FOOD

BREADS

TO CHOOSE BETWEEN CIABATTA OR LOCAL FTIRA,
SERVED WITH CRISPS AND SALAD LEAVES

(AVAILABLE DAILY UP UNTIL 4.00PM)

Bacon & egg # poruLAr €795
Fried egg, streaky bacon, butter, tomatoes, lettuce,
caramelised onions

Tuna »« €7
Tuna chunks, tomato paste, Maltese cheeselet,
sun-dried tomatoes, olives, onions, capers, fresh
herbs, olive oil

Mortadella & burrata €100
Basil pesto, pistachio mortadella, burrata, truffle

mayo, fresh rocket leaves, tomatoes

Parma ham & mozzarella €1200
San Daniele Parma ham, fresh rocket leaves,

tomatoes, fresh mozzarella, basil pesto

Ham & cheese €630
Roast gammon, cheese, lettuce, tomatoes, onions

Salmon & cream cheese €120
Smoked salmon, cream cheese, cucumber,

tomatoes, fresh rocket leaves

TO START oR
TO SHARE

Parmesan and tomato bruschetta €8+3°
Marinated tomatoes, Parmesan shavings,
onions, basil, extra virgin olive oil

Calamari fritti * popuLar €1350
Garlic and lime aioli

Grilled pork sausages »« €1200
Paprika mayonnaise

Trio of dips Y €950
Hummus, Baba ghanoush, Tzatziki, warm flatbread
Baked brie Y €1350

Oven baked brie, pecan nuts, fruit marmalade,
thyme, toasted bread, local honey drizzle

Rosemary focaccia A4 ¥ (I
Sea salt, fresh rosemary, extra virgin olive oil

Parma ham focaccia €139
San Daniele Parma ham, fresh rocket leaves, cherry

tomatoes, Parmesan shavings, extra virgin olive oil

Mortadella & truffle focaccia €1195
Mortadella slices, truffle paste, stracciatella, extra
virgin olive oil

SALADS

Caesar *propuLAR €105
Add grilled chicken breast €5-00

Baby gem lettuce, Parmesan shavings, croutons,
crispy bacon, Caesar dressing

Greek V & ¥ €1090

Add feta cheese for €3.5°
Tomatoes, cucumber, fresh onions, olives, oregano

Burrata V¥ ¥ €14
Burrata, heritage tomatoes, sweet peppers,

roasted nectarines, pecan nuts, Kalamata olives,
salted pumpkin seeds, balsamic dressing

Beef & €175°
Grilled Uruguayan grain-fed beef tagliata, chillj,
cucumber, spring onions, bell peppers, barley,
tomatoes, thyme, fresh salad, chilli infused extra
virgin olive ail
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PASTA FE GRAINS

GLUTEN FREE PASTA OPTION AVAILABLE AT A
SUPPLEMENT OF €2.00

Prawn linguine €16°°
Local prawn bisque, olive oil marinated prawns, basil
leaves

Pea & guanciale risotto ¥ €160
Pea purée, guanciale, hazelnuts, Parmesan

Nduja & stracciatella casarecce  €15%°
Fresh casarecce, spicy nduja sausage, tomato
fondue, stracciatella, basil

Pappardelle with funghi porcini Y €165°
Porcini, oyster and portobello mushrooms, onions,
thyme, truffle paste, cream, Parmesan

BURGERS

The Vivaldi burger *poruLar €172
Brioche bun, 250g beef patty, bacon, fried egg,
mature cheddar, lettuce, tomatoes, gherkins, crispy
onions, house sauce, truffle fries

Spicy chicken burger €145
Brioche bun, crispy chicken thigh, red cabbage and
sriracha slaw, tomatoes, gherkins, lettuce, house
sauce, fries

Classic cheeseburger €16°
Brioche bun, 250g beef patty, mature cheddar,
lettuce, tomatoes, gherkins, house sauce

Falafel burger Y €149
Brioche bun, chickpea, fava bean and oat patty,
mature cheddar, lettuce, tomatoes, gherkins, crispy
onions, house sauce, fries

MAINS

Traditional

fish and chips * roruLar €165°
Mushy peas, tartar sauce

Marinated

chicken thighs *ropuLar €1850

Citrus rub marinated roasted chicken thighs, roast
vegetables, pan juices, fries

Lamb loin ¥ €245
Pan-fried lamb loin, mashed potatoes, roasted spiced
aubergine, chickpeas, tomato salsa, rosemary jus

