BAR & KITCHEN

SET MENU A (2 COURSE)
€34 PER PERSON

STARTERS

BEEF TARTARE

BEEF | OLIVE OIL | CAPERS | SHALLOTS | MUSTARD | CHEESE TUILE | PICKLED ONION
ARANCINI -V
RICE | TRIO OF MUSHROOMS | GRANA PADANO | TRUFFLE MASCARPONE | TRUFFLE OIL

MUSSELS & CLAMS -S| GF
VONGOLE | MUSSELS | GARLIC | MINT | CHILIES | | LIME | WHITE WINE

(ROAST POTATOES, SEASONAL VEGETABLES, SEASONED FRIES AND FRESH MIXED SALADS ARE INCLUDED AS
SIDE DISHES ALONG WITH THE MAIN COURSE DISHES)

LAMB SHANK
BRAISED LAMB SHANK | MASHED POTATOES | GRAVY
CHICKPEA CURRY - GF | | LF | V| VEGAN

SULTANAS | PILAU RICE | CHICKPEAS | APPLE | CURRY | TOMATOES | COCONUT MILK
CALAMARI - GF

PAN-FRIED CALAMARI | WHITE WINE | GARLIC | BASIL | LEMON | CHERRY TOMATOES
TERIYAKI CHICKEN - LF
PAN-FRIED CHICKEN THIGHS | ONIONS | GARLIC | GINGER | SOY SAUCE | HONEY | SESAME SEEDS |

STICKY RICE



BAR & KITCHEN

SET MENU B (2 COURSE)
€39 PER PERSON

STARTER

MALTESE SAUSAGE - GF

MALTESE SAUSAGE BALLS | RAISINS | PINE NUTS | PUMPKIN PUREE | BLUE CHEESE
FRIED PUMPKIN
PUMPKIN | FRIED CHERRY TOMATOES | BASIL | PINE NUTS | OLIVE OIL | MUSTARD | SEEDS | SALAD LEAVES

MUSSELS & CLAMS - S | GF
VONGOLE | MUSSELS | GARLIC | MINT | CHILIES | | LIME | WHITE WINE

(ROAST POTATOES, SEASONAL VEGETABLES, SEASONED FRIES AND FRESH MIXED SALADS ARE INCLUDED AS
SIDE DISHES ALONG WITH THE MAIN COURSE DISHES)

300G CHAR-GRILLED RIBEYE STEAK - GF | LF
COOKED TO YOUR PREFERENCE | MUSHROOM OR PEPPER SAUCE
CHICKPEA CURRY -GF | | LF | V| VEGAN

SULTANAS | PILAU RICE | CHICKPEAS | APPLE | CURRY | TOMATOES | COCONUT MILK
SALMON FILLET - GF

OVEN-BAKED SALMON FILLET | LEEK PUREE | LEMON | WHITE WINE | CREAM | MUSTARD | HERBS
TERIYAKI CHICKEN - LF

PAN-FRIED CHICKEN THIGHS | ONIONS | GARLIC | GINGER | SOY SAUCE | HONEY | SESAME SEEDS | STICKY
RICE





