STARTERS

Drunken Prawns
Blanched | Brandy | Wakame Salad €16

King Crab & Avocado Bites

King Crab | Avocado | Lemon Aioli €15
Calamari
Fresh | Fried | Tartar Sauce | Lime Wedge €16
Octopus
Grilled | Octopus | Hummus | Tahini | Chili Oil €16

Pepata di Cozze (500grms)
Fresh Black Shelled Mussels | Garlic | Olive Oil | Herbs | £16
Toasted Crostini

Fried Gbejna v

Local Cheeselet | Breaded | Fried | Tomato Chili Jam | €12
Toasted Crostini

Duo of Dips

Hummus | Tzatziki | Warm Pita €14
Meat Balls
Beef | Tomato Sauce | Yoghurt €13

Beef Carpaccio
Beef Fillet | Grana Shavings | Rucola |
White Truffle Infused Dressing

HOMEMADE CURRIES

€13

Chicken

Chicken | Vegetables | Ginger | Mild | Rice €22
Beef

Beef | Vegetables | Ginger | Mild | Rice €22
Lamb

Lamb | Vegetables | Ginger | Coconut Milk | Mild | Rice €22
Prawns

Prawns | Vegetables | Ginger | Mild | Rice €24

MALTESE SPECIALITIES MAIN

Pork Cheeks

Local | Braised | Marsala | Rosemary | Mashed Potatoes €24

Local Pork Belly
16hr. Simmered | Ginger & Orange Glaze | Mashed Potatoes €22

Rabbit

Fried | Garlic | Red Wine | Gravy €19
Bragioli

Slow Cooked | Thin Slices of Beef | Mince Beef | €19
Red Wine
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Pepata di Cozze
Fresh Black Shelled Mussels | Garlic | Olive Qil | Herbs |
Toasted Crostini

Cozze e Vongole
Black Shelled Mussels | Clams | White Wine | Garlic |
Cherry Tomatoes | Herbs | Toasted Crostini

Calamari
Fried | Tartar Sauce | Lime Wedge

Octopus
Grilled | Octopus | Hummus | Tahini | Chili Oil

Salmon
300 grams | Pistacchio Crusted | Honey Baked

Grilled Fresh Fish
Seabass (Spnott)
Red Snapper (Pagell)

€22

€24

MEAT & POULTRY MAIN

T-Bone Fiorentina
Scottona | Grade AAA | Grilled T-Bone Steak

Rib Eye
350 grams | Grass Fed | Flame Grilled

Beef Tagliata For Two

Grass Fed | Flame GCrilled | Parmesan Shavings | Cherry

Tomatoes | Rocket Leaves

Add Sauces: Pepper | Mushroom & Truffle €3.50

Lamb Shanks

8hr. Cooked | Red Wine | Root Vegetables | Mashed Potatoes

Chicken
Baby Chicken | Stuffed | Mince Beef | Mashed Potatoes

All Mains are served with Salad & Fries or
Vegetables & Baked Potatoes

€33

€60

€24

Veal on the Bone €28

PASTA

Al Mare

Linguine | Local Prawns | Calamari | Vongole | €19
Cozze | Langoustine | White Fish

Cozze e Vongole

Linguine | Cozze | Vongole €18
Gamberi
Linguine | Local Prawns | Tomatoes | Pernod | Cream €18

Wild Boar Ragu'
Paccheri | Wild Boar | Red Wine €18

Chicken Ragu'
Chicken Ragu' | Portobello Mushrooms | Cream | Mustard €17

Tortellacci
Homemade | Chicken | Bacon | Mushrooms | Cream €18

Pomodoro e Basilico ¥,
Sunripe Local Tomatoes | Basil Leaves | Hazelnuts €17

Risotto Funghi Porcini

Portobello Mushrooms | Porcini Mushrooms | Black Truffle €19
Sauce | Cream | Grana