Uruguayan grain-fed

beef tagliata €285°
Char-grilled to your liking, cherry tomatoes, fresh
rocket leaves, Parmesan shavings, extra virgin olive
oil, balsamic reduction, fries

Slow cooked pork cheeks €2300

6 hours slow cooked pork cheeks, celeriac purée,
sage, pork jus

Seared local seabass fillets >« €26
Mashed potatoes, roasted vegetables, tomato salsa

Sides

Fries €350
Roast vegetables €39
Side salad €350
Roast potatoes €350
Mashed potatoes €350
Onion rings S
Sauces

Mushroom sauce €30
Pepper sauce €300

vivaldi

hotel

KIDS

Chicken goujons and fries €850
Grilled beef burger and fries €10-00
Penne with white sauce €750
Spaghetti with tomato sauce €750

PIZZA

GLUTEN FREE PIZzZA BASE OPTION AVAILABLE AT A
SUPPLEMENT OF €2.00

Classic margherita Y €100

San Marzano tomato sauce, mozzarella, basil

Mortadella & pistachio €160
Pistachio pesto, mozzarella, pistachio
mortadella slices, burrata, pistachios

Diavola €130
San Marzano tomato sauce, mozzarella, spicy nduja
sausage, sun-dried tomatoes, Parmesan shavings,
basil, fresh rocket leaves

Funghi & prosciutto cotto €139
San Marzano tomato sauce, mozzarella,
mushrooms, roast ham

Capricciosa €139
San Marzano tomato sauce, mozzarella, mushrooms,
artichokes, olives, ham, hard-boiled egg

Maltese heritage > €145
San Marzano tomato sauce, mozzarella,

Maltese sausage, sun-dried tomatoes, local
peppered cheeselet, thinly sliced potatoes

Ortolona Y €125

San Marzano tomato sauce, mozzarella, aubergines,
zucchini, bell peppers, red onions

DESSERTS

Dark chocolate brownie,

vanilla ice-cream « popuLAr €60
Fresh fruit salad €550
Classic lemon cheesecake €650

Maltese date fritters,
traditional local ice-cream >« €650

Pre-packed ice-cream
Kindly refer to the display for selection and prices

We treat food allergies seriously. Every effort is made to instruct our team regarding the potential severity of food allergies.
If you suffer from any food allergies or intolerances, please inform a member of our team before placing your order.

Local» Vegetarian ¥ Vegan s Gluten Free ¥ Lactose Free &



BEVERAGES

WATER

Small still 50cl
Small sparkling 50cl
Large still 75cl
Large sparkling 75cl

SOFT DRINKS

Pepsi 25c¢l
Pepsi Zero 25c¢l
7up 25c¢l
7up Zero 25c!
Kinnie »X« 25cl
Kinnie Zero »« 25cl
Mirinda Zero 25¢/
Bitter lemon 25c¢l
HOT

English breakfast tea
Selection of herbal tea
Espresso

Espresso lungo
Espresso macchiato
Double espresso
Cappuccino

Café latte

Plant milks — oat,
almond, coconut

Syrups - vanilla,
caramel, hazelnut

ICED

Americano

Latte

Affogato (espresso,
vanilla ice-cream)

BEER

Local Cisk Lager »« 33cl
Local Cisk Excel » 33cl
Heineken 25c¢!
Corona 35.5¢l
Somersby Cider 33cl
SPIRITS
/LIOUEURS

J&B Whiskey 2.5¢l
Jack Daniel’s 2.5¢l
Ballantine’s 2.5¢l
Baileys 2.5¢l
Disaronno 2.5¢l
Limoncello 2.5¢l
Kahlua 2.5cl
Frangelico 2.5¢l
Cointreau 2.5¢l
Sambuca 2.5¢l
Averna 2.5¢/
Zeppi's Bajtra > 2.5¢l
Mixers (each)

