TAL-BIDWI (V)
Olives in garlic and parsley, butter beans, pickled onions, garlic broad beans, pickled
eggs, Maltese caponata, tomato paste, bigilla and fresh sheep cheeselets

TAL-MERCA

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

S TART E RS (L-EWWEL PLATT)

SOPPA TAL-ARMLA (V)

Traditional widow soup served with a poached egg and fresh sheep cheeselet

BEBBUX BL-ARJOLI U HOBZ BIL-KUNSERVA

Traditional snail stew served with traditional arioli and tomato paste bread

PULPETTI TAT-TONN TAZ-ZEJT

Pan fried tuna patties served with seasonal greens

GBINTEJN NIEXFA MOQLIJA SERVUTA BIL-GAMM TAL-ISTAGUN

Deep fried dried sheep cheeselets served with our seasonal jam

SFINEG TAL-INCOVA U DIPP TAZ-ZEBBUG AHDAR

Traditional anchovy fritters served with homemade green olive dip

TORTA TAL-FENEK
Grandma style rabbit pie

€ 32.00




PASTA craom

RAV]JUL TAL—GBE]NIET (V)
Homemade sheep cheese ravioli, fresh tomato sauce,
basil and olive oil

SPAGHETTI TAL-FENEK

Traditional spaghetti rabbit sauce

TIMPANA L-ANTIKA

Grandmother’s traditional timpana

ROSS IL-FORN

Rustic baked rice

Starters Mains
I: €12.00 €16.00 :l
\

I: €14.00 € 18.00

MAIN C O U RS E (IT-TIENI PLATT)

FENEK MOQLI

Traditional pan fried rabbit in garlic and white wine

BRAGJOLI TAC-CANGA

Slow cooked traditional beef olives in sauce

QARABALI JEW BRUNGIEL MIMLI

Maltese style minced beef stuffed aubergine or courgettes
ask the server, for a vegetarian or vegan option

KUSTILJA TAL-MAJJAL MOQLIJA BIL-BAJDA
Local panfried pork chops, fried egg and handcut chips

PIXXISPAD MOQLI BIZ-ZALZA TAL-KAPPAR

Panfried swordfish with traditional caper sauce

STUFFAT TAS-SUMMIEN BIL-PATATA

Rustic quail stew with potatoes and seasonal vegetables

SAQAJN TAL-HARUF IL-FORN

Roasted sliced leg of lamb served with fennel roast potatoes

€13.00