TRADITIONAL MALTESE PASTA

Rabbit Ravioli
Local Rabbit Ravioli | Celeriac Rosemary Jus €18

Gnocchi Mimlija - Homemade Stuffed Pasta V
Stuffed Pasta | Ricotta | Garlic | Basil | Tomato Sauce | €17
Parmesan Shavings ti/&Szgna&me,' Bish

BURGERS

Merkanti

250 grams | Beef Patty | Bun | Cheddar Cheese | €16
Bacon | Tomato | Lettuce | Secret Dressing |

Crispy Onions

Add Truffled Mushrooms €2.50

Zakkarija (16hr Cooked Brisket)

Pulled Beef | Smoked Cheese | Honey & Mustard | €18
Bun | Tomato | Lettuce | Pickles

Octopus

Crilled Octopus | Smoked Cheese | Bun | €18
Sriracha Mayo

9zze & Vongole




LOCAL RED

La Valette Rouge
Marsovin, Maltese Island |.G.T.

La Torre Merlot
Marsovin, Maltese Island |I.G.T.

Ulysses Shiraz-

Cabernet Sauvignon - Merlot
Marsovin, Gozo D.O.K.

Cheval Franc
Marsovin, Maltese Island D.O.K.

Antonin Noir
Marsovin, Maltese Island D.O.K.

€15 | €24

€13 | €22

€26

€29

€18 | €29

FOREIGN RED

Piccini Chianti Riserva
Tuscany, ltaly

Gran Passione
Veneto, Italy

Barbera D'Alba
| Colli Rossi, Piedmont, Italy

€24

€26

€28

Primitivo Di Mandura 'Sassirossi’

Feudi Salentini, Puglia

Ripasso della Valpolicella
Bertani, Veneto, Italy

Barolo
| Colli Rossi, Piedmont, Italy

Sant-Emilion
Maison Sichel, Bordeaux, France

Rioja Crianza
Marques de Caceres - Rioja, Spain

Alamos Malbec
Bodega Nicolas Catena, Mendoza

€32

€33

€42

€33

€28

€26

LOCAL WHITE

La Valette Blanc

Marsovin, Maltese Island I.G.T. €15 | €24
La Torre Chardonnay
Marsovin, Maltese Island |I.G.T. €13 | €22
Laurenti Vermentino
Camilleri Wines, Maltese Islands D.O.K. €26
'"1919' Chardonnay- Girgentina
Marsovin, Maltese Islands D.O.K. €26
Blanc de Cheval
Marsovin, Gozo D.O.K. €29
Antonin Blanc

€18 | €29

Marsovin, Gozo D.O.K.

FOREIGN WHITE

Pinot Grigio
CADIS IGT Veneto Cantina di Soave, Veneto

Pecorino Falerio
Fazi Battaglia, Marche, ltaly

Gavi di Gavi
Umberto Fiore, Piemonte, Italy

Falanghina
Di Meo Campania, Italy

Sancerre
Famille Bourgrier, Loire, France

Chablis

Louis Latour, Burgundy

Nau Mai,
Sauvignon Blanc, Marlborough, New Zealand

Stormy Cape
Chenin Blanc, Western Cape, South Africa

€24

€28

€28

€32

€34

€36

€28

€25

SPARKLING & PROSECCO

Moscato D'Asti

Unberto Fiore, Piedmont, Italy €26

Prosecco Spumante

Veneto, Italy €8 | €26
Moet Chandon
Moet Chandon, Epernay, France €65

Palazzo Verdala Rose'
Marsovin, Maltese Island |.G.T.

Odyssey Grenache

Marsovin, Gozo D.O.K

Rose' D'Anjou

Domaine du Pont de Livier

BY THE GLASS

Local Wine
White
Red

Foreign White
Pinot Grigio
Gavi di Gavi

Foreign Red Wine

Chianti Riserva
Barbera D'AlLba

Sparkling Wine
Moscato D'Asti

€15 | €22
€15 | €24

€19

€5.50
€5.50

€6.50
€6.50

€6.50
€6.50

€6.50
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