HOT SNACKS
The Classic

€10.95

The Cheesy

€11.50

The Cheesy Pig

€12.25

Hot and Cheesy

€12.75

Homemade pure beef 225g burger with caramelised
onions
Homemade pure beef 225g burger with caramelised
onions and cheese
Homemade pure beef 225g burger with caramelised
onions, bacon and cheese
Homemade pure beef 225g burger with caramelised
onions, cheese, jalapeno peppers and sriracha sauce

NIBBLES & SALADS
The Crispy Prawn

€11.50

Beef – No Thank You

€12.95

Henry J. Bean’s Nachos Deluxe Classic Dish

€12.95

Vegan – Yes Please

€12.95

The Vegan Salad

€10.75

Six crispy breaded prawns, crispy salad and
sweet chilli sauce
Corn tortilla chips, multi-mix cheese, tomato
salsa, guacamole, sour cream and jalapeno peppers
Marinated tofu, crispy salad leaves, tomatoes,
chickpeas, cucumber and lemon oil

Greek Salad

€8.95

Feta cheese, bell peppers, cherry tomatoes,
cucumber and olives

Caesar Salad

€7.25

Iceberg lettuce, parmesan cheese, cherry tomatoes,
anchovies and croutons

Grilled halloumi burger with caramelised onions and
tomato chutney
Still grilled to perfection, all leaf no beef burger! Made
with plant protein, mushrooms, coconut oil and beetroot,
herbs and spices in a sesame bun with lettuce, tomatoes
and onions

Cheesy Laila Hot Dog

€10.25

Peaky Fish and Chips

€11.50

Turkey sausage, baked beans, caramelised onions and
melted cheese
Beer battered cod, tartar sauce, mushy peas and lemon

All the above hot snacks are served with salad and fries

Chicken Caesar Salad

€9.50

Chicken breast, iceberg lettuce, parmesan cheese,
cherry tomatoes, anchovies and croutons

Chicken for the Little Ones
Chicken nuggets, salad and fries

Grilled Salmon Caesar Salad

€10.75

Salmon, iceberg lettuce, parmesan cheese, cherry
tomatoes, anchovies and croutons

Caprese Salad

€9.25

Tomatoes, mozzarella, lettuce, basil and herb oil

Parma Ham and Ricotta Salad

€13.95

Parma ham, ricotta, cherry tomatoes, lettuce, basil
and black olives

€7.50

FROM OUR GRILL SECTION
Grilled local swordfish

€18.95

Marinated with lemon and lime

Grilled king prawns

€25.95

Marinated with basil olive oil

SANDWICHES, BAGUETTES & WRAPS

Grilled beef fillet medallion 200g

€25.95

With thyme

Grilled beef rib eye steak 250g 		

€24.95

Grilled chicken breast

€18.50

Gammon (ham), edam cheese and
grain mustard sandwich		

€5.75

Edam, Red Leicester cheese and
piccalilli sandwich 		

€5.75

Smoked salmon, cucumber and
horseradish brown bread sandwich 		

€8.50

Traditional Maltese Ftira bread with
tomato paste, tuna, capers, olives and olive oil

€5.85

All the grills are served with salad and fries

Curried chicken baguette with parsley
and curry mayonnaise 		

€7.40

SIDES

Salami Milano, Gozo peppered cheese
and Branston pickle baguette 		

€7.85

Cold chicken Caesar wrap

€7.85

Cold tomato, aubergine, hummus
and feta cheese wrap 			

€7.95

With sage butter

Grilled pork steaks

€18.95

Marinated with Cajun spices

Small fries
Large fries
Mixed salad

€2.95
€3.95
€2.95

DESSERTS
Ask your server for the
‘speciality of the day’
If you have a food allergy or intolerance, please speak to our staff
before selecting your food and drink.
+356 2370 2693 or visit www.lidostgeorgesbay.com
facebook.com/CorinthiaHotelStGeorgesBay

@corinthiasg

Coconut and passion fruit mousse

€4.95

Triple summer berry pudding

€4.95

Trio of chocolate mousse

€4.95

Fresh fruit salad

€5.25

Melon cubes

€4.65

Watermelon cubes

€4.65

SOFT DRINKS

THE CLASSIC COLLECTION

CHAMPAGNE
Drappier Cart D’Or €60.00

Small

€2.50

Medium

€4.00

Long Island Iced Tea

Ice Tea

€2.80

Juices

€2.80

Vodka, gin, rum, tequila, triple sec, lemon juice
topped up with cola.

Energy Drink

€5.50

WATER

Bloody Mary

€7.50

Vodka, lemon juice, tomato juice, worcestershire
sauce, tabasco, salt & pepper.

Tequila Sunrise

€7.50

Tequila, triple sec, orange juice, grenadine syrup.

