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WE'RE DELIGHTED TO HAVE YOU AS OUR GUEST!

LOVELINGLY PREPARED D’VINE FOOD TAKES TIME AND IT WILL BE WORTH THE WAIT.

WE'RE COMMITTED TO TAILORING YOUR MEAL TO ENSURE A SAFE AND ENJOYABLE EXPERIENCE.

PLEASE INFORM BEFOREHAND ABOUT ANY DIETARY REQUIRMENTS, ALLERGENS AND
INTOLERANCES

WE LOOK FORWARD TO SERVING YOU! THANK YOU FOR CHOOSING D’VINE BISTRO & WINEBAR.

WITH LOVE,
THE BUSUTTIL BROTHERS
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Ham & Cheese Toast 2.50 French Toast 8.00
Toast, ham, cheese Brioche loaf, pastry cream, fresh fruit,
maple syrup
Breakfast Muffin 4.50
English muffin, sausage, bacon, egg Salmon Toast 8.00
Toast, smoked salmon, fried egg, cream
Omelette 5.00 cheese, avocado, caramelised onions
Omelette, ham, cheese .
Eggs Benedict 8.50
Breakfast Bagel 5.50 English muffin, eggs, bacon, hollandaise
Bagel, sausage, bacon, fried egg, cream sauce
cheese .
English Breakfast 9.00
Royal Salmon Bagel 6.50 Sausages, bacon, eggs, baked beans,
Bagel, smoked salmon, cream cheese, hashbrowns, tomatoes, mushrooms, toast
cucumber
q Royal Eggs Benedict 10.00
Avocado Toast 8.00 English muffin, smoked salmon, hollandaise
Brioche loaf, avocado, scrambled egg, sauce
stracciatella
Brunch & Breakfast is served until 12:00 P.M.
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Maltese Ftira 4.50 Chicken Caesar Ciabatta 8.50
Tuna, beans, tomatoes, lettuce, olives, Chicken breast, bacon, parmesan shavings,
capers, mint, olive oil caesar sauce, lettuce
Breakfast Ciabatta 6.50 Chicken Breast Ciabatta 8.50
Sausage, bacon, cheese, eggs, hashbrowns Chicken Breast, lettuce, tomatoes, cheese,
Coleslaw
Honey Chicken Ciabatta 6.50
Chicken breast, cheese, parma ham, boiled Pesto e Parma Ciabatta 8.50
egg, curry mayo sauce Parma ham, rucola, tomatoes, pesto,
stracciatella

¥ 0% =

CONTAINS CONTAINS CONTAINS
GLUTEN NUTS LACTOSE
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Bruschetta 5.00 Fried Brie 9.00
Maltese bread, tomato mix, mozzarella, olive Maltese bread, fried brie, mango chutney
oil, basil
Trio of Dips 6.50 Chicken Goujons 9.00
Selection of 3 speciality of the day dips, Homemade chicken breast goujons, chef’s
maltese bread special sauce
Trio of mini Burgers 7.50

3 homemade mini burgers, red Leicester
cheese, truffle mayo
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Tuna 10.00 Burrata 12.00
Tuna, boiled egg, mixed leaves, tomatoes, Burrata, mixed leaves, grilled vegetables,
olives, onions, cucumber, gherkins tomatoes, olives, basil pesto dressing
Chicken Caesar 12.00 Salmon 15.00
Chicken breast, bacon, parmesan shavings, Smoked salmon, boiled egg, barley, avocado,
lettuce, croutons, homemade caesar sauce mixed leaves, tomatoes, spinach, capers,
olives, cucumber, onions, tartar sauce
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Pasta with tomato sauce 6.00 Chicken nuggets & fries 7.00
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French Fries 3.00 Sweet Potato Fries 4.50
Classic crispy fries Classic sweet potato fries

Cheesy Fries 4.50

Fries topped with chef’s special cheese sauce

¥ 0 =
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Breakfast Wrap 6.50 Pulled Beef Wrap 9.00
Sausage, omelette, cheese, bacon Pulled beef, cheese, lettuce, truffle mayo,
caramelized onions
Caesar Wrap 8.00 Pulled Pork Wrap 8.00
Chicken breast, parmesan shavings, bacon, BBQ pulled pork, coleslaw, cheese
lettuce, caesar sauce
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Pulled Pork 8.50 Pulled Beef 11.00
3 Tacos, BBQ pulled pork, cheese, lettuce & 3 Tacos, pulled beef, cheese, sour cream,
Served with Fries avocado, lettuce & Served with Fries
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TACOS
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Pulled Pork 8.50

