
 

2 Courses · €20.00    |    3 Courses · €25.00 

V – Vegetarian    VG – Vegan    GF – Gluten Free    LF – Lactose Free 

We take food allergies seriously. Every effort is made to instruct our team on the potential severity of allergic reactions, and to minimize the risk  
of cross-contamination. However, please be advised that all our food is prepared in a kitchen where common allergens are present, and shared  

equipment is used. If you suffer from any food allergies or intolerances, please inform a member of our team before placing your order. 

 
W E E K D A Y  L U N C H  D E A L  

 
HUMMUS AND FALAFEL V, LF, 

Home-made spiced hummus with crispy falafel, Moroccan 
fried chickpeas, pickled onions, parsley gremolata, fresh 

lemon, warm pita bread 

PEPATA DI COZZE GF, LF 
Black mussels in white wine, fish velouté,  

tomatoes, fresh herbs 

 PORCINI RAVIOLI V 
Filled with porcini mushrooms,  

sage butter, fresh herbs 

ARANCINI TRIO 
Beef Ragout 

Mushroom and Truffle 
Octopus and Squid Ink 

petit salad, house sauce 

 CALAMARETTI FRITTI LF 
Deep-fried calamaretti tossed in confit garlic and parsley, 

homemade tartar sauce,  
fresh lemon wedge 

 TEMPURA PRAWNS LF 
Tempura fried prawns, spring onion  
and green chili salsa, Sriracha mayo 

 

 
FISH AND CHIPS 

Homemade beer battered cod, mushy peas,  
tartar sauce, lemon wedge 

 PANZEROTTI RICOTTA DI PECORA V 
Panzerotti filled with ricotta di pecora, rich tomato sauce, 

pine nuts, fresh basil 

PACCHERI MALTESE SAUSAGE 
Maltese sausage, gorgonzola, fresh baby  

spinach leaves, cream sauce 

SPICED CHICKEN BROCHETTES 
Tender chicken thigh skewers marinated in yoghurt and 
fresh herbs, fluffy couscous, seasonal vegetables, warm 

pita bread 

GRILLED PORK GF 
Char grilled local pork, whole grain mustard sauce, 

roasted vegetables, hasselback potatoes 

 HALF RACK PORK RIBS GF, LF 
6-hour slow-cooked pork ribs with smoky-sweet blueberry 

chipotle BBQ sauce and fries  

 

 
LOCAL IMQARET 

BIL-ĠELAT TAN-NANNA V 
Mini local date fritters, traditional Maltese  

ice cream, honey drizzle 

ICE CREAM AND SORBET 
2 scoops of homemade ice cream  

(please ask a member of the team for  
today’s flavours) 

 