Local Still / Fizzy Small

€2.50

Local Still / Fizzy Large

€3.50

Imported Still / Fizzy Small

€3.30

Margarita *

Imported Still / Fizzy Large

€5.00

Tequila, triple sec, lime juice and sugar syrup.

Aperol Spritz

€7.50

Aperol topped up with sparkling wine.

€7.50

Daiquiri *

BEERS & CIDERS

½ Pint / Pint

Carlsberg

€3.50 / €6.00

Cisk

€3.50 / €6.00

Cisk Chill

€4.00

Heineken

€4.80 / €7.50

Budweiser

€4.80 / €7.50

Cider Sweet / Dry

SPIRITS

€6.25

€7.50

€7.50

Aperitifs

starting from €4.80

Spirits

starting from €4.80

Liqueurs

starting from €5.40

Add 0.50c for mixer top up
Add energy drink mixer top up - €2.00

FROM THE HOT HOUSE

Mojito *

€7.50

Rum, lime wedges, brown sugar, mint leaves
topped up with soda water.

Pina Colada

€7.50

Rum, pineapple juice, coconut puree and cream.

Pimm’s No 1

€7.50

Pimm’s, lemonade, strawberry puree, mint and
cucumber garnish.

MALTESE SPARKLING WINES
Gellewza Frizzante €15.50
“This delicious semi-sparkling, medium dry wine
is bursting with ripe fruity flavours. A delicate
strawberry bouquet is followed by a steady stream of
‘fizz and fruit’.”

Girgentina Frizzante €15.50
“This crisp, refreshing, fruity dry semi sparkling wine
is full flavoured with a creamy rich mouthful of ‘fizz &
fruit.’”

SPARKLING WINES
Prosecco Bianca Nera - Italy €26.50

Corinthia

“Typical crisp and delicate. Pale light yellow colour with
fruity notes that reminds of peach, green apple. Fresh
and light on the palate.”

€5.50

A blend of strawberry puree, mango, pineapple
and banana.

Virgin Colada

€5.50

€2.80

Pineapple juice, coconut puree and cream.

Double Espresso, Cappuccino,
American Coffee

€3.80

Virgin Mojito

Hot Chocolate, Café Latte,
Tea and Herbal Tea

€3.20

€5.50

Choose your flavour from strawberry, peach,
raspberry and mango.
Lime wedges, brown sugar, mint leaves topped
up with soda water

Iced Coffee
€6.50

“Very well structured, with exemplary purity of red
fruits. A striking Champagne on the nose offering similar
sensations on the palate. Warm and satiny, lightly spiced
with balanced hints of stoned fruits thanks to a lovely
freshness in the finish.”

NON-ALCOHOLIC COCKTAILS

Espresso, Espresso Macchiato

FRESH SMOOTHIES

Drappier Rosé Brut €70.00

Rum, lime juice and sugar syrup.

*Choose your flavour from strawberry, peach,
raspberry and mango.

(4cl)

“Champagne with a fine aromatic richness, it opens
with aromas of stoned fruits such as white vineyard
peach. A spicy hint announces a powerful complex
palate.”

“Beautifully salmon pink in colour with a persistent
mousse. Red berry characters on the nose and palate
leading to a fresh, delicate and incisive finish.”

Umberto Fiore Moscato D’Asti - Italy €26.50

€5.50

Shot of espresso, sugar and milk

Strawberry and banana
Papaya, mango and pineapple
Kale and lemongrass
Carrot

Lunetta Rosé Spumante Cavit - Italy €26.50

“Pale straw yellow. Heady perfume of fresh vine
flower, peach and tropical fruits. Gently sweet, with
restrained alcohol, the vibrant fruit flavours envelop
the palate, underscored by a refreshing acidity.”

Glass / Bottle
WHITE WINES			

Cavalli Sauvignon Blanc - Malta
Medina Girgentina Chardonnay - Malta
Chateau Nicot Blanc - France
Leopard’s Leap Chenin Blanc - South Africa
Terredora Greco di Tufo Loggia della Serra - Italy
Gavi di Gavi Umberto Fiore - Italy

€4.50 / €15.50
€4.50 / €19.00
€23.50
€25.50
€27.00
€28.00

ROSÉ WINES
Medina Grenache - Malta
Victoria Heights Shiraz - Malta
Rosé D’Anjou - Chatelain Desjacques - France

€4.50 / €15.50
€4.50 / €18.00
€21.50

RED WINES

If you have a food allergy or intolerance, please
speak to our staff before selecting your food
and drink.

Medina Syrah - Malta
Caravaggio Merlot - Malta
Nero D’Avola Tasca D’Almerita - Italy
Chateau Nicot Red - France
120 Santa Rita Carmenere - Chile
Primitivo di Manduria - Italy

€4.50 / €19.00
€4.50 / €18.50
€22.50
€23.50
€24.50
€27.00

