
 
 

ANTIPASTO TO SHARE 
 

***  
 

FRIED CHEESE PANCAKE 
(Served on a blue cheese creamy sauce) 

 
SMOKED SALMON SALAD 

(Coloured leaves, honey and olive oil dressing) 
 

PENNE RAGU E FUNGHI 
(Pasta tubes, minced meat, tomatoes & mushrooms) 

 
SPAGHETTII FRESH MUSSLES 

(Tossed with Irish mussels, wine & garlic) 
 

ALJOTTA 
(Maltese traditional fish soup) 

 
SOUP OF THE DAY 

(Today’s fresh homemade vegetable soup) 
 

MAIN COURSE 
 

LA TAGLIATA 
(Grilled sliced beef steak, served with rocket and parmesan shavings) 

 
PORK BELLY 

(Slow cooked oriental style, mash & gravy) 
 

ROAST LAMB 
(Sliced Irish tender lamb served with mash & gravy) 

 
CHICKEN TARTUFO 

(Grilled chicken breast, garlic & truffle and butter sauce) 
 

RABBIT LIVER 
(Pan fried rabbit, cooked in onions, garlic & port wine) 

 
SALMON TROY 

(Stuffed with prawn & spinach, rolled in savoy cabbage) 
 
 

DESSERT 
(Imqaret with Ice Cream Or Coffee) 


