
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Tasting Menu & 
Wine Pairing 

 



 
 

 
 
 

 
 
 

4-Course Dinner Menu 
€ 45 per person 

 
 
 

Amuse-Bouche  
 

Ġbejna Friska  
Local honey, carob syrup & wild thyme 

 
 

Pasta Course 
 

Chicken Agnolotti  
Local spring peas, chicken jus, Ġbejna  

 
 

Main Course 
 

Stuffed Chicken Supreme  
Porcini & truffle mouse, grilled king oyster mushroom, baby spinach, chicken 

jus 
 

or 
 

Slow-Cooked Lamb Belly 
C ooking juices, baby carrots, salsa verde 

 
or 
 

Beef Sirloin 
Root vegetables, red wine jus, parsnip puree, purple mashed potato  

 
 

Dessert 
 

Dark Chocolate & Kumquat Parfait 
Stewed fig & almond pie with ‘Helwa tat-Tork’ ice-cream 

 
 
 
 
 
 
 
 



 
 

 
 

 
5-Course Dinner Menu 

€ 60 per person  
 
 

Amuse-Bouche  
 

Ġbejna Friska  
Local honey, carob syrup & wild thyme 

 
 

Hot Antipasto 
 

Caramelised Onion & Tomato Tart  
G rana cheese, basil oil 

 
 

Pasta Course 
 

Chicken Agnolotti  
Local spring peas, chicken jus, Ġbejna  

 
 

Main Course 
 

Stuffed Chicken Supreme  
Porcini & truffle mouse, grilled king oyster mushroom, baby spinach, chicken 

jus 
 

or 
 

Slow-Cooked Lamb Belly 
C ooking juices, baby carrots, salsa verde 

 
or 
 

Beef Sirloin 
Root vegetables, red wine jus, parsnip puree, purple mashed potato  

 
 

Dessert 
 

Dark Chocolate & Kumquat Parfait 
Stewed fig & almond pie with ‘Helwa tat-Tork’ ice-cream 

 
 
 
 
 
 



 
 

 
 

7-Course Dinner Menu 
€ 80 per person  

 
 

Amuse-Bouche  
 

Ġbejna Friska  
Local honey, carob syrup & wild thyme 

 
 

Cold Antipasto 
 

Smoked Mussels  
Minted spring beans puree, local capers, wild asparagus, lemon 

 
 

Hot Antipasto 
 

Caramelised Onion & Tomato Tart  
Grana cheese, basil oil 

 
 

Pasta Course 
 

Chicken Agnolotti  
Local spring peas, chicken jus, Ġbejna  

 
 

Fish Course 
 

Grilled Seabass 
Green asparagus textures, chive & lemon oil 

 
 

Main Course 
 

Stuffed Chicken Supreme  
Porcini & truffle mouse, grilled king oyster mushroom, baby spinach, chicken 

jus 
 

or 
 

Slow-Cooked Lamb Belly 
C ooking juices, baby carrots, salsa verde 

 

or 
 

Beef Sirloin 
Root vegetables, red wine jus, parsnip puree, purple mashed potato  

 
 

Dessert 
 

Dark Chocolate & Kumquat Parfait 
Stewed fig & almond pie with ‘Helwa tat-Tork’ ice-cream 



 
 

 
Wine Pairing Accompanying Menu 

 

A glass of wine (100ml) will be served with each course 
4-Course Dinner Menu - €32.00 per person  
5-Course Dinner Menu - €40.00 per person  
7-Course Dinner Menu - €50.00 per person  

 
 

Amuse-Bouche  
 

Maschio Riunite, Calle d’Oro, Veneto, Italy 
A refreshing semi-sparkling white wine produced mainly Glera grape s with notes of 
green apples, pears and citrus. 

Cold Antipasto 
 

Pinot Blanc, Gustave Lorentz, Alsace, France 
Intense, fresh notes of white flowers, refined complexity, very expressive and charming. 
Nice balance, strong fruitiness with a dry and elegant finish.  
 

Hot Antipasto 
 

Müller Thurgau, Bottega Vinai, Cavit, Trentino, Italy 
Highly complex nose with distinctly aromatic notes reminiscent of lime. with more delicate 
hints of elderflower. Very rich on the palate, lusciously crisp with great balance.  
 

Pasta Course 
 

Roero Arneis, Pescaja, Piemonte, Italy 
Vibrant nose of fresh grapes, melon with floral undertones. Refreshing acidity, medium 
body, well-balanced fruitiness and a long-lasting finish. 
 

Fish Course 
 

Sauvignon Blanc Hunter's, Marlborough, New Zealand 
Rich, crisp, and refreshing, with vibrant flavours of gooseberry and melon. 
 

Main Course 
 

With the Chicken Option 
 

Pinotage, Hyacinth, Coastal Region, South Africa 
Vibrant red fruit aromas of cherry, raspberry, and blackberry with subtle spicy notes. 
Medium-bodied with smooth and easy tannins, a nice balanced acidity, and light hints of 
chocolate. 
 

With the Lamb Option 
 

Côtes du Rhône, Réserve de Bonpas, Rhône Valley, France 
Rich stewed fruit aromas of red fruit with ample velvety tannins. Dry but fruit-driven with a 
long finish. 
 

With the Beef Option 
 

'1865' Malbec Viña San Pedro, UCO Valley, Mendoza, Argentina  
This Malbec has the floral aroma, violets, and cherries of Malbecs from the highlands of 
UCO. The palate is nervy and marked by deep acidity  
 

Dessert 
 

Finca Antigua Moscatel Orgánico  Familia Martinez Bujanda, Rioja, 
Spain 
Lemon yellow with golden glints, clean, bright and very glyceric legs. High aromatic 
intensity with varietal notes of Muscat. Reminiscences of stone fruits and white flowers. The 
acidity, unusual for a sweet wine, brings freshness and nerve and compensates fantastically 
for the sweetness of the wine.  



