
Couples will also be receiving a special Diar il-Bniet Valentine Jam 
(strawberry and honey) with an olive wood Jam spoon as a gift

Sfurmat tal-vitella, majjal u laħam tax-xikel tal-bejken servut b’insalata ta’ ħxejjex friski minn tagħna, 
ħobż mixwi bit-tadam imqadded u salvja, ċatni tal-ħaxix tal-istagun u żejt taż-żebbuġa

Veal, Pork and Smoked Pork Terrine, local fresh petit Salad, toasted homemade 

Sundried and Sage Bread, Vegetable Relish and 1st press Olive Oil

Sorbet tal-lumi u n-naniegħ frisk
Lemon Sorbet and Fresh Mint

Ravjul mimli bl-artiċoks, ġobon pekorin tal-bżara u sagħtar frisk servut 
b’żalża tal-articoks ta’ Jerusalam, krema friska u insAlata

Globe Artichoke, Pecorino and Thyme stuffed Ravioli 

with a creamy Jerusalem Artichoke and fresh Rucola

Fenek spulpjat, mimli bit-tin, tewm mil-aħdar frisk u għajnbaqar mdawwar 
fil-bejken, fwied, pastard kremuż bil-klin frisk, patata u grejvi tal-fenek

Boneless Rabbit stuffed with Figs, Plums and fresh Garlic rolled in Bacon, 

Rabbit Liver, Cauliflower Puree, local Potatoes and Rabbit Jus

Tris ta’ frawli, pistachio u ċikkulata bajda
Strawberry, Pistachio and White Chocolate finale

Kafe Malti

żAQQ taċ-ċanga lokali pressata bil-Bżar Iswed u pulpetta tal-wardiet taċ-ċanga, 
Puree tal- faqqiegħ, gidra kkarameliżżata u patatA bil-krema u l-klin
Local Black Peppered Beef Belly, Beef Cheek Pattie, Mushroom Puree, 

Caramelised Turnip and Pommes Anna

Flett tal-ispnott mmarinat fix-xerry brandi u moqli servut fuq tgħoqlija 
ta basal aħdar u ful frisk, tadam u żejt tal-ħabaq

Pan fried Fillet of Seabass marinated in Sherry Brandy, Spring Onions 

and Broad Beans, Cherry Tomatoes and Basil Oil

TaZZa Prosecco

Ftit Prodotti ta’ Diar il-Bniet servuti Fuq ħobż Lokali

jew/or

u/and

jew/or

Frawli biċ- ċikkulata u Biċċiet ta’ ċikkulata minn tagħna

VALENTINE’S DAY

€90.00
Per Couple

u/and


