
3-Course Menu (€75 per person)
4-Course Menu (€90 per person)

7-Course Surprise Tasting Menu (€115 per person)
Wine Pairing (€75 per person)

A Taste of Distinction.



Brown Crab 
Cucumber Salad, Zucchini, Horseradish Ice-Cream

(Oscietra Caviar Supplement €25)

or

Glazed Veal Sweetbread
Gremolata, Croquette of Mushrooms, Puffed Potato

Kusksu 
Vegetable Broth, Carrot Yolk, Seasonal Vegetables

or

Pasta In Bianco
Almond & Bay Leaf Broth, Grey Mullet Bottarga

Starter.

Intermediate.

Layers of Alpha Potato [V]
Savoy Cabbage, Potato Foam, Truffle

or

Local Slow-Cooked Pork
Crispy Maltese Sausage, Parsnip, Onion Relish 

& It’s Own Gravy

or

Loin of Beef
Jollof Rice, Beetroot, Pickled Radicchio, Raspberry Jus

(Supplement - €10)

or

Local Fresh Fish
Seasonal Fish Of The Day

(Market Price)

Main.

A Taste of Distinction. A Taste of Distinction.



Local Artisanal Cheese
In-house Jam & Kombuchas

(Supplement - €20)

or

Brown Sugar Tart
Lemon Gozitan & Sea Salt Ice-Cream

or

Cloud Caramelised Brioche
Espresso Ice-Cream, Toffee & Dates

or

Cherry & Chocolate Mille-Feuille
Cherry Ice-Cream

Cheese & Dessert.

A Taste of Distinction.


