
MENU 
Easter 
ANTIPASTI
BRUSCHETTA   €7.50

TOASTED CIABATTA, MEDITERRANEAN TOMATO, OLIVES & SPRING ONION.

BREADED BRIE   €11.95
PANKO CRUMBED BRIE’ ROASTED WALNUTS, SPICY FRUIT CHUTNEY.

CALAMARI FRITTI   €14.95
FLOUR & SMOKED PAPRIKA LIGHTLY COATED FRESH CALAMARI FRITTI.

TARTARE SAUCE AND LEMON

KANGAROO CARPACCIO   €15.00
THIN SLICED KANGAROO FILLET, PARMESAN SHAVINGS, WALNUTS, CRISPY

BREAD,BALSAMIC REDUCTION.
 

RABBIT LIVER   €11.50
BRANDY FLAMED LIVER, TOASTED SOURDOUGH, CARAMELISED ONIONS.   

MUSSELS   €14.50
TOSSED IN GARLIC, TOMATO, TOUCH OF CURRY & GARDEN HERBS,

TOASTED BREAD.

SEAFOOD SOUP   €14.50
RICH SEAFOOD AND TOMATO BROTH, FRESH LOCAL FISH, MUSSELS, PRAWNS,

CLAMS, CALAMARI, GARLIC CIABATTA CROUTES, LEMON.



PASTA & RICE

       SPAGHETTI REEF         
  CLAMS, MUSSELS, SHRIMPS, CALAMARI, TOMATOES, GARLIC, HERBS & WHITE WINE.

 RABBIT RAVIOLI   
     

RABBIT JUS, MARROW FAT PEAS, TOMATOES.

BEEF RISOTTO
BEEF, MUSHROOM & JERUSALEM ARTICHOKES, GRANA SHAVINGS.

GNOCCHI
TOMATO & MOZZARELLA FILLED GNOCCHI, SUN-DRIED TOMATO AND CREAM SAUCE.

STARTER €16.50        MAIN €19.50  

STARTER €13.50        MAIN €16.50  

STARTER €17.50        MAIN €20.50 

STARTER €14.50        MAIN €17.50 



MAIN COURSES

GALLETTO   €22.00
CAJUN MARINATED BABY CHICKEN, CRISPY SKIN, CHARRED SWEETCORN, PEAS & SPRING

ONION.

      LAMB SHANK   €27.50
SLOW COOKED IRISH LAMB SHANK, ROASTING GRAVY, MASH POTATO.

       BEEF TAGLIATA   €28.50
300G BEEF TAGLIATA COOKED TO YOUR LIKING, SEASONAL VEGETABLES.

   BEEF RIB-EYE   €35.00
300G BEEF RIB-EYE COOKED TO YOUR LIKING, SEASONAL VEGETABLES.

.
    THE FARMER   €17.50

                SLOW ROASTED BUTTERNUT SQUASH, STUFFED WITH BLACK RICE, BEETROOT &
FRESH HERBS,SERVED ON A BED OF SPINACH.

     SALMON   €27.50
BAKED SALMON FILLET, PAN FRIED ASPARAGUS, HOLLANDAISE SAUCE.

      MEAGER FILLET  €28.50
OVEN BAKED LOCAL MEAGER, WILTED SPINACH, BEURRE BLANC.

SAUCES €3.00
MUSHROOM CREAM SAUCE, PEPPERCORN JUS, GORGONZOLA SAUCE, PORT JUS

MAINS SERVED WITH FRENCH FRIES OR MALTESE STYLE ROASTED POTATOES
SWEET POTATO FRIES AVAILABLE. € 3.00



DARK CHOCOLATE FONDANT   €7.50
VANILLA POD ICE CREAM, CRUSHED NUTS.

CARROT CAKE €6.50
WHITE CHOCOLATE & MASCARPONE FROSTING.

CLASSIC TIRAMISU   €6.50
 MASCARPONE, COFFEE FLAVOURED SAVOIARDI BISCUITS, COCOA DUST

BAKED CHEESECAKE   €7.00
 FORREST FRUIT COMPOTE

‘IMQARET’   €6.50
TRADITIONAL FRIED DATE PARCELS, CINNAMON DUST,

HELWA TAT-TORK.

PUDINA   €6.50
TRADITIONAL MALTESE BREAD PUDDING SERVED WITH CREMA PASTICCERA

 CRUNCHY CANNOLI €6.50
FILLED WITH SWEET GOAT’S MILK RICOTTA, CANDIED FRUIT AND NUTS. 

ICE CREAMS / SORBET  €3.00
ASK FOR FLAVOURS

DESSERTS
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