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 STARTERS

Rosemary Focaccia
Rosemary crushed black pepper, rock salt and olive oil

Classic Focaccia
Rucola, shaved grana, cherry tomato and black olives

Grilled Octopus

Pureed caponata, garlic toast, cherry tomato and basil oil

Poached Green Half Shell Muscles

Prosecco cream, basil, lemon butter - served with garlic toast

Calamari Fritti
Home made tartar sauce and garlic oil

PLATTERS,

Beef Platter
Strip beef loin, Ribeye, corn on the cob

PASTA

Platters serves for 2 persons

SALADS ,

Grilled Beef Salad

Mixed leaves, onion, cucumber, croutons and balsamic olive oil vinaigrette

Grilled Corn-Fed Chicken Salad

Cherry tomatoes, baby gem lettuce, endive, lemon & lime vinegarette.

Salmon Salad
Cherry tomatoes, black olives, reddish, baby gem lettuce, lemon and lime
vinaigrette

;/
Starter Main
€890 Vegetarian Pasta €79 €11
Zucchini, green olives, green peas, capers, tomato sauce and flash fried rucola
€8 Ravioli Ricotta €8% €11%
Walnut pesto or tomato sauce
Potato Gnocchi €90 €12
€90 Meat Jus and crispy guanciale
Garganelli Pesto €90 €129
€10 Pesto with mozzarella di bufola
Spaghetti Carbonara €9 €129
€129 (rispy guanciale, grana, pecorino romana, eqq yolk and cracked black pepper
Pacherri, Rabbit Ragu €10 €13
Ground rabbit meat, red wine, tomato sauce, parsley and kalamata olives
Wild Boar Ravioli €11%° €14
Three cheese, aniseed liquor and dill
Linguine Prawn with Pistachio Pesto €13 €18
Linguine 'Rummoy pistachio pesto, king prawn and cherry tomatoes
€40 GLUTEN-FREE PASTA AVAILABLE
/2=’ _BURGERS ,
; Classic Burger €6°°
200g homemade ground beef burger
Spicy Beef Burger €9
Raw slaw, mustard, gherkin, house sauce, chill, lettuce and cucumber
€10 Bacon Cheese Egg Burger €10
Caramelised onion, tomato and lettuce
€105° Crispy Chicken Burger €10
House mayo, gherkin, raw slaw
Ribeye Steak Burger €14

€14

Melted cheese, crispy onion, rucola and truffle butter

ALL SERVED IN BUN WITH FRIES & SALAD

Extra Ingredient €0.75¢ | Gluten Free Bun Available
Make it extra special add House Sauce €1.50c

PLEASE ADIVSE OUR SERVER SHOULD YOU HAVE ANY FOOD ALLERGIES, INTOLERANCE OR SPECIAL DIETARY REQUIREMENT



RISOTTO

;/
Starter
Risotto Lemon & Saffron €10
Lemon zest, saffron and slow cooked pork cheek
Risotto White Clam & Prawn €11

Prawn bisque, cherry tomatoes, basil and soft herb butter

MAINS
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Fish & Chips

Prosecco batterd fish and tartar sauce

House Rabbit

Rabbit cooked in milk stout, white wine and thyme butter

Pork Belly Stew

soy sauce, ginger, sake, yuzu, spring onions, garlic and soft mashed potatoes

Grilled Chicken Breast

Mustard, red pepper corn sauce, lemon & tarragon butter

Coffee Grilled Salmon Fillet

Coffee butter, cherry tomatoes, olives and basil gastrique
Honey Mustard B.B.Q. Loin Ribs

Beef Tagliata
Coffee butter, cream, brandy and black pepper

Beef Ribeye

350q Argentinian ribeye, grilled, rosemary and beef jus

Extra
Mixed Salad or Chips or Roast New Potato

Main
€13

€14

€14%

€16'00

€17.00

€17%

€19.00

€19.00

€29.00

€32.00

€2.50

ALL MAINS ARE SERVED WITH ROAST VEGETABLES
CHOOSE FROM ROSEMARY ROAST NEW POTATO OR CHIPS

Margherita

Tomato sauce, mozzarella, oregano and basil

Al Fungi

Tomato sauce, mozzarella, mushrooms and oregano

Al Tonno

Tomato sauce, mozzarella, tuna, green olives, onions, garlic and basil olive oil

La Bufala Diavola Asagina

Tomato sauce, mozzarella, bufala, spicy chorizo, grana and rucola

Capricciosa
Tomato sauce, mozzarella, black olives, mushrooms, ham, artichoke, boiled eggs
and oregano

