
 

Gianluca’s Ristorante e Pizzeria at Mosta Football Club 
 
 

Starters  
 

Bruschetta 
or 

Funghi all' aglio  
(mushrooms sauteed in garlic and olive oil) 

or 
Polpetti di neonati 

 (3 white bait fish cakes with garlic, parsley, grated cheese) 
or 

Parmiggiana di melazane  
(oven baked layers of eggplant, rich tomato sauce and parmeggiano) 

or 
Caprese 

(fresh tomatoes, mozzarella and basil dressing 
or  

Insalate Verde 
(Green salad with blue cheese dressing) 

 
 

Main Course  
 

Pollo Funghi & Mozzarella 
(Chicken breast layered with sautéed mushrooms and melted mozzarella) 

Or 
Costine di maiale con agro dolce 

(Full rack of slow cooked pork ribs coated in a sweet & sour sauce) 
or 

Spaghetti Marinara  
(Mixed seafood cooked in white wine, cherry tomatoes, garlic and parsley) 

or 
Spaghetti Vongole  

(Local clams cooked in white wine, garlic and parsley) 
or 

Spaghetti Cozze  
(Fresh mussels cooked in white wine, garlic and herbs) 

or 
Spaghetti Carbonara  

(A creamy bacon and cheese sauce finished with egg yolk) 
or 

Spaghetti Polipo  
(Tender octopus simmered in garlic and white wine) 

or 
Spaghetti Bolognese  

(With bolognese sauce) 
or 

Fettuccine al manzo  
(Pieces of beef tossed with mushrooms finished with gorgonzola cheese)  



or 
Fettuccine Gianluca's Special 

 (Calamari and prawns in a fresh sea urchin sauce) 
or 

Penne al Salmone 
 (Smoked salmon and vodka cream sauce) 

or 
Penne Capricciosa  

(Napolitana Sauce with fresh cream ,Shaving parmisan) 
or 

Risotto con Gamberi e Zucchini  
(Simmered fresh prawns with marrow and herbs) 

or 
Risotto al Pollo  

(Chicken, bacon, and mushrooms, finished with gorgonzola cheese) 
or 

Ravioli di Ricotta  
(Traditional stuffed pasta in traditional tomato sauce) 

 

 