Soft drink, juice, tonic water,
bitter lemon, soda water

All prices include 18% VAT

€275
€2.75
€4.50
€450

€2.75
€275
€275
€2.75
€2.75
€275
€2.75
€2.75

€2.25
€275
€2.00
€2.00
€225
€350
€2.75
€3.00

€050

€075

€2.75
€325

€4.50

€375
€ 425
€3.75
€550
€ 5.50

€325
€425
€3.25
€3.25
€325
€3.25
€3.25
€325
€325
€3.25
€3.25
€325

€075

SPRITZ €850
Aperol

Aperol, prosecco, soda water

Limoncello
Limoncello, prosecco, soda water

Hugo
Elderflower liqueur, prosecco, fresh mint, lime
juice, soda water

Bajtra »«

Zeppi's Bajtra liqueur, prosecco, soda water

CLASSIC
COCKTAILS €9:00

Negroni

Campari, Gordon'’s Gin, Martini Rosso

HET RV ETREY

Captain Morgan dark rum and white rum,
Cointreau, orgeat syrup, lime juice, pineapple
juice

Bee's Knees

Bombay Sapphire Gin, honey syrup, lemon juice

Gin Pink Sour
Gordon’s Gin, Passoa, passionfruit syrup, lemon
juice, egg white, angostura

SIGNATURE
COCKTAILS €950

Thyme in the Barrel
Jack Daniel’s, honey syrup,
lime juice, ginger ale

Midnight Margarita
Jose Cuervo tequila, Triple Sec, lime juice, simple
syrup, lychee syrup

Rose Blossom
Absolut vodka, honey syrup, Archers Peach
Schnapps, rose water, egg white

Soundscape
Gordon’s Gin, Aperol, orange juice, lemon juice,
simple syrup

Priklypink >
Zeppi's Bajtra Liqueur, Absolut vodka, Triple Sec,
lime juice, cranberry juice

SIGNATURE
NON-ALCOHOLIC

COCKTAILS €750

Sour Heart
Cranberry juice, rose water, lime juice, lychee
syrup, soda water

Watermelon & Elderflower Fizz
Fresh watermelon, watermelon syrup,
elderflower syrup, lime juice, soda water

DESSERT
COCKTAILS €850

Limoncello Legacy
Limoncello, cream, Absolut vodka, simple syrup

Classic Baileys Milkshake
Baileys, chocolate ice-cream, milk, whipped
cream

Kahlua & Cream
Vanilla ice-cream, Kahlua, milk, whipped cream

Milkshakes €500
Please ask a member of the team for today’s
flavours. Toppings — chocolate, caramel,
strawberry sauce, sprinkles

PROSECCO/WINE
BY THE GLASS

Prosecco 17.5¢cl €6°°
White »k 17.5¢/ €500
Red »k« 17.5¢/ €500
Foreign white 175¢cl  €6°°
Foreign red 175¢cl  €6°°
PROSECCO 75¢cl
Serena DOC €270
CHAMPAGNE 75cl
Moét & Chandon

Brut Imperial €95.00
WHITE * 75cl
Classic Collection

Pinot Grigio — Delicata €20-00
1919 White — Chardonnay,

Girgentina, Moscato — Marsovin €280
Isis — Chardonnay — Meridiana €3800
ROSE x

Fenici DOK, Cabernet Sauvignon,

Syrah — Meridiana €280
RED x

Medina IGT - Syrah,

Carignan, Mourvedre — Delicata €20-00

1919 Red - Gellewza,
Merlot — Marsovin €2800

Melgart - Cabernet Sauvignon
& Merlot, Meridiana €4200

FOREIGN WHITE 75c

Gavi Di Gavi Tuffo DOCG,

Morgassi Superiore IT €2400
Anthilia White DOC,

Donnafugata IT €280°
Falanghina DOC

Villa Raiano IT €30°0
Greco Di Tufo DOC,

Villa Raiano IT €3200
Sancerre AOC,

Domaine Serge Laloue FR €3500

FOREIGN ROSE  7sc

Rosé D'Anjou, Domaine
Du Petit Clocher FR €2300

FOREIGN RED 75cl

Fiulot Barbera D'Alba DOCG,

Antinori Prunotto IT €2500
Peppoli Chianti Classico DOCG,

Marchesi Antinori IT €2900
Chateau Beauvillage Cru Bourgeois

Medoc FR €320
Pinotage, Robertson

Winery ZA €2200
Shiraz, Robertson Winery ZA €2400

Malbec Classic, Alta Vista ARG €2400
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