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FLAVOURS OF THE MEDITERRANEAN 

Welcome Drink 

Glass of Wekome Prosecco 

Plated Starter 

Spirilli con fu11,ghi e cre1m1 di .T i!rtt1fo nero. 

Spirilli pifSti! with pickeq. µn:islirooms, blacktrufile cream & parmesan shavings 

Mize' , Antipasto 
A selection of Mediterranean month,watering antipasti , like Bjgilla, Arjoli, Fazola pit- tewin 

u lumi, ijob;;:.tal O Maki bi ;e:ejt, bil - knllserva, nalliegh, kapp,ir, zejt n hall, Zebbug

imhawwar bi tewm, pepperol\qino, saghtar, ;;:�jt n hall & much wore, 

prepareq. by our q.edicated chefs using wostly tyPicitl local ingredients & traditional cooking. 

methods both from th� land and sea. 

Enhance your choices with flayoµreq. oils and tasty dressings. 

Soup Pot 

Vegetable minestrone with rootvegernbles & tomatoes 

From the Carvery 

Roasted pork collar with rosemary & coriander seeds 

We treat food allergies seriously, Every effort is made to instruct our staff regarding the potential severity of food allergies. 

Therefore, please inform your server of any allergies you may suffer from. 
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From the Hot Buffet 

Pan-fried seasonal fish, Mediterranean couscous, fresh thyme beurre Blanc
Grilled chicken thighs, with onion sofrito &; white wine gravy

Aubergines filled with Rice, ricotta & vegetables,
Panache of fresh vegetables

Baked potatoes with fennel seeds &; garlic

Dess;eri: .& Cheese 

Aselection ofMf\ltese CheeSi!S cc Gbejniet Bojod, Gbejniettal B;zar,Irkotta Friska
&; chu!'.)leys,.,. T omim

i

&i: Black Olive ,:hutriey, Red Onion chutney,
fresh bre,;d, wholemeal craQkers &; lqc:al Gall�tti

Treat yourself to oiir selection of SCfl)Tµptioµs Miµtese desserts,
Irnqaret, Kannoli ta' Hrl,o½ta, Helwa i;a' Tork, Pµdina taH,obz

Freshseasonal frµit

Bever9�e :_

Free flowing wine, soft drinks & water 

We treat food allergies seriously. Every effort Is made to Instruct our staff regarding the potential severity of food allergies, 

Therefore1 please inform your server of any allergies you may suffet from. 


