
 

Togħmiet Maltin għal-ġranet Sħan tas-Sajf 
Antipasti  Table of Local Traditional Maltese Food 

Freshly prepared antipasti from our Rural Kitchen using only the freshest ingredients 
sourced at Diar il-Bniet estates.  

Antipasti to be served with Local Maltese Bread, Ftira , Galetti and also our local 
olive oil. 

To fulfil this unique experience we will serve also our Homemade wine carefully 
selected from grapes grown at our Estates 

Menu 1 

Fażola bit-tewm  
Marinated Buttered Beans 

Żebbug aħdar fit-tewm  
Local green olives with garlic and herbs 

Qarabagħli Moqli  
Pan fried marrows in vinegar 

Bżar biz-zalza  
Green Peppers in tomato sauce, olives and capers 

Ġbejniet bojod u ġbejniet tal-bżar  
Dry white sheep cheeselets and peppered cheeslets 

Sfineġ tal-makku 
Neonati fritters 

Frajjeġ tat-tarja moqlija  
Cappelini Fritters 

Pulpetti tal-Ġurnata  
Seasonal Patties 

Basal tal-Pikles  
Pickled Onions 

Bajd fil-hall  
Pickled Eggs 



Tadam ċatt tas-Sajf mixwi bil-melħ oħxon u klin  
Summer tomatoes grilled with sea salt and fresh rosemary 

Kunserva Lokali  
Local Tomato Paste 

ħobz bil-Kunserva  
Maltese bread spread with tomato paste 

Dipp taż-żebbuġ  
Olive tapenade 

Menu 2 

Bigilla  
Thick Beans with garlic, parsley and olive oil 

Tadam Imqadded  
Sundried Tomatoes 

Kaponata  
Aubergines, Celery, Tomato paste, onions, garlic and green olives 

Ġbejniet Friski tan-nagħaġ servut b'tadam ċatt tas-Sajf  
Fresh sheep cheese and summer tomatoes 

Makku Moqli  
Deep fried White Bait 

Zalzett Malti servut nejj  
Local Maltese sausage served raw 

Qarabagħli moqli u mtekktek fiz-zalza 
Marrow simmered in Tomato Sauce 

Balbuljata tal-qargħa twil  
Bottle gourd, onions, garlic, fresh tomatoes and eggs 

Kappar  
Capers 

Basal tal-Pickles  
Pickled Onions 

Kunserva Lokali  
Local Tomato Paste 

Arjoli  
Tuna, olives, tomato paste, local bread, onions and garlic 

ħobz bil-Kunserva  
Maltese bread spread with tomato paste


