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ĠBEJNA U SPINACI MONEY 
BAGS (v) 

€10.50 KISRA HOBŻ (v) €10.95 

 
Local peppered goat cheese, wilted 
spinach, wrapped with phyllo pastry and 
fried. Drizzled with our very own 
preserved lemon and thyme Maltese 
honey, dusted with dehydrated capsicum.  

  
Toasted Maltese bread, home made fig kunserva 
(tomato paste), fresh artisanal soft white gbejna 
mousse, confit cherry tomatoes, olive soil, fried 
caper berries and a drizzle of local pressed olive 

oil.  

 

    
CRISPY “ROSS IL-FORN” €11.95 ALJOTTA WONTONS €12.95 
 
Our traditional baked rice served as 
individual rice cakes with a molten cheese 
and beef ragu centre. Served with our 
very own Chinese 12 spice local tomato 
jam and a drizzle of spicy herb oil. 

  
Thin wonton sheets filled with white fish, 
marjoram, mint, parsley, citrus zest and rice. 
Poached in fish bouillon and served with a side of 
sweet chili and lime sauce.  

 

    
GALLETTI TACOS €12.50 BABY OCTOPUS STEW  €15.50 

 
Crispy tacos made with traditional water 
biscuit dough filled with braised pulled 
pork, topped with sundried tomato and 
olive “pico de gallo”, crispy fried onions 
and a drizzle of harissa mayo. 

  
Slow cooked baby octopus in tomato sauce, a 
touch of sweet chili, wine, black olives, capers, 
citrus zest and fresh herbs. 

 

    
RABBIT LIVER PÂTÉ €13.50 RABBIT SPRING ROLLS €13.95 
 
Creamy rabbit liver pâté served with 
toasted local bread, sweet orange 
compote and tahini crumble. Garnished 
with roasted sesame seeds and candied 
orange peel. 

  
Crispy spring rolls filled with braised local rabbit 
mixed with onions, garlic, celery, carrots, 
tomatoes, peas and secret spices. Served with a 
side of sticky local carob dipping sauce. 

 

    

  STICKY PORK BELLY €12.50 

   
Local pork belly slow cooked for 12hours in Cisk 
larger, so tender is melts in your mouth. Tossed 
with our special sticky sweet sauce.  
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ALL OUR PASTA IS COOKED TO ORDER AND SERVED AL DENTE 

 

“QASSATAT” (v) €17.50 
Our delicious hand made pasta filled with curried mushy peas and ricotta tossed with onions, confit 
garlic and mint infused burre noisette. 

 

  

TRADITIONAL SPAGHETTI RABBIT €17.95 
Local fresh pulled rabbit meat, onions, garlic, parsley, wine, local milk stout beer, rabbit jus, tomato 
sauce, peas. 
(We do our best but this dish may contain small bones) 

 

  

MALTESE SAUSAGE TAGLIOLINI €16.50 
Fresh egg pasta tossed with artisan local Maltese sausage, onions, garlic, local mushrooms, 
spinach, a touch of chili, flamed with port, finished with jus, sage and rosemary. 

 

  

PRAWN AND CRAB DUMPLINGS €19.95 
Thin dumplings dough filled with a prawn and crab patê, cooked in coconut milk, lemongrass and 
ginger, tossed with a coconut prawn bisque and drizzled with zesty gremolata. 
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STUFFED AUBERGINES (v)  €21.95 
Baked aubergines stuffed with zesty ricotta, glazed with white miso sesame sauce, topped with 
basil and sesame seed almond crumble. Served with rosti potatoes. 

 

  

FRESH FISH OF THE DAY  
Please ask your server for availability.  

  

TRADITIONAL FRESH LOCAL RABBIT                                                                                                   €23.95 
Locally sourced fresh rabbit, served on the bone, traditionally cooked with onions, garlic, parsley, 
local milk stout beer, wine and rabbit jus. Served with chunky chips. 

 

  

TRADITIONAL LOCAL RABBIT STEW                                                                                                   €24.95 
Locally sourced fresh rabbit, served on the bone, traditionally cooked with onions, garlic, tinned 
peas, boiled potatoes, tomato sauce, parsley, local milk stout beer, wine and rabbit jus.  

 

  

TRADITIONAL LOCAL RABBIT LIVER                                                                                                     €23.95 
Pan seared with onions, garlic, parsley, wine, local milk stout beer and rabbit jus gravy. Served with 
chunky chips. 

 

  

BRAGIOLI   €24.95 
Traditional Maltese dish of thinly sliced beef steak stuffed with force meat and Maltese sausage. 
Braised in red wine, tomato sauce and fresh herbs. Served with smoked paprika cauliflower puree 
and baked potatoes. 

 

  
ROASTED CORNFED CHICKEN €23.50 
Half chicken roasted Cornfed chicken served with caponata, roast potatoes and roasting gravy.  
  
BUTCHER’S CUT OF THE DAY  
Please ask your server for availability.  
  
SAUCES  SIDES  

    

Creamy peppercorn €3.50 Mixed salad €3.50 
Creamy mushroom sauce €3.50 Seasonal vegetables €3.95 
Chili Mayo €1.95 Roast potatoes €3.50 
  Skinny Fries €4.50 
  Chunky fries €4.50 
  Sweet potato fries €4.95 
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TRY OUR LOCAL CUISINE SET MENU AT €35 PER PERSON 

                INCLUDES A GLASS OF LOCAL WINE  

 

1/2 SPAGHETTI RABBIT 

Or 

FRIED RABBIT LIVER 

 

TRADITIONAL FRIED RABBIT WITH CHIPS 

Or 

TRADITIONAL RABBIT STEW (Extra €2.50) 

 

IMQARET (Date cakes) with VANILLA ICE CREAM 


