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PERGOL

HOTEL AND SPA

LUNCH MENU

Starters
Soup of the day served with rosemary croutons V'
or
Pappardelle, baby tomatoes, spinach leaves, basil, pancetts, fresh cream
or
Breaded cheeselet and cherry tomatoes, rocket leaves, mixed leaves, vinaigrette V’

Main-Courses
Salmon steak, pitted olives, capers, olive oil, tomatoes
or
Pan fried chicken breast, sliced prosciutto, olive oil, parmesan shavings
or
Grilled aubergine and tomato stack, olive oil, spinach leaves,
mascarpone spread, melted mozzarella V

Desserts

Fresh fruit cuts
or
Chocolate tart, warm chocolate sauce

All dishes are prepared in an environment that is not free from nuts, seeds, gluten or lactose, therefore all dishes may contain
traces of these and other allergens. We treat food allergies and intolerances seriously. Every effort is made to instruct our staff
regarding the potential severity of food allergies.

Please feel free to seek advice from our server/s as regards to which food cannot be consumed, if you have any food allergies or
intolerances. Items are subject to change without prior notice.
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PERGOLA HOTEL & SPA

Adenau Street, Mellieha MLH2014, Malta

T. +356 21523912 E: info@pergolahotel.com.mt
www.pergolahotel.com.mt
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