
 

 

 

 

 

 

 

 

 

 

The Deal Today offer consists of the following 3-course meal 
 

 

Bruschetta 
 

Pesto Bruschetta (4 Pieces): Garlic, tomatoes, provolone & pesto 

 

For your main course choose a Gourmet Burger, Pasta or Salad 
 

Fresh Salads: 

Niçoise Salad: Tuna, boiled eggs, olives, capers, tomatoes & lettuce. 

Caesar Salad: Grilled chicken, crispy bacon bits, grana shavings and Caesar 
dressing on the side. 

Gorgon Salad: Blue cheese, pears, walnuts, topped with salsa verde (olive oil, 
parsley and basil) 

Greek Salad: Tomatoes and cucumbers marinated in onions and olive oil, served 
with feta cheese. 



Our Selection of Gourmet Homemade Burgers: 

Mozzy: A scrumptious burger served with Mozzarella coated in breadcrumbs and 
tomatoes, topped off with a tomato and basil sauce. 

Cheesy Mango: Cooked in white wine and served with provolone in a fresh 
mayonnaise and mango sauce, topped off with caramelized onions and cherry 

tomatoes. 

Cream of Mushroom: Cooked in brandy and served with mushrooms, speck and 
grana cream. 

Back to Basics: A plain burger served with or without a deep high quality glaze. 

Fish Burger: Cod Fish Burger served in a breaded bun topped off with tartar sauce 
and tomatoes. 

Veggie Burger: Vegan/Vegetarian Burger made from asparagus, marrow, carrots 
and spring onions. Served on a bed of tomatoes.  

 
Devils Furnace: Our Spicy Burger topped off with pepper sauce, jalapenos and 

tomatoes served in a crunchy red bun. 

Maltese Burger: This burger is made from Maltese sausage, served with melted 
goat cheese and sweet sundried tomato sauce.  

 

Our Selection of Homemade pasta:  
 

Maltese Pasta: Fresh maltese sausages & bell peppers, served with a tomato and 
cream sauce, topped off with local peppered goat’s cheese. 

Carbonara: Our rich carbonara sauce is made out of egg yolk, Pecorino Romano & 
Guanciale, as served originally in Italy. 

Marticiana:  A spicy sauce consisting of pepperoncino, tomatoes, Guanciale, salt & 
pepper. 

Al Salamone Salmon & Shrimps cooked in vodka, served with a Rosa sauce, and 
topped off with black caviar.  

 

_____________________ 

 

Dessert of the Day 