Quattro Stagioni
Tomato sauce, mozzarella, ham, cocktail sausages, eqgs, peas and oregano

Pizza No Cheese

Tomato sauce, salami, Parma ham & rucola

Calzone
Mozzarella, mushrooms, ham, boiled eggs and oregano

BBQ Chicken

Mozzarella, tomato sauce, chicken fillet strips, sweet corn, onion and BBQ sauce

Amatriciana
Tomato sauce, mozzarella, crispy guanciale, Pecorino Romana, black pepper
andbasil oil

Bufala e Pistachio
Tomato sauce, bufala, crushed pistachio, tarragon oil, Grana Padano

Vegetarian
Tomato sauce, mozzarella, zucchini, capers, peas, artichoke, baby spinach

Maltija
Tomato sauce, mozzarella, Maltese sausage, roasted potatoes, gbejna,
black olives, peppers and basil

Meat Feast
Tomato sauce, mozzarella, minced meat, bacon, Maltese sausage, onions, peppers
and oregano

€8

€9

€9+

€10

€10

€10

€10

€10°°

€11

€11°°

€12

€12

€12°°

€12

Extra Ingredient €1 | Gluten Free Available

PLEASE ADIVSE OUR SERVER SHOULD YOU HAVE ANY FOOD ALLERGIES, INTOLERANCE OR SPECIAL DIETARY REQUIREMENT



KIDs

Chicken Fingers

Boneless chicken breast coated in bread crumbs

Pasta
Plain in butter or tomato sauce or cheese satce

Wudy Sausage
Served with chips

Pizza Margherita
Tomato sauce, mozzarella, oregano and basil

Pizza Mickey

Tomato sauce, mozzarella, sausages

Mini Calzone
Sausage, mozzarella, ham

DESSERT,

Maqaret

Fried thin sweet pastry filled with a flavourful spiced date and citrusy paste

Mgqaret with Ice-Cream
Brownie with Ice-Cream

Ice-Cream (1 scoop)
Choose from Chocolate or Vanilla or Pistachio

Cookies (Ask our servers about available flavors)

Dessert of the day

- HOT BEVERAGES @'

€4
€4
€4
€4
€5

€5.00

€3

€5
€5
€2

€8
€5

Instant Coffee, Tea
Espresso

Espresso Lungo
Espresso Macchiato
Americano
Cappuccino

Hot Chocolate

€1
€10
€1
€%
€2
Regular €250 Large €3
3™

< DPRINKS

Soft Drinks
7-Up, Miranda, Pepsi, Pepsi Zero,
Kinnie, Kinnie Zero - 25¢l

Water

Still Water San Michel 50cl
Still Water San Benedetto 75cl
Sparkling Water Perrier 25cl
Sparkling Water Perrier 33cl
Sparkling Water Perrier 75cl

Mixers

Bitter Lemon
Tonic Water
Soda Water
Ginger Ale

Local Beers

Cisk Lager 25cl
Shandy 25cl
Hopleaf 25¢
Cisk Excel 25¢l
Cisk Chill Lemon 25cl
Skol 50cl

Cisk Pilsner 33cl
Cisk Strong S0cl
Blue Label 44l
Double Red 44cl
Green Hop 33cl

Foreign Beers
Budweiser
Heineken
Corona

Guiness
Strongbow Cider

W

€

€1
€%
€
€%
€3%

€
€
€
€

€
€
€
€
€
€3%
€3%
€3%
€%
€3%
€3%

€
€
€
€4
€4

PLEASE ADIVSE OUR SERVER SHOULD YOU HAVE ANY FOOD ALLERGIES, INTOLERANCE OR SPECIAL DIETARY REQUIREMENT




