This menu is available Monday to Friday, 12:00hrs till 18:00hrs.
Public Holidays and other date exclusions apply.
2 courses €25 | 3 courses €30

STARTERS

TODAY'S SOUP
a delectable soup inspired by the freshest market ingredients

FOCCACIAV
Parma ham, dried Datterini tomatoes, Parmigiano Reggiano cream and kalamata olives

BRAISED BEEF MEATBALLS
San Marzano tomato sauce

RABBIT RAGU BRUSCHETTA
local EVOO

SALT COD ARANCINI
saffron mayo

IMPEPATA DI COZZE
steamed mussels, mix of herbs, garlic crostini

CRISPY PORK BELLY
friarielli, wholegrain mustard aioli

MAINS

‘GBEJNA FRISKA’ SALAD V
grilled red chicory, pears, pistachio pesto

GNOCCHI ALLA VALTELLINA
taleggio, forest mushrooms, speck and sage

‘STUFFAT TAL-QARNIT’
octopus stew

FISH AND CHIPS
triple cooked hand-cut chips, tartar sauce, crushed peas

BRAISED BEEF CHEEK
toasted walnuts, mash

CHAR-GRILLED BEEF TAGLIATA
rucola, Parmesan

TROPEA ONION AND BROCCOLI PIE V
caper berries and olives

DESSERTS

BAKED RICOTTA CHEESECAKE
dark chocolate sauce

IMQARET
almond ice-cream, Mellieha honey

HOUSE MADE ICE-CREAM / SORBET



