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EASTER 
CELEBRATE

AT DIAR IL-BNIET

shop online

121, Triq il-Kbira
Ħad-Dingli, Malta



EARLY BOOKING IS HIGHLY RECOMMENDED  
27620727  |  77620002  OR  INFO@DIARILBNIET.COM

kids menu 
available at 

€20

Easter biscuits 
gift to every 

family

BOOK NOW!

PRICE €48.50

Ħaruf ta’ Malta immarinat bil-lumi, kardamonju u kanella msajar
 il-forn biż-żebbuġ iswed, klin u basal zgħir

Roasted marinated local lamb scented with lemon, cardamom and cinnamon 
served with black olives, rosemary and shallots

jew / or

Flett mixwi u żaqq tal-majjal servuta b’qoxxra tal-ġellewż u l-melħ oħxon, 
qargħa ħamra u stuffat ta tuffieħ

Local grilled pork fillet and hazelnut crusted belly, pumpkin puree and apple stew

jew / or

Spnotta servuta fuq sodda tal-pitravi, kapunata tal-brunġiel, tadam frisk, kappar u ħabaq
Sea bass served on beetroot relish, aubergine caponata, fresh tomatoes, capers and basil

It-Tieni Platt

Deżerta

Torta tal-lewż u frawli, ġelat l-ġulepp tal-ħarrub, 
karwett mielaħ u cikkulata skura

Almond and strawberry frangipane, carob ice cream,
salted peanuts and dark chocolate

U / AND

 Kafe’ Malti u Biċċiet Tal-Figolla
Typical Maltese Coffee and Figolli Bites

Soppa tal-ful aħdar, fażola mħalta, piżelli u għaġin
Thick Broad bean soup, mixed lentils, peas and pasta

jew / or

Ravjul mimli bil-laħam ta’ denb taċ-ċanga, kurrat u irkotta
Homemade oxtail, leaks and ricotta ravioli

jew / or

Klamari immarinati u mixwija servuti sħan fuq insalata friska mill-għelieqi tagħna, 
ġamm tal-lumi, ħabaq frisk u żejt taż-żebbuġa

Grilled marinated calamari served on fresh salad leaves, lemon pickle, 
basil leaves and our local olive oil

L-Ewwel Platt


