
BRUNCH
REDEFINED
Serving from 10.00 — 15:00 
Monday to Saturday (excluding public holidays)

APERITIFS and COCKTAILS
MOTIVO ASOLO PROSECCO SUPERIORE BRUT 8.5
Borgo Molino, Veneto, Italy 

MIMOSA  12
Prosecco, fresh orange juice

BLOODY MARY  9
Absolut Blue Original, house spices, tomato juice

PEAR AND THYME SPRITZ 9 
Havana Club 3, peach purée, thyme syrup,  
lemon juice, fresh thyme

SMOKED PEACH BELLINI  12
Smoked peach purée, Prosecco

CUCUMBER BASIL FIZZ 9.5
Beefeater, elderflower syrup,  
fresh lime, fresh cucumber

PASSION FRUIT AND GINGER MULE 9
Absolut Blue Original, passion fruit purée,  
lime juice, ginger beer

ESPRESSO MARTINI  10
Absolut Blue Original, Kahlua, espresso

SIDES
THICK-CUT MAPLE-GLAZED BACON 6

PORK SAUSAGES 6

HASH BROWNS 4

SMASHED AVOCADO, CHILLI AND LIME 5

BRUNCH
THE ONE80 MALTESE BREAD TOASTIE  12
prosciutto cotto, melted Provolone cheese,  
grain mustard, tomatoes, fried egg

BREAKFAST BRIOCHE ROLL  10                 
crispy smoked streaky bacon, fried egg,  
pork sausage, spiced sauce

POACHED EGGS ON TOAST
toasted English muffin, poached eggs,  
hollandaise, your choice of: 
 smoked salmon  15  
 prosciutto cotto  12  
 smashed avocado V  12

OAK SMOKED SALMON  
AND FREE-RANGE EGGS  14
scrambled eggs, Scottish salmon,  
fresh dill, charred buttered Maltese bread

THE ENGLISH  16
fried eggs, thick-cut maple-glazed bacon,  
pork sausages, baked beans, grilled tomatoes,  
hash browns, charred Maltese bread

AVOCADO ON TOAST  14
smashed avocado on toasted Maltese bread, 
marinated grilled tofu, soft herbs

PLANT BASED BREKKIE  15
hash browns, smashed avocado,  
marinated grilled tofu, grilled tomatoes, 
beetroot paste, charred Maltese bread

MALTESE FRITTATA  16
farm eggs, sun-dried tomatoes,  
olives, ġbejna cheese, fresh mint

STEAK AND EGGS  22
char-grilled beef rump, two fried eggs,  
hash browns, chimichurri, Maltese bread

BRIOCHE FRENCH TOAST   13
brioche bread, cinnamon sugar,  
Maple syrup, berries

CANNOLO   5
sweet ricotta, candied fruit

IMQARET 2pcs 6
date fritters

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
Items in green are plant based

Prices include VAT


