STARTERS
BEEF TATAKI (R) (L) (GF)

Black sesame paste, leeks, soy glaze, honey
(soy, sesame)

€15.00
RED SNAPPER (L)
Cucumber gazpacho, vermicelli, lime, chili oil
(fish, gluten)
€15.00

OCTOPUS (R)
Horseradish foam, baby beets
(molluscs, lactose)

€15.00

PUMPKIN TART (V)

Summer pumpkin, brie, pecans, baby spinach
(gluten, lactose, nuts)

€13.00

BAR BITES
CALAMARI TEMPURA (L)

pickled chimichurri mayonnaise
(molluscs, egg, mustard, gluten)
€15.50

BAO BUNS (L)
pulled chicken, red cabbage slaw
(gluten, soy)
€15.50

GOZITAN CHEESE (V)
deep fried, olive tapenade
(lactose. gluten, egg)
€13.50

SALADS
CHICKEN CAESAR'S SALAD

grilled chicken breast, lettuce, crispy bacon, grated
Parmesan croutons and Caesar dressing
(egg, mustard, fish, lactose, gluten)

€17.50

INSALATA PUGLIESE (V)
burratina, heirloom tomatoes, red pesto
(lactose, gluten)

€17.50

SWEET POTATO SALAD (V) (GF)
feta, roquette, pecan, lemon and honey dressing
(lactose, nuts)

€17.00

PLATTERS
CHEESE PLATTER (V)

European cheese, artisanal biscuits, chutney, fig
and almond panforte
(lactose, nuts, gluten, mustard)

€2850

CHARCUTERIE (L)
Continental dried and cured meats, lingue di
suocera, olive oil grissini

(gluten)
€28.50

MALTESE PLATTER
local sausage, Gozitan cheese, bigilla, water
biscuits, sundried tomatoes, marinated olives
(lactose, gluten)

€2850

PASTA & RISOTTO
TAGLIATELLE

flaked sea bass, |i||ipuf capers, home-made boﬁorgo
(gluten, fish, lactose, egg)
Starter €15.00/Main Course €20.00

GNOCCHETTI
beef ragu, ‘rrufﬂe, pecorino Romano
(gluten, lactose, celery, egg)
Starter €15.00/Main Course €20.00

RAVIOLI (R)

red prawn fi||ing, pis‘rochio and guoncio|e
(gluten, crustaceans, nuts, lactose, egg)

Starter €17.00/Main Course €22.00
ACQUERELLO RISOTTO (V)

tfomato risotto, peppered gbejno, crispy kale
(lactose)
Starter €14.00/Main Course €17.00

GRILL & FRY

THE EXCELSIOR BURGER
black angus double patty, bacon, cheddar,
caramelised onions, pickled gherkins, butter

lettuce, tomatoes, battered onion rings, HV sauce.

(lactose, gluten, egg, fish, mustard)
€19.50

LOADED BURGER
black angus double patty, cheddar,
smashed Maltese sausage, caramelised onions,
butter lettuce, tomatoes, battered onion rings,
HP sauce mayonnaise.

(gluten, lactose, egg, fish, mustard)
€19.50

All beef burgers are cooked well-done in
compliance with our food safety program.

FRIED CHICKEN BURGER

brioche bun, buttermilk chicken, bacon, cheddar,

battered onion rings, gherkin pickle mayonnaise
(gluten, lactose, egg, fish, mustard)

€18.50

STEAK SANDWICH
sirloin minute steak, sautéed mushrooms,
caramelised onions, cheddar,
pepper mayonnaise

(gluten, lactose, egg, fish, mustard)
€19.50

VEGAN BURGER (V) (L)
lentils, chickpea, quinoa and sweet potato patty,
butter lettuce, tomatoes, home-made BBQ sauce
(gluten)
€17.50

Burgers and Sandwiches are served
with fries and dipping sauce.