3 Tacos, BBQ pulled pork, cheese, lettuce &
Served with Fries

¥ 0

Pulled Beef 11.00

3 Tacos, pulled beef, cheese, sour cream,
avocado, lettuce & Served with Fries
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Napolitana 10.00 Pesto Pistachio 13.00

Red sauce, burrata Pesto pistachio sauce, cream, bacon
Mac N’ Cheese 10.00 Penne al Salmone 14.00
BBQ pulled pork, homemade special sauce Salmon, garlic, onions, cream
Chicken Alfredo 12.00 Beef & Truffle 15.00
Chicken breast, cream, parmesan shavings Tagliata beef tenders, truffle, mushroom
cream

Bolognese 13.00 Chicken Korma Rice 10.00
Red sauce, minced beef, celery, carrots Chicken, korma sauce, cream
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BURGERS
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Classic Burger 12.50

250g homemade beef patty, gherkins,
caramelised onions, lettuce, tomato,
mayonnaise

Chicken Burger 13.50

Homemade breaded chicken breast patty,
lettuce, cheese, tomato, mayonnaise

Cheese Burger 14.00

250g homemade beef patty, melted cheddar
cheese, gherkins, tomato, lettuce,
caramelised onions, smokey house BBQ
sauce

Brie Burger 15.00

250g homemade beef patty, brie, lettuce,
tomato, garlic mayo

D’Vine Burger 16.50

250g homemade beef patty, onion rings, red
Leicester cheese, truffle mayo, lettuce,
bacon, tomato

All burgers are served with French Fries and Coleslaw

¥ 0% =

CONTAINS CONTAINS CONTAINS
GLUTEN NUTS LACTOSE
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FOCACCIAS

Margherita 8.50
Tomato Sauce, mozzarella, basil
Mediterranean 9.50
Tomatoes, mozzarella, mixed peppers,
capers, zucchini

Prosciutto & Salami 10.50

Mozzarella, salami, prosciutto
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Maltese 11.50

Tomato sauce, maltese sausage, cheeselet,
sundried tomatoes

Italian 11.50
Parma shavings, parma ham, olive oil
Pesto 12.50

Pesto paste, straciatella, mortadella, olive oil

PLATTERS

Cold Cuts & Cheese * 16.00

3 types of Cold Cuts, 3 types of Cheeses, nuts,
dried fruit, fresh fruit
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Maltese * 17.00

Gozitan cheeselet, bigilla, stuffed olives,
butter beans, capers, pickled vegetables,
sundried tomatoes, smoked maltese sausage,
maltese bread with tomato paste

*Platters serve 2-3 people

¥
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Chicken Breast 15.00 Tagliata 25.00

Flame-grilled & tossed in mushroom sauce 350g Flame-grilled to perfection, rocket
leaves, parmesan shavings

Duck Breast 22.00 Argentinian Rib-Eye 28.00

Pan-seared, barley, chef’s special sauce 300g Flame-grilled to perfection, mashed
potatoes

Salmon Fillet 24.00 Beef Fillet 30.00

Pan-seared, mashed potatoes 300g Flame-grilled to perfection, mashed
potatoes

All mains are served with French Fries and Grilled Vegetables
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Pepper 3.50 Mushroom 3.50

Red juice wine 3.50

From the Grill is served from 14:00 P.M. Onwards

¥ 0 =

CONTAINS CONTAINS CONTAINS
GLUTEN TS LACTOSE
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Imgaret 6.50 Chocolate 5.00
Fried Maltese Date Filled Pastry served with
Vanilla Ice Cream Vanilla 5.00
Chocolate Fondant 6.50
Chocolate Fondant served with Vanilla Ice

Cream

¥ 0% =

CONTAINS CONTAINS CONTAINS
GLUTEN NUTS LACTOSE
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COLD DRINKS
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Still Water 1.80 Go & Fun 2.50
Sparkling Water 2.00 Tonic Water 2.10
Large Still Water 3.50 Biter lemon 2.10
Large Sparkling Water 4.00 Cisk Lager 3.00
Soft Drinks 2.10 Cisk Excel 3.00
Orange Juice 2.00 Cisk Chill 3.00
Ice Tea Peach 2.00 Blue Label 3.00
3.00

Ice Tea Lemon 2.00 Corona
Bul No. 17 .

