I NOSTRI ANTIPASTI
TOMATO AND MOZZARELLA BRUSCHETTA

€6.00

GREEK SALAD
Mixed salad with Feta cheese, olives and onions

€8.00

VEGGIE SALAD
N
€10.00
Baby spinach, dried cranberries, Camembert bites, flaked almonds and an apple cider dressing
OCTOPUS SALAD
Mixed salad with fresh local octopus in garlic sauce

€11.00

MUSHROOMS IN GARLIC SAUCE
Served with a petit salad

€8.50

PRAWN SALAD
Mixed salad with breaded fried prawns, apples and roasted capsicums

€9.00

LE NOSTRE PASTE & PIZZE
ORECCHIETTE PASTA N *
Served with mixed seafood, basil and black olives

€11.00

RAVIOLACCI PASTA
*
Filled with artichokes and ricotta, served with Parmesan shavings, pine nuts and arugula

€10.00

SPECK AND FONTINA CHEESE FIOCCHI PASTA *
Served with marjoram and black olive powder, in a tomato sauce

€11.00

MARGHERITA
Tomatoes, mozzarella and basil

€10.50

TONNO
Tomatoes, mozzarella, tuna, capers and onions

€10.50

CAPRICCIOSA
Tomatoes, mozzarella, artichokes, eggs, Parma ham,
fresh rocket leaves and Parmesan shavings

€10.50

TROPICANA
Tomatoes, mozzarella, BBQ marinated chicken,
pineapples, chilli and bell peppers

€10.50

DIAVOLA
Tomatoes, mozzarella, spicy salami and green peppers

€10.50

MALTESE
Sun dried tomatoes, gbejna, Maltese sausage, black olives and oregano

€10.50

vegetarian

gluten free

N contains nuts * can be made gluten free

---Menu continues on the next page---

PESCE DEL GIORNO – FRESH FISH
Catch of the day – ask the waiter for today’s selection

price according to weight

I NOSTRI SECONDI
Grilled fresh swordfish with a herb and caper dressing *

€18.00

Sea bass fillet ‘cartoccio’ style with cherry tomatoes, *
black olives and garden herbs

€18.00

Grilled chicken fillets with a basil and pine nut dressing N

€16.00

Grilled blue fin tuna with a garden herb oil dressing and seasonal salad *

€16.00

Grilled beef mignons cooked in an anchovy butter *

€20.00

I NOSTRI DESSERT
Fresh fruit salad

€5.00

A selection of ice-creams and sorbets

N

€5.00

Semifreddo with nougat and hazelnuts

N

€4.00

Sensation cup: frutti di bosco (mixed wild berries), limoncello and chocolate mousse

€4.00

vegetarian

gluten free

N contains nuts * can be made gluten free

BEER - CISK DRAUGHT

€5.75

€11.50

WHITE WINES
Donato Chardonnay, Malta
Santiago Sauvignon Blanc, Chile

Bottle
€19.50
€25.00

Glass
€5.00
€6.00

ROSE’ WINE
Pjazza Regina Rose’, Malta

€19.50

€5.00

RED WINES
Donato Cabernet Sauvignon, Malta

€19.50

€5.00

Santiago Merlot

€25.00

€6.00

SPARKLING
Santero Prosecco, Italy

€25.00

€6.50

Moet & Chandon Brut, France

€90.00

€18.00

MINERAL WATER & SOFT DRINKS
San Pellegrino Large, Sparkling

€5.00

San Pellegrino Small, Sparkling

€3.00

Panna Large, Still

€5.00

Panna Small, Still

€3.00

Soft Drinks

€3.00