MAIN COURSE
PORK PLUMA (R) (GF)

Black radish, celeriac remoulade,
hazelnut and miso sauce
(soy, lactose, nuts, celery)

€32.00

FREE RANGE CHICKEN (GF)
Breast, gem lettuce, peas and pancetta lardons,
Vin jaune sauce
(lactose, celery, sulphites)

€28.00

BEEF RIB-EYE
Glazed heritage carrots, cavolo nero, cardamom
and carrot purée, beef jus
(Gluten, lactose, celery, sulphites)
€36.00

FISH OF THE DAY (R) (GF)
Market fish, caper, shallot and anchovy emulsion,
fennel
(fish, lactose)
€30.00

VEGAN POLENTA STEAK (V) (L) (GF)

Tamarind glaze, coconut, yuzu, roses
€20.00

All main courses are served with a choice of roast
potatoes or fries and salad or grilled vegetables

DESSERTS

THE BREAD PUDDING (R)

New Orleans style bread pudding served with
bourbon sauce, vanilla ice-cream,
pineapple gel and cinnamon biscuit
(gluten, lactose, eggs, nuts)

€750

THE PECAN
Maple & usulutédn chocolate pecan,
buttery biscuit, fior di latte ice-cream,
chocolate sauce with triple cook pecans
(gluten, lactose, eggs, nuts)

€750

BANANA FOSTER CRUMBLE (GF)
Roasted banana enhanced with dark rum,
cinnamon crumble, caramel ice-cream
and salted caramel sauce.

(nuts, soya, peanuts, lactose, eggs)

€750

PRALINE BROWNIE (R)
Rich chocolate brownie, chocolate sorbet,
pear gel, sesame brown sugar crunch
(gluten, lactose, eggs, nuts, sesame)

€750

Kindly inform your server of any food allergies. Patrons
with special dietary requirements or allergies who wish to
know the ingredients of any dishes.

(Please note that our kitchens are not gluten and nut free)

ADMIRALS 4>
LANDING

(V) YEGETARIAN DISHES
(GF) DISHES WITH NO GLUTEN CONTAINING INGREDIENTS
(L) LACTOSE FREE DISHES
(R) RECOMMENDED DISHES




MINERALS Smaill

SOFT DRINKS €350
THOMAS HENRY

Large

€550
€350

(Tonic Water, Bitter Lemon, Soda Water, Ginger Ale, Ginger Beer)

JUICES €3.00

FRESH ORANGE JUICE €5.00
LOCAL STILL WATER €2.00 €4.00
LOCAL SPARKLING WATER €2.00
IMPORTED STILL WATER €4.00 €590
IMPORTED SPARKLING WATER €4.00 €590
ICE-TEA €3.50

MIXER €250
CORDIAL €1.00
BEERS Small Large
CISK LAGER €4.00 €6.90
CISK EXCEL LAGER (LOW CARB) €4.00 €6.90
SHANDY €4.00 €650
HOPLEAF PALE ALE €4.00

BLUE LABEL ALE €6.50
HEINEKEN €450 €6.90
BUDWEISER €4.50
CARLSBERG €450
CORONA 355CL €6.00
GUINNESS 44CL €8.00

CISK 0.0 ALCOHOL-FREE €4.00
CIDERS

STRONGBOW €8.00
KOPPARBERG €8.00
STRAWBERRY & LIME

KOPPARBERG €8.00

Mixed Fruit Tropical

PORTS & SHERRIES scL

TAWNY PORT €4.00
RUBY PORT €480
DRY SHERRY €4.20
MEDIUM DRY SHERRY €4.20
HARVEY'’S BRISTOL CREAM SHERRY €4.20
BLENDED WHISKIES scL
BALLANTINE'S €6.00
J WALKER RED €6.00
J&B RARE €6.00
FAMOUS GROUSE €6.00
BELL'S €6.00
DEWAR'S WHITE LABEL €6.00
BLACK GROUSE €6.00

PREMIUM BLENDED
WHISKIES acL

JOHNNIE WALKER BLACK
JOHNNIE WALKER GREEN
JOHNNIE WALKER GOLD
JOHNNIE WALKER BLUE
CHIVAS REGAL

DIMPLE

DEWAR'S 12 YEAR OLD
DEWAR'S 18 YEAR OLD

BRANDIES 4cL

COURVOISIER VS
COURVOISIER YSOP
REMY MARTIN VSOP
HENNESSY VS
HENNESSY FINE COGNAC
HENNESSY XO
HENNESSY PARADIS
CALVADOS VSOP

