunserva, Capers & Tune Mini Baguette
Local Sundried Tomato, Mozzarella & Basil Skewer
Mini Torta ta' Manann with Ricotta & Peas
Peppered Gbejna & Cream Cheese Sandwich
Focaccia tal-Incova

Baked Zalzett tal-Malti (Local Maltese Sausage)

Local Mqaret
Cannolo
Qaghagq tal-Ghasel

Qubajd

Seasonal Fresh Fruit

€25 per person

Tea or Coffee

KINDLY RESERVE BOOKING IN ADVANCE
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	SAVOURY
	Cannolo Salato with Bigilla Local Fresh Ġbejna with Local Honey & Coffee Local Sweet Kunserva, Capers & Tune Mini Baguette Local Sundried Tomato, Mozzarella & Basil Skewer Mini Torta ta' Manann with Ricotta & Peas Peppered Ġbejna & Cream Cheese Sandwich Focaccia tal-Inċova Baked Zalzett tal-Malti (Local Maltese Sausage)

	SWEET
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