


Should you have any questions regarding the content or
preparations of any of our food, please do not hesitate to
ask one of our team members for assistance.

Please note our kitchen is not Gluten or Nut free environ-
ment, thus the meal is prepared in a shared kitchen and
cross-contamination could occur despite following safe
handling protocols.

Please note that this is a sample menu, since we use the

freshest ingredients, menu may change accordingly.




Indulge in
our incredible selection
of mouth-watering
salads selected from
both land and sea,
prepared by our chefs
using the best produce,
and combining together
both Mediterranean and

Maltese flavours.
(12 types of salads)

Chilled
garden tomato,
mint and spinach
gazpacho soup
with almond and herb
olive oil emulsion
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RICE DISH

Presented in
our cast iron pans
long grain rice cooked with
tomato sauce,
artichokes, peas and local ricotta




LOCAL FARMED FREE
RANGE CHICKEN BREAST

with garden herbs and
confit garlic

MALTESE PORK SAUSAGE

made in-house by our butcher
with local pork and garden
herbs, coriander seeds,
whole black peppercorns
served with a selection
of mustards

GRILLED GRASS FED
BEEF RIB EYE
MEDALLION

lightly season with sea salt,
fresh crushed black pepper,
garlic and rosemary, beef jus.

LINE CAUGHT LOCAL
SWORDFISH

marinated with mint and pickled
lemon served with sundried tomato
and Mediterranean salsa

CALAMARI AND
BLACK SHELL MUSSELS

with fennel and bell peppers cooked in
white wine, confit cherry tomatoes
and house olive oil
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SELECTION OF HOME-MADE
PASTRIES

FRESH FRUIT SALAD
(5 types)

SELECTION OF ICE- CREAMS
AND S50RBET