METAXA

ARMAGNAC

LIQUEURS 4cL

COINTREAU

KAHLUA

DRAMBUIE

BAILEYS

AMARETTO DISARONNO
GALLIANO

TIA MARIA
FRANGELICO
CHARTREUSE GREEN
BENEDICTINE

GLAYVA

GRAND MARNIER
SOUTHERN COMFORT
CHERRY BRANDY
APRICOT BRANDY
PASSOA

BLUE CURACAO

KIWI LIQUEUR
PEPPERMINT LIQUEUR
STRAWBERRY LIQUEUR
PEACH SCHNAPPS

MALTESE LIQUEURS 4cL

ZEPPI'S ANISETTE
ZEPPI'S RUMMIEN
ZEPPI'S HONEY
ZEPPI'S BAJTRA

€8.50

€13.00
€13.00
€16.50
€10.00
€10.00
€10.00
€10.00

€10.00
€10.00
€14.00
€8.00
€10.00
€35.00
€75.00
€11.00
€6.60
€9.50

€6.60
€5.40
€5.50
€5.40
€5.40
€5.40
€5.00
€5.40
€9.50
€6.60
€6.60
€6.60
€6.00
€6.00
€6.00
€5.40
€5.40
€5.40
€5.40
€5.40
€5.40

€5.00
€5.00
€5.00
€5.00

APERITIFS acL

PIMM’'S NO 1
MARTINI BIANCO
MARTINI ROSSO
MARTINI DRY
CAMPARI
APEROL
PERNOD
CYNAR

PASTIS

OouUZzo
DUBONNET

VODKAS acL

ABSOLUT
SMIRNOFF RED
SMIRNOFF BLUE
SMIRNOFF BLACK
STOLICHNAYA
GREY GOOSE
BELVEDERE

RUMS acL

BACARDI

BACARDI ORO

BACARDI BLACK

PITU

CAPTAIN MORGAN BLACK
CAPTAIN MORGAN SPICED
MALIBU

HAVANA CLUB 3 YEAR OLD
HAVANA CLUB ESPECIAL
HAVANA CLUB 7 YEAR OLD

GINS acL

BOMBAY SAPPHIRE
GILBEY'S

TANQUERAY TEN PREMIUM
TANQUERAY SPECIAL DRY
GORDON'S LONDON
BEEFEATER

HENDRICK'S

BLOOM

OPHIR

MONKEY 47

€5.40
€4.80
€4.80
€4.80
€4.80
€4.80
€5.40
€4.80
€6.00
€5.00
€5.40

€4.80
€5.40
€6.00
€7.20
€4.80
€13.00
€13.00

€5.40
€5.40
€5.40
€4.80
€4.80
€4.80
€4.50
€4.80
€6.00
€12.00

€6.50
€4.80
€10.50
€5.40
€5.40
€5.40
€5.40
€7.00
€6.50
€8.00

TEQUILAS act

TEQUILA BLANCO
TEQUILA GOLD

DIGESTIVES acL

JAGERMEISTER
AVERNA

AMARO RAMAZZOTTI
AMARO MONTENEGRO
LEILA

GRAPPA

FERNET BRANCA
SAMBUCA
LIMONCELLO

BRANCA MENTA

CLASSIC COCKTAILS

TEQUILA SUNRISE

Tequila, Orange Juice, Grenadine

PINA COLADA

White Rum, Coconut Rum, Pineapple Juice,
Fresh Cream, Coconut Syrup

TROPICAL MAI TAI

White Rum, Dark Rum, Triple Sec, Orange Juice,

Pineapple Juice, Lime Juice, Grenadine

LONG ISLAND ICE TEA
Gin, Vodka, Rum, Tequila, Triple Sec,
Lemon Juice, Topped up with Coca-Cola

SEX ON THE BEACH

Vodka, Peach Schnapps, Cranberry Juice,
Orange Juice, Grenadine

ESPRESSO MARTINI
Vodka, Kahlua, Sugar Syrup,
Short Espresso

MARGARITA

Tequila Blanco, Triple Sec, Lemon Juice

COSMOPOLITAN
Vodka, Triple Sec, Cranberry Juice,
Dash Fresh Lemon Juice

MOJITO
White Rum, Fresh Limes, Fresh Mint,
Sugar, Soda Water

FROZEN DAIQUIRI
Havana 3y, Fresh Lime Juice, Sugar Syrup
(Strawberry, Green Apple, Mango, Passionfruit)

NEGRONI
Campari, Martini Rosso, Bombay Sapphire
served with soda water upon request

€6.00
€7.20

€5.00
€4.50
€4.50
€5.00
€5.00
€6.50
€4.50
€5.00
€4.50
€5.00

€9.50

€9.50

€9.50

€9.50

€9.50

€9.50

€9.50

€9.50

€9.50

€9.50

€9.50




