




GLOSSARY OF TERMS 

STARTERS & 

MAIN COURSES 

CEVICHE - a fish dish derived from
South America, consisting of raw diced
fish cured in citrus and other fruits.

STEAK TARTARE - lean beef fillet
bound by a pickled egg yolk and
seasoned with mustard and other
ingredients.

ACQUERELLO RISOTTO - is
Carnaroli rice that has been aged in
silos for a whole year, making the starch
more stable. It's also one of the healthiest
rice types to eat.

SCAMORZA - is a cow's milk cheese
that comes from the south of Italy.

BAGNA CAUDA - is a piedmont dish
made from garlic and anchovies.

TAHINI - is a paste made out of toasted
sesame seeds.

MARSAXLOKK - is the main fishing
village on the island.

SAUCE ROBERT - a classic French
brown sauce with mustard.

PASTRY 

GUAVA - a widely cultivated fruit plant.
It is distributed worldwide in the tropical
and subtropical areas. The fruit has a
light yellow or pink pulp, is eaten fresh
or as a preserve. It is used in dairy and
baked products.

BERGAMOT - a type of citrus fruit
native to Italy. Bergamot is used for
medicine and essential oils and can be
blended well with Baked Goods.

CEYLON - a type of cinnamon that 
comes from the bark of an evergreen 
tree. Sri Lanka provides about 80% of 
the world's supply. It is a good benefit 
for Baked Goods and used for Crumbles.

Please note that traces of other 
allergens may still be present, since 

our kitchens handle ingredients which 
may contain any of these. 

Please inform your server if you have 
any special dietary requirments or 

allergies. 

(V) Vegetarian Dishes

(VG) Vegan Dishes 

(GF) Gluten Free Dishes 

(G) Dishes with No Gluten Containing
Ingredients

(L) Lactose Free Dishes

(R) Recommended dishes




























