


ALL DAY MENU (12:00hrs onwards) 

Kids Food
PENNE CREAM AND CHEESE 7
SPAGHETTI TOMATO SAUCE 7
HOUSE MADE MINI BEEF BURGER AND FRIES	 8
CHICKEN ROCKS AND FRIES	 7.5
HOUSE MADE BREADED FISH, FRIES AND MUSHY PEAS	 7.5
GRILLED CHICKEN FINGERS, MASH POTATOES AND CARROT STICKS	 7.5
SAUSAGES, MASH POTATOES AND GRAVY	 7.5

Small Plates to Share
KING PRAWNS FRITTERS 9
paprika aioli	

ROSEMARY AND SEA SALT FOCACCIA V 6
local extra virgin olive oil 

ZUCCHINI, PECORINO AND MINT CROQUETTES V 9
salsa verde

MOZZARELLA IN CARROZZA V 8
tomato fondue, basil pesto

FENNEL AND CHILLI SAUSAGE	 9
chimicurri sauce

PIZZETTE V 8
burrata, sun dried cherry tomatoes 

TIGELLE 9
Parma ham, Taleggio, rucola sliders

TRADITIONAL PORK SCOTCH EGG	 9
pickled apples and celeriac

FRIED SPAGHETTINI V 8
Parmigiano Reggiano sauce

IBERICO PORK MEATBALLS	 8 
tzatzíki



Starters
TUNA INVOLTINI	 15
sweet and sour peppers

CHARRED OCTOPUS	 16 
panzanella salad

BURRATA V 14
local tomatoes, calamata olives, Tropea onions 

Pasta & Risotto
STROZZAPRETI ALLA TRAPANESE	 14	 |	 17 
tuna, garlic confit

RIGATONI ALLA NORMA V	 13	 | 	16
purple aubergine, tomato, ricotta salata, basil

TROFIE V	 12	 | 	15 
basil pesto, oven dried cherry tomatoes	

MAFALDE SAUSAGE RAGÙ	 13	 | 	16
broad bean purée

PEA AND MINT RAVIOLI V	 15 	 | 	18
pistachio, Parmesan

RISOTTO	 17	 |	 20 
clams and prawns

Salads
FRESH TUNA	 21
new potatoes, boiled egg, calamata olives, capers

LOCAL MELON AND PARMA HAM	 19
extra virgin olive oil and mint



Mains
FRESH FISH FILLET 	 26
fennel and orange salad

BEEF WELLINGTON	 35
roasted Tropea onion, romesco sauce

BRACIOLE ALLA MESSINESE	 23
veal involtini, cherry tomato salad

LEMON AND THYME CHICKEN SUPREME	 27
chicory, crispy pancetta
 
AUBERGINE PARMIGIANA V	 21

ONE80 BURGER IN BRIOCHE BUN	 16 
house made beef patty, smoked scamorza, caramelized onions, 
truffle mayo, nduja and honey ketchup, hand cut chips

Extra Sides	 	

Hand-cut fresh chips	 5
Rosemary salt fresh chips	 6
Sweet potato fries	 6
Truffle Parmesan fries	 6
	
Mixed leaf salad, house vinaigrette	 6
Cherry tomato salad, black olives, mint	 6
Sautéed onions, oyster and chestnut mushrooms	 8
Seasonal vegetables	 7

Butcher’s Block
INDIVIDUAL CUTS
ARGENTINA GRAIN FED BEEF RIB-EYE	 32
URUGUAY BLACK ANGUS BEEF SIRLOIN	 33

LARGE CUTS
THE GRILL BOARD 1KG (SERVES 2)	 80	
rib-eye of beef, rump steak, veal involtini, fennel and chilli sausage, 
Iberico pork meatballs, marinated grilled vegetables, béarnaise sauce

IRISH CHATEAUBRIAND 700GRMS	 84 
sautéed shallots, oyster, chestnut mushrooms, crispy onion rings, béarnaise sauce

EXTRA SAUCES 		
Chimichurri	 3
Creamy porcini, field mushrooms	 3
Bone marrow gravy	 3
Béarnaise	 3



 Plant Based
RED PEPPER AND MINT CROSTINI	 7
black olives	

ZUCCHINI, BASIL AND POTATO CROQUETTES	 9
romesco sauce 

PIZZA FRITTA	 9
tomatoes, friarielli

RED RICE ‘SUPPLÌ’ 	 12
tofu, tomato fondue

PANZANELLA SALAD	 14

TROFIE	 12	 |	 15 
basil pesto 

PURPLE AUBERGINE AND AVOCADO BURGER	 19
sweet potato fries, ‘mayo’

VEGETABLES FLAN	 19
hand-cut fresh chips

Desserts
one80’s desserts are all in-house made.

