Crotte Javewn a la Cavte Meru

Starlers

Jamate and Mezzarella di Buffale Salad

Set on a wild wwcela salad, diessed with fent il and aged balsamic vinegar

€8.50

Fuitte Miste

Miature of seasenal fish tossed in lemen juice and chiffonade of parsley sewed with homemade tartar sauce

€5.95

With wicala, parvmesan, pistachics and slow noasted chevy tematoes
Caramelized Peach Salad
With Pauna-ham, teasted walnuts and creamy yogunt dressing
Pepata di Cozze
Stell on mussels coaked in white wine, lemon, gardic, chevuy tomatees and fresh ferlis
Smotied Fish Tree
Miaxture of smoted salman, tuna and swerdfish sewed with lemen vinaigurette
Sewups
Minestione
Fish Seup
With white grouper and shells sewed with lemen and homemade crostini
Tasta

Spaghietti Newe di Sepia

€995

€795

€895

€845

€6.00

€795



Fuesh squid, chewy, temataes, white wine and fresh hedbs €1095
Spaghietti Rabibit
Chel’s traditicnal vabbit sauce €9.50
Fettuccini Guatte I avern
Sea wichins white wine cheviy tomataes and chefs bisque € 1150
Pappardelle al Mare
Hing prouwns, mussels, clam, calamaii, shells and basil temate sauce €12.00
Garganelle Pola e Parcini
Chichen Breast, porcini mushroams, pancetta and pavmesan oveam sasce €10.50
FHomemade Cheese Gnocchi
Fuueffled butter, sage and fresh parmesan shavings €11.00
Risatte
Local ved prawns, praswn bisque and mint €12.00
Risatte Manzze
Black Angus beef, fillet, zucchini, aged post wine and a hint of cream cheese €1295
Main courses

Meats and Peultny

Chef’s Tnaditional Maltese Rabbit
Sewed with fries €1495
Char-gritled Black Angus Fillet 3201

€26 95

Suggested sauces: € 2.00

Musbreom & Tuuffle Sauce

Feppercorn Demi-Glace



Resemary Jus

Char-grilled Black Ungus Ribi-eye 350gx

€23.95

Suggested sauces: € 2.00

Mustroem & Tuffle Sauce
Feppercorn Demi-Glace

Resemary Jus

Braised Lamb Shank
Set on a pie lentil stew and its own Jus €19.50
Duck Breast
Sewed with bevuy sauce €21.50
Escalope of Park Fillet
Pan-pried porks fitlet with apple sauce €1995
Char-grilled Marinated Chicken Breast €1595

Suggested sauces: €2.00

Mustroem & Tuuffle Sauce

Feppercorn Demi-Glace

Fish
Fenb Cuusted Salmen Fillet

With medbey. of grilled vegetables €1795
Sea bass Fillet



Set on a bed of peperenata and sabsa Verde €1895
Local Hing Prawns
Set an a bed of chef’s nisette €22.00
Fresh Fish from the Display
ast cun Maitre d° fou the day's fuesh line caught Mediteviancan fish
Prepared to the Chef’s necommendation

€5.00 per 100gr

> U main couvses are sewed with seasonal vegetalites and veasted potataes

> Vegetavian av gluten free (please infoun vestawrarnt staff aliout any food ingrediernts you may
e intalevant to.
Side avders

Eatva salad ay vegetalbiles € 2.00

Eatra veast patatees ay fries €2.00

Hiddies cavreey

Cangnelli Napelitana €6.50
FHomemade beef burger sewed with salad and fries €7.50

Nuggets and Fuies (nine chicken nuggets ) €7.00

Fish Fingers and Fies (five fish fingers ) €7.00

Dessets



U mowth waleving avvay of desserts with a vaviety af fhomemade ice crearms
(Findly ask yowr wadtey foy the dessedts of the day)

Croltte Javesn Slatters Menu

Maltese Platter

Bigilla dip, sundried tematees, Maltese sausage, capers, garlic buttex beans, mixed olives , pickled onions, and
gazo geat chieese

€19.5¢
Cold Cuts Platter
Selection of salami, Pavma ham, bresacla, mostadella, speck, chorize, and apricot chutney

€23.50

Guotte I avenn Special

Madly ef marinated seasenal grilled vegetabiles, sundried tematoes, salami picante, Pavmegiane regiana,
mozzarella di buffale, Pavma-fam, mixed elives and chef s special grape chutney

€25.50

Chieese Platter
Selection of cheese sewed with elives, mixed nuts, apicets and gergonzela dip

€ 23.50

Mixed Platter



Fhe combination of mixed cheese and cold cuts sewed with chef’s special grape chutney

€ 24.50

Oniental Platter

Vegetalile s pring wolls, wentons, samosas, enien 1ings, Prawns in filo, duck spring wolls, calamani fritters, and
Prawn cracker sewed with seya sauce and sweet chilli sauce

€25.95

Flatters ave seved with yowr choice of pita bread ex cialatta



