From first toast to final bite, we make your event effortless




Where the beach becomes your venue!
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® - . 'ToBeginlo Share

"Thaqqir Tradizzjonali Malti
101111 xundrled tomatoes, peppered cheeselets. marinated butter beans,
p1d<lod onions and [reshly baked Maltese bread

4h Iirst Course
2 Spaghetti tal-lenek
Slow-simmered rabbil sauce prepared in the authentic Maltese style,
served over spaghelli

Main Course

lenek Mogli
'lender rabbil gently fried with garlic, onions, red wine and aromatic
herbs, served with crisp golden [ries

To Finish "To Share

Imqgarel u Zeppolini
"Traditional date-filled pastries served warm, accompanied with mini
[ried pastries filled with sweel ricotla

M
munchies

Carefully crafted sel menus designed Lo suil every occasion:




parmesanshavings

¢ Spaghetti al Ragu
Tossed with a rich, home-made, classic Bolognese sauce
Or
Rigatoni alla Caponata
Hearty rigatoni tossed with a homemade caponata, enriched
with anchovies and crumbled feta, finished with a fragrant
drizzle of herb oil

Porchetla
Slow-cooked sous-vide for 3 hours, then oven-baked to achieve a
s perfectly crispy skin, served alongside a vibrant pumpkin and
o pomegranate salad
Or
BBQ Chicken
‘Tender boneless chicken thighs marinated in a smoky BBQ rub
and char-grilled to perfection, served with creamy mashed
polatoes and a rich BBQ sauce

Imqaret to share

A - €£29.50

Carefully crafted set menus designed to suit every occasion.




Risotto Pumpkin and Speck
rborio rice cooked with onions, garlic, and smooth
it squash purce, topped with crispy speck
> and loasted pine nuts
o Or
LLinguine Cozze ¢ Gamberi
.ingtiine tossed with sautéed onions, garlic, succulent mussels,
71~ tail-on prawns and a rich prawn bisque

L
Porchetta

I Slow-cooked sous-vide [or 3 hours, then oven-baked Lo achieve a
/S ked de for 3 hours, U baked to ach
/ * perfectly crispy skin, served alongside a vibrant pumpkin and
/ pomegranate salad
2 Or
° Grouper Fillet
Approx. 300¢ fillet of grouper, oven-baked with a herbed crust,
served alongside a refreshing citrus salad

o Imqaret to share
Or
1 scoop Vanilla or Chocolate Ice Cream

B - €35.50




)

Calamari Litti
;) sp\'l golden-fried calamari, coaled in our signature seasoned flour,
|
v
|
|

\served with a rich nero di seppia mayo

\\ Or

i > Risotto Pumpkin and Speck

{:‘am\ Arborio rice cooked with onions, garlic, and smooth butternut
\qua\h purée, topped with crispy spcck and toasted pine nuts

// = Or

X,
/ ——— LLinguine Manzo e Porcini

L. mg,ume tossed with sautéed onions, garlic, tender diced beef, rich veal
jus, red wine, vegelable stock and porcini mushrooms

[Lamb Rump
I%Zpr()x. 200g lamb rump marinated in tahini, cooked to your preference,
and served on a bed of creamy hummus with crispy fried halloumi bites,
roasted bell pepper purée, and golden roast potatoes
Or
Steamed Meagre
Served with inhouse caponata and roasted potatoes
Or
Porchetta
Slow-cooked sous-vide for 3 hours, then oven-baked to achieve a
‘ perfectlycrispy skin, served alongside a vibrant pumpkin
and pomegranate salad

Imgaret to share

Or
I scoop Vanilla or Chocolate Ice Cream

C -€39.50

Carefully crafted set menus designed to suit every occasion.




: Asparagus and Brie Parcel
JF f“, pu [ astry ﬁlled with Lender asparagus and creamy Bne cheese,

()r
NG Neonati Fitti
ispy fried whitebait, served with a zesty lartar sauce and garnished
b withedelicate wakame seaweed

Rigatoni alla Caponata
figatoni lossed with a homemade caponata, enriched with
s and crumbled feta, finished with a fragrant drizzle of herb oil
o\ ~ Or
Risotto Funghi e Tartufo
/ Arborlo rice cooked in red wine, infused with a mix of mushrooms,
/ porcini, and truffle paste, with onions, garlic, and Pecorino cheese,
,f *- finished with crispy oyster mushroom bites

Porchella
~Slow-cooked sous-vide for 3 hours, then oven-baked to achieve a
perfectly crispy skin, served alongside a vibrant pumpkin
and pomegranate salad
Or
Grilled Ribeye
Approx 250g ribeye, grilled to your preferred temperature and served
with rosemary-salted fries
Or
Meagre al Cartoccio
Served with inhouse caponata and roast polatoes

o

Imqaret to share
Or ‘
1 scoop Vanilla or Chocolate Ice Cream \
_e

p-ea950  IMNUNC h’l‘%S

Carefully crafted set menus designed to suit every occasion.
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Cold Items
Assorled canapés
Chicken & bacon rolls

Hot Items
Shrimp tempura
Duck croquettes
Sticky pork in hoisin
Mushroom trifolati tartlets
Beel & pork arancini
Duck spring rolls

Sweels
Bite size imqaret

A - €18.00

Carefully crafted set menus designed Lo suil every occasion.

Cold Items
Assorted canapés
Smoked salmon & avocado Lart
Asparagus rolled in ham

Hot Items
Shrimp tempura |
Mushroom trifolati tartlets
Chicken dippers |
Ricolta fried ravioli
Beel & pork arancini
Chicken & bacon rolls
Baked lemon & herb olives ¢
Sticky pork in hoisin
Duck croquettes

Sweels \
Chocolate brownies \ |/
Bite size'imqgaret

?

B - €2550)

i ?




" Cold Items Charcuterie & Cheese Table

Assorted canapés A selection of cheeses from around the world
cgmokc salmon & avocado lart accompanied with cured meats, salumis, marinated olives,
Asparagus rolled in ham different types ol nuts, fruit compoles, inhouse dips and

Shrimp barquotte@ dressings, home made focaccia, water

< Seafood tartlets biscuits and bread sticks
—-/
Hot Items Assorled Canapes
Mushroom & thyme vol-au-vents Smoked duck and pistachio open face sandwiches
Chicken dippers Avocado and goals cheese pannacolta
Ricolla [ried ravioli Chicken liver mousse on croutes
Beel & pork arancini Mini buns with porchelta, red wine pickled onions and salsa verde

Chicken & bacon rolls
Baked lemon & herb olives
Sticky pork in hoisin
Duck croqueltes
Duck spring rolls with coriander chili salsa
Beefl ribeye kebab
Prawn tempura

Beetroot devilled eggs
Prawns wrapped in pancella
BBQ pork belly skewers .,
Nduja arancini
Mini pulled brisket burgers

®

o

Sweels ¥
Assorted mignons

Sweels
Chocolate brownies
Bite size imqaret

C - €35.00 munchies D - €45.00

Carefully crafted set menus designed to suit every occasion.