IMQARET 	 3 each

LEMON TART CAPRESE 	 8

CHOCOLATE AND PRALINE CAKE 9
crème fraiche

BROKEN CANNOLO	 8
sheep’s milk ricotta, candied fruit, pistachios

Ingredients are not all listed on the menu. 
Please inform us of any dietary requirements or intolerances.

Cross-contamination could occur since we are not an allergens free kitchen.

V Vegetarian selection



Wines
Wines ordered online are discounted by 20% from regular restaurant prices

SPARKLING AND CHAMPAGNE
Prosecco Extra Dry, Borgo Molino, NV, Veneto, Italy	 23.50
Crémant de Loire Blanc Brut NV, Loire Valley, France	 29.00
Bollinger Special Cuvee N.V., Ay, Champagne, France	 79.00
Veuve Clicquot Rosé, Reims, Champagne, France	 100.00
Dom Perignon Vintage, Champagne, France	 270.00

WHITES
Steinbock Riesling ALOCHOL FREE, Weingut Dr. Fischer, Mosel, Germany	 23.50
Caravaggio Chardonnay, Marsovin, Malta	 17.50
Isis Chardonnay, Meridiana Estate, Ta Qali, Malta	 25.00
Elena Walch Pinot Grigio, Alto Adige, Italy	 24.00
Gavi del Comune di Gavi, Fontanafredda, Piemonte, Italy	 23.50
‘Winkl’ Sauvignon Blanc, Cantina Terlano, Alto Adige, Italy	 40.00
Greco di Tufo, Vesevo, Campagna, Italy	 23.75
Sur Sur, Donnafugata, Sicily, Italy 	 27.00
Beyond the Clouds, Elena Walch, Alto Adige, Italy	 62.50
Chablis, J. Moreau & Fils, Burgundy, France	 28.50
Sancerre, Blanc Les Boucauds, Loire Valley, France	 46.00
Sauvignon Blanc Reserva, Montes, Valle de Aconcagua, Chile	 24.50
Chenin Blanc Estate Range, Meerendal, Western Cape, South Africa	 21.50

ROSÉ
Odyssey Grenache-Shiraz Rosé, Marsovin, Gozo	 20.00
Calafuria Rosato Salento, Tormaresca, Puglia, Italy	 24.50
Cote de Roses, Gerard Bertrand, Languedoc, France	 23.50

REDS
Caravaggio Merlot, Marsovin, Malta	 18.50
Nexus, Merlot, Meridiana Estate, Ta’ Qali, Malta	 29.00
Lamuri d’Almerita, Tasca D’Almerita, Sicily, Italy	 23.50
Le Orme Barbera D’Asti, Michele Chiarlo, Piedmont, Italy	 23.50
Il Bruciato Bolgheri, Tenuta Guado al Tasso, Tuscany, Italy	 32.50
Barolo, Pio Cesare, Piedmont, Italy	 100.00
Sancaba, Vini Franchetti, Tuscany, Italy	 75.00
Fleur De Clinet, Château Clinet, Pomerol, France	 62.50
A’ la Venvole, Domaine de Cebene, Languedoc, France	 32.00
Pétalos Del Bierzo, Descendientes de J. Palacios, Bierzo, Spain	 27.00
Baby Bush Mourvedre, Hewitson, Barossa Valley, Australia	 26.00
Malbec Q, Familia Zuccardi, Mendoza, Argentina	 28.50

DESSERT and FORTIFIED
Dolce Vita ‘Late Harvest’, Camilleri Wines, Malta (500ml)	 21.50
Nivole Moscato, Michele Chiarlo, Piedmont, Italy	 27.00

Late Bottled Vintage Port, Niepoort, Douro, Portugal 37.50



Ciders & Beers
€0.10c will be added to the marked price for BCRS Scheme on glass bottles and cans

Thatchers Gold Cider 500ml	 6.50

Thatchers Blood Orange Cider 500ml	 6.50

Cisk Non-alcoholic 250ml	 3.00

Cisk Lager 250ml	 3.00

Cisk Excel 250ml	 3.00

Heineken 250ml	 3.25

Corona 330ml	 5.00

Guinness Draught Can 440ml	 5.50

Blue Label 330ml	 4.25

ISAAC Craft Beer	 5.50

NORA Craft Beer	 5.50

Nazionale Craft Beer	 5.50

ROCK ‘N’ ROLL Craft Beer	 5.50

Tennent’s Craft Beer – Gluten free	 5.50



Non-Alcoholic Drinks
€0.10c will be added to the marked price for BCRS Scheme on glass bottles and cans

330ml	 2.50	 750ml	 4.00

330ml	 2.50	 750ml	 4.00
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Prices include VAT



one80.com.mt




