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TO START

A Selection of Fresh Bakery Breads and Rolls Served
with Olive Tapenade, Hummus, and Extra Virgin
Olive Qil.

A Selection of Mediterranean Antipasti, Levantine
Mezze, Including Smoked Baba Ghanoush,
Muhammara, Seasonal Mixed Leaf Salads,
Fattoush and Tabbouleh, Roasted Pumpkin Salad,
Fennel and Orange Slaw, Quinoa and Herb Salad,
Cherry Tomatoes, Chargrilled Courgettes, Roasted
Peppers, Marinated Artichokes, Potato Salad, Pasta
and Rice Salads, Seafood Delicacies Including
Marinated Prawns, Black Shell Mussels and More.

A Selection of Cured Meats, and a Variety
of Local and Foreign Cheeses.

A Selection of Traditional Maltese Appetizers,
Maltese Sausage, Bigilla, Freshly Baked Maltese
Bread Served with Kunserva, Local Olives and
Capers, Gbejna Cheese, Sundried Tomatoes,
Pickled Vegetables, Roasted Peppers, Octopus
Salad, and a Variety of Local Antipasti Specialties.

Chilled Soup
Cucumber, Mint and Yoghurt Velouté.

PASTA STATION

Baked ‘Timpana’
Beef and Bacon Ragu, Tortiglioni Pasta
Encased in a Rich and Crusted Pastry.

Penne With Maltese Sausage Ragu
Sun Dried Tomatoes, Basil and Grated ‘Gbejna’.

LIVE COOKING STATION

Rabbit Paellata
Crispy Fried Rabbit Pieces Prepared Live in a
Traditional Large Pan, Gently Simmered In a
Fragrant Garlic and Onion Confit, Deglazed
with White Wine, and Combined with Peas
and Thyme, Fresh Parsley, and Olive Oil.

If you suffer from a food allergy or intolerance or have a special dietary requirement, please speak to our staff before you order. All prices include VAT.

_II‘V

CARVING STATION

Porchetta Tan-Nanna
Belly Pork with a Maltese Sausage,
Coriander and Fennel Stuffing, Own Crackling,
Charred Onions and Apple Cider Velouté.

FROM THE BBQ

Grilled Sword Fish, Sauce Vierge

Grilled King Prawns, Finished with
a Chilli and Mint Dressing

Warm Spiced Boneless Chicken,
Raisin Couscous, Carob Scented Yoghurt

Lamb Chops, Marinated in Garlic,
Rosemary, Lemon Zest

Grilled Mediterranean Vegetables,
drizzled with Local Honey

Maltese Sausages
Buttered Corn on the Cob

Garlic Butter Jacket Potatoes

DESSERT

A Selection of Handcrafted Pastries, Traditional
Maltese Sweets, and Classic International
Desserts, Including Cannoli, Imqgaret (Date-Filled
Pastries), Cheesecakes, Chocolate Mousse, Panna
Cotta, Lemon Tart, and Seasonal Fruit Tarts.

An Abundant Selection of Freshly Cut Seasonal Fruits,
Including Watermelon, Pineapple, Melon, and Grapes.

ICE-CREAM STATION

A Selection of Ice Creams and Sorbets Served
Fresh to Order, Featuring Classic Flavours Such
as Vanilla Bean, Chocolate, and Strawberry,
Alongside Refreshing Sorbets Including Lemon
and Mango. Guests May Choose from a Variety
of Toppings Such as Crushed Nuts, Chocolate
Sauce, Caramel Drizzle, and Wafer Biscuits.