Red Bull 3.00 wHmers No 3.0
Bulmers Original 3.50
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HOT SECTION
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Coffee 2.25 Iced Latte 3.00
Tea Selection 2.25 Americano 2.00
Hot Chocolate 3.00 Hot Chocolate 3.50
Espresso 2.00 Irish Coffee 5.50
Espresso Macchiato 2.20 Nutella Latte 4.50
Cappuccino 2.40 Pistachio Latte 4.50

Latte Macchiato 2.90 Chia Latte 4.50
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COCKTAIL
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Cuba Libre 6.00
Rum, Lime, Cola and Brown Sugar
Cosmopolitan 6.50
Vodka, Cointreau, Lemon Juice and
Cranberry Juice

Daiquiri 7.00
Rum, Lime and Cointreau

Pina Colada 7.00
Rum, Coconut Syrup and Pineapple Juice
Espresso Martini 7.00

Vodka, Kahlua, Coffee and Simple Syrup

Whiskey Sour 7.00
Whiskey, Sweet & Sour, Egg White & Bitter
Amaretto Sour 7.00
Amaretto, Sweet & Sour, Egg White and
Bitter

Mojito 7.00

Rum, Soda Water, Lime Juice, Brown Sugar
and Mint

Moscow Mule 7.00
Vodka, Ginger Beer and Lime

Margarita 7.00
Tequila, Triple Sec and Lime

Negroni 8.00

Campari, Vermouth and Gin
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Ruby 7.00

Gin, Rose Syrup, Pomegranate Juice,
Strawberry Syrup and Lime Juice

Gin Basil Smash 7.00

Gin, Lime, Simple Syrup, Basil and
Cucumber
Ginger Hit 7.00

Gin, Raspberry Syrup, Ginger Ale and Fresh
Ginger

Special Sour 8.00
Bourbon Whiskey, Lime Juice, Honey,
Cinnamon Syrup and Vanilla Syrup

Pink Mexican Dragon 8.00

Tequila, Simple Syrup, 3 Slices Dragon Fruit,
Dry Vermouth and Egg White

D’Vine Cocktail

Gin, Rose Syrup, Pomegranate Juice,
Strawberry Syrup and Lime Juice

9.00
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Gin Gordon’s Pink & Tonic 2.50
Strawberry
Gin Gordon’s & Tonic Lime 2.50
Gin Bombay & Tonic Lime & 3.00
Mint
Local Gin Island 8 & Tonic 3.00
Lemon & Lime
Gin Hendricks & Elder 3.50
Flower Tonic
Gin Mare Mediterranean 3.50
Tonic
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Smirnoff 3.00
Absolute 3.50
Belvedere 4.50
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Martini Rosso 3.00
Martini Bianco 3.00
Martini Extra Dry 3.00
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Hennessey 3.00
Courvosier 3.00
Remy Martin 3.00
- N~
— SPIRITZ e
G (_‘/O\J_‘
Aperol Spiritz 7.00
Limoncello Spiritz 7.00
Bajtra Spiritz 7.00
Hugo Spiritz 7.00
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Jameson 3.00
Black Label 3.50
Red Label 2.50
Jack Daniels 3.00
Maker’s Mark 4.00
Talisker 4.00
Double Black Label 4.50
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Bacardi La Carta Blanca 2.50
Captain Morgan Spiced Rum 3.00
Capitan Morgan Dark Rum 3.00
Kraken 3.50
Zacapa 4.50
Malibu 2.50
— N~
— LIQUORS o
G é‘$’ﬁ
Baileys 3.00
Disaronno 3.00
Amaro Montenegro 3.00
Averna 3.00
Frangelico 3.00
Khalua 3.00
Drambuie 3.00
Aperol 3.00
Bajtra 3.00
Limoncello 3.00
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