STARTERS
SAN DANIELE AND BURRATA SALAD - €15.50
Served with a rocket salad, tomato chutney and
honey and peppercorn dressing

SALMON & SEA BASS CARPACCIO - €15.50
Served with a marjoram & red chard salad
and bottarga shavings

FRESH LOCAL SOFT CHEESELET
& TOMATO SALAD - €13.95
Served with tomato chutney and a spicy rocket salad

ANGUS BEEF FILLET CARPACCIO - €15.75
Served with mustard, parmesan, rocket salad and truffle oil

TRUFFLE-CREAMED POLENTA
& WILD MUSHROOMS - €14.75
Served with garlic crostini and pecorino shavings

SOUPS
CREAM OF ROASTED PUMPKIN - €11.95
Served with pumpkin seeds and drizzled with lemon oil

HAM HOCK AND SWEET PEA SOUP - €12.75
Served with rosemary scones

TRADITIONAL MALTESE FISH SOUP - €13.75
Served with garlic and basil bread

PASTA
PENNE ARRABIATA - €11.95
With fresh tomatoes, chilli and basil sauce

PACCHERI WITH VEAL RAGOUT - €12.95
With ground veal cooked in garden herbs and fresh tomato sauce

SPAGHETTI WITH PRAWNS - €16.50
With lobster bisque, cherry tomatoes, basil and olive oil

SEAFOOD TORTELLACI - €17.50
With a lemon, saffron and prawn sauce

WILD MUSHROOM RAVIOLI - €14.50
With porcini mushrooms and truffle cream

MAIN DISHES
ROASTED MEDITERRANEAN MEAGER - €30.50
With preserved lemon & thyme, wilted greens,
tomato pommes purée and a shellfish reduction

FRESH LOCAL PRAWNS - €33.50
With basil & chili oil, tomato & olive basmati rice, prawn sauce

SLOW-ROASTED FILLET OF BEEF - €34.00

With, wilted spinach & wild mushrooms, broccoli gratin
potatoes and a Barolo jus

SMOKED SCOTTISH LAMB RACK - €32.00

With rosemary & juniper roasted pumpkin, mushroom
potato gratin and a ras el hanout-spiced jus

GRILLED DUTCH VEAL CUTLET - €32.50
With roasted parsnips, wild mushroom creamed polenta, Barolo jus

DESSERTS
Trio of chocolate mousse with walnut crumble - €5.50
Chestnut and blueberry tart with cinnamon ice cream - €5.75
Coconut cheesecake with berry compôte and mango ice cream - €5.50
Yogurt & banana mousse with bread ice cream - €5.25
Tropical fruit salad with lemon sorbet - €5.95

