
S e a s o n a l  P u m p k i n  M e n u



OCTOBER DRINKS FRESH LOCAL

Pomegrante Juice

Pomegrante Cocktail

Hazelnut Chai Latte

Pumpkin Spiced Latte

DESSERTS

S e a s o n a l  P u m p k i n  M e n u

4.00C

6.50C

4.50C

5.75C

Pumpkin gnocchi tossed with wilted 
spinach and creamy ricotta, finished 
with sage butter.

Gnocchi tal-qargħa ħAmrA
bl- ispinaci u irkotta

14.50C

Nanna’s Traditional Pumpkin, tuna 
and rice Pie, served with local 
potato chips and salad. 

Torta tal-qargħa ħAmrA 
u tonn taz-zejt

16.50C

Pearl barley with roasted pumpkin 
and bone marrow, garnished with 
toasted pumpkin seeds and fresh 
herbs.

Barley bil-qargħa ħAmrA
u mudullun ta' l-għadam

14.50C

Rustic autumn pumpkin soup 
topped with a soft poached egg.

Soppa Tal-qargħa ħAmrA

10.50C

Pumpkin Crumble with 
Ice-Cream vanilla and 
cinnamon

5.00C

November Bones
(Għadam tal-Mejtin)

4.75C
(eat-in)


