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SET MENU

36 per person

STARTERS

BEEF ARANCINA
served with pecorino veloute

MACCERONI MATRICCIANA
with guanciale, tomato sauce and pecorino

ROASTED PUMPKIN SOUP

served with herb oil and pumpkin seeds

MAINS

CHICKEN INVOLTINI

served with shawarma spices and glazed vegetables

SLOW COOKED PORK BELLY
served with caramelized shallots and red wine jus

TRADITIONAL FRIED RABBIT
fried in garlic and white wine

DESSERTS

LEMON VERBENA CREME BRULEE

MALTESE DATE FRITTERS
served with vanilla ice-cream
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SET MENU

40 per person

STARTERS

PULLED DUCK ARANCINA
parmesan and orange veloute

BRAISED LAMB CANNELLONI
caramelized onion cream sauce

ACQUERELLO RICE
sweet potato and pecorino risotto, herb salad, puffed pumpkin seeds

FRESH BLACK SHELL MUSSELS
steamed in herbs, garlic and white wine

MAINS

CHICKEN SUPREME

pan roasted chicken breast served with porcini and port wine sauce

SLOW COOKED BEEF CHEEKS
braised beef cheeks served with creamy mashed potato

PAN SEARED SEA BASS

cherry tomato salsa, soft herbs and lemon emulsion

GLAZED PORK RIBS
whole rack of ribs, glazed with homemade BBQ sauce

DESSERTS

LEMON VERBENA CREME BRULEE

MALTESE DATE FRITTERS
served with vanilla ice-cream
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SET MENU

42 per person

STARTERS

PORCINI AND PARMESAN RISOTTO

Acquerello rice, porcini mushrooms,
and micro salad (V)

RIGATONI MALTESE SAUSAGE RAGU
with soft herbs

MEDITERRANEAN FISH CAKES
garlic and lemon aioli and herb salad

MAINS

VEAL MILANESE

breaded thinly sliced veal, truffle and thyme
mash and pecorino cream sauce

BEEF TAGLIATA

served with glazed vegetables, garlic butter,
parmesan and rucola,

GRILLED SEA BASS

served with cherry tomato salsa, soft herbs
and lemon emulsion

DESSERTS

ESPRESSO AND BAILEYS SEMIFREDDO
hazelnuts, pistachio, whisky caramel

LEMON TART
with milk ice-cream
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SET MENU

43 per person

STARTERS

SAUSAGE DUO
pork and chicken sausage, carmelized onions, toasted garlic bread

TRADITIONAL SNAIL STEW
Maltese snails stewed in our authentic recipe

LOCAL FRIED SHEEP CHEESE
breaded and fried local sheep cheese, cherry tomato and chili chutney

MACCHERONI RABBIT
Maccheroni pasta tossed in rich rabbit ragu”

MAINS

BEEF TAGLIATA

glazed vegetables, garlic butter, parmesan and rucola

LOCAL PORK BELLY

slow cooked pork belly stuffed with Maltese sausage, braised vegetables and red wine jus

TRADITIONAL COOKED RABBIT
fried in garlic and white wine

PAN SEARED SEA BASS

cherry tomato salsa, soft herbs and lemon emulsion

DESSERTS

ESPRESSO AND BAILEYS SEMIFREDDO

hazelnuts, pistachio, whisky caramel

MALTESE TRIO

carob ice-cream, sheep ricotta cannoli, date fritters
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SET MENU

45 per person

STARTERS

CALAMARI FRITTI
garlic caper and herb aioli

VEAL CHEEK CROQUETTE
crispy pulled veal cheeks, pickled vegetable dressing, herb salad

HOMEMADE LOCAL SHEEP RICOTTA GNOCCHI
parmesan and truffle sauce

PUMPKIN VELOUTE
slow roasted pumpkin, puffed pumpkin seeds and orange oil

MAINS

VEAL INVOLTINI

thinly sliced veal, stuffed with pancetta, thyme, parmesan and pork sausage

PORK TOMAHAWK

flame grilled pork tomahawk, homemade onion rings and glazed vegetables

BEEF TAGLIATA
glazed vegetables, garlic butter, parmesan and rucola

DUCK DUO

pan seared duck breast, pulled duck leg springroll, red wine jus

DESSERTS

70% VALHRONA CHOCOLATE BROWNIE
fior di latte ice-cream

LEMON TART
vanilla ice-cream
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SET MENU

46 per person

STARTERS

PACCHERI DI GRAGNANO
beef ragu, chestnut mushrooms, pecorino veloute

GRILLED HOMEMADE SAUSAGE DUO

a mix of pork and chicken sausages,
served with caramelized onions and bean cassoulet

HOMEMADE LOCAL SHEEP RICOTTA GNOCCHI
parmesan and truffle veloute

MAINS

VEAL RIBEYE
served with glazed vegetables and onion rings

CHICKEN ROULADE

boneless chicken stuffed with pancetta and chestnut mushroom,
served with Moroccan style basmati rice

GRILLED SEABASS
with cherry tomato salsa, soft herbs and lemon emulsion

DESSERTS

70% VALHRONA CHOCOLATE BROWNIE
served with white chocolate ice-cream

MALTESE TRIO
served with carob ice-cream, sheep ricotta cannoli, date fritters
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