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Brodu bil-mudulun taċ-ċanga  € 10.00 
Slow cooked rustic bone marrow soup 
 
ġbintejn Niexfa Moqlija servuta bil-ġamm tal-larinġ tal-bakkaljaw  (V)  € 10.00
Deep fried dried sheep cheese served with our orange marmalade 

Sfineġ tal-Inċova u dipp taż-żebbuġ aħdar € 11.00
Traditional anchovy fritters served with green olives dip 

Bebbux bl-arjoli u ħobż bil-kunserva € 13.00
Traditional snail stew served with arjoli and kunserva bread 

Laħam taż-żiemel € 13.00
Traditional horse chuck stew 

Insalata tal-ħaxix STAĠJONALI immarinat (V) € 12.00
Marinated seasonal vegetable salad

TAL-BIDWI  (V)  € 30.00 
Olives in garlic and parsley, butter beans, pickled onions,  
garlic broad beans, pickled eggs, Maltese caponata,  
tomato paste, bigilla and fresh sheep cheeselets. 
 
TAL-MERċA  € 32.00 
Smoked Maltese sausage, smoked ham, pecorino cheese,  
a fresh sheep cheeselet, a peppered sheep cheeselet, 
a dried sheep cheeselet, tomato and onion chutney, quince jam,  
thyme honey and a jar of preserved fruit.

Welcome to a culinary journey where the essence of  
Maltese cuisine takes centre stage.

Step into our family’s haven, where our farm-to-table commitment ensures 
each dish is a masterpiece of homegrown goodness. Nestled in the scenic 
charm of Dingli, our restaurant is an ode to tradition and a love for genuine 

flavours. Here, we proudly serve authentic traditional Maltese food, crafted 
with care and served at your table with warmth and pride. Join us in savouring 

the taste of our family’s heritage, cultivated with love.
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Traditional pan fried rabbit in garlic and white wine
 
Braġjoli tal-vitella 
Slow cooked traditional veal olives in sauce
 
Stuffat biċ-ċanga ta’ malta u patata maxx
Slowed cooked local beef stew served with mashed potato
 
Kustilji tal-majjal bl-għadma moqlija fit-tewm, bajda u ċips ta’ malta
Local panfried pork chops, fried egg and handcut chips
 
Saqajn tal-ħaruf biz-zalza tal-fażola ħamra
Braised lamb shank in red kidney bean ragu

Paġella mixwija fit-tewm, naniegħ u ċips ta’ malta
Grilled fresh red snapper in garlic and mint and handcut chips
 
Tiġieġa sħiħa mixwija servuta bil-qamħ ħelu u patata mixwija 
Whole baby chicken served with baby corn and roasted potatoes 

Polenta bil-pastard u l-gĦaZz  (V)
Lentils and cauliflower set polenta
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A Spaghetti tal-Fenek  
Traditional spaghetti rabbit sauce 
 
Timpana l-antika 
Grandmother’s traditional timpana 
 
Ravjul tal-ġbejniet biz-zalza tat-tadam frisk  (V)
Homemade sheep cheese ravioli,  
fresh tomato sauce, basil and olive oil
 
Lasagna tal-ħARUF 
Rustic lamb lasagna 
 
Tortellacci biz-zalzett malti carbonara 
Fresh Maltese sausauge tortellacci carbonara sauce
 
Orzotto bil-faqqieħ selvaġġ ta’ Malta  (V) 
Orzotto with wild oyster mushrooms 
 
Tagliatelle friski bit-tadam cherry u irkotta  (V)
Fresh tagliatelle with fresh cherry tomatoes and ricotta

€ 15.00          
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€ 12.00          

€ 14.00

€ 17.00

€ 28.00

€ 24.00

€ 26.00

€ 23.00

€ 28.00

€ 32.00

€ 26.00

€17.00

€15.00

€18.00

€ 17.00

m

€ 15.00 €18.00

€ 12.00 €14.00

€ 11.00 €14.00
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Traditional homemade Maltese trifle

Imqarret bil-gelat tal-vanilla 
Homemade date fritters served with vanilla ice-cream

Torta tal-Marmurat 
Homemade traditional almond, candied peel and chocoloate pie 

Biċċa Ħelwa taT-Tork 
Traditional maltese ħelwa

Torta tal-TuffieĦ ta’ Zija Lucy 
Anutie Lucy’s apple pie 

Torta tal-LewŻ u l-Frott 
Homemade almond frangipan with seasonal fruits 

Torta ta’ tuffieĦ crumble u ĠeWŻ
Homemade apple and walnut topped crumble 

Ġelat 
Ask the server for flavours

€ 8.00

€ 8.00

€ 6.50

€ 6.50

€ 6.50

€ 6.50

€ 5.50

desserts are all homemade by auntie lucY using the 
freshest produce from our field

€2.95