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Wine List 
 
 
 
 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Champagne & 
Sparkling Wines 

 
 
 
 



 

1. Drappier Carte D'Or Brut  €  120   
Champagne   
This Champagne boasts a gold en hue with tinges of copper. A bouquet of stoned 
fruits, such as the white peach and pear, the palate is dominated by ripe fruits like 
apricot and red fruits like strawberry which are supported by a natural lively acidity 
and a long-lasting length. 

 
 
 

2. Prosecco Extra Dry, Argento NV  € 27  
Val d'Oca, Treviso 
A sparkling wine made in the extra dry style, with a long-lingering cascade of pin-
point bubbles that create a rich, lively mousse in the glass. Rich bouquet and velvety 
smooth with a beautifully balanced crisp appealing palate. 

 
 
 

3. Moscato D'Asti, Natale Verga  €  24  
Piemonte 
Slightly sweet and fizzy with flavours of peach and honeydew melon. A delight with 
pound cake or chocolate truffles. 
 
 
 

4. For The Future, Chardonnay, Otello Ceci € 27  
Italy 
Packaged in the new 100% recyclable aluminium bottle. Delicate and elegant with 
floral notes, apple and minerality.  

 
 
 

5. For The Future, Nero di lambrusco, Otello Ceci € 27  
Emilia, Italy 
Medium-dry semi-sparkling red wine with an intense ruby red colour and lively, rich and 
persistent foam. The fruity notes of cherry and wild berries, as well as floral hints of 
violet accompany a delightful, spicy and mineral finish. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

White Wines 
 
 
 
 



 

Malta 
 
 
 

10. Medina Chardonnay Girgentina, Delicata  €  25  
DOK Malta 
Sun-kissed Girgentina grapes from bush-trained, native old vines have been skilfully 
blended with Chardonnay for fullness and fruitiness. This unoaked, light, and crisp dry 
wine allures subtle flowery scents and refreshing flavours of green apple. 

 
 

11. Grand Vin De Hauteville Viognier, Delicata   €  37  
DOK Malta Superior 
This aromatic dry white wine is made from Viognier grapes. It is delightfully fresh with 
an appealing floral and peachy nose. Delicately blossom-scented, this Viognier is 
ripe in the mouth with opulent apricot and exotic fruit flavours. 

 
 

12. Gran Cavalier Sauvignon Blanc, Delicata   €  55  
DOK Malta 
A fragrant, herbaceous, dry white wine made from handpicked grapes from selected 
vines. Before pressing, the grapes are left to macerate on their skins to extract 
maximum flavour and varietal characteristics.  

 
 

France 
 
 
 

13. Sancerre Beau Roy, Domaine Reverdy-Ducroux  €  65 
Loire Valley   
Bright yellow colour, a bouquet of white and yellow fruits mixed with citrus fruits. Well-
balanced on the palate, with undertones of mature fruitiness.  

 
 

14. Chablis, Louis Latour 
Chablis  €  90  
The ultimate expression of what the noble Chardonnay grape.. The wine is perfumed, 
lively, clean and steely-tasting with a crisp finish. 

 
 

15. Pinot Blanc, Gustave Lorentz  € 35  
Alsace 
Intense, fresh notes of white flowers, refined complexity, very expressive and charming. 
Nice balance, strong fruitiness with a dry and elegant finish.  
 
 

16. Sauvignon Blanc & Semillon, Château Lamothe Vincent € 2 8 
Bordeaux 
Dry with vibrant aromas of pineapple, mango, melon and citrus notes. Medium bodied 
with refreshing acidity. 
 
 

17. Sauvignon Blanc, Domaine de Vedilhan  €  27  
Languedoc  
A wonderfully sunny style of Sauvignon Blanc, broad and quite tropical with delicate 
smokey notes, ripe citrus acidity and a richly textured finish. 



 

Italy 
 
 
 

18. Pinot Grigio, Tenuta J. Hofstätter  € 48  
Alto Adige 
Medium rich, fruity, well-structured and direct on the palate with orchard fruit flavours 
and tangy, fruity acidity on the finish. 
 
 

19. Müller Thurgau, Bottega Vinai, Cavit  €  32   
Trentino 
Pale straw colour with bright green reflections. Highly complex nose with distinctly 
aromatic notes reminiscent of lime. with more delicate hints of elderflower. Very rich 
on the palate, lusciously crisp with great balance.  
 
 

20.  Gavi del comune di Gavi , Fabio Oberto    €  25  
Piemonte 
A distinctively rich Gavi, boasting fragrances of minerals and ripe fruit, plus toasted 
hazelnut, honey, fresh bread crust, and apples, against an aromatic tapestry of 
coriander and other spices and a suggestive hint of dill and spring blossoms.  
 
 

21. Roero Arneis, Pescaja € 52 
Piemonte 
Vibrant nose of fresh grapes, melon with floral undertones. Refreshing acidity, medium 
body, well-balanced fruitiness and a long-lasting finish. 

 
 

22. Pecorino, Terre di Chieti, Cantine Tombacco € 28  
Abruzzo 
Complex hues of exotic fruit and soft notes of spices. Good acidity, medium body, 
mineral notes and an explosion of exotic fruit. 

 
 

23. Roccaleoni Falanghina, Villa Matilde  € 35  
Campania 
Elegantly floral and fragrant, with clearly perceptible scents of pineapple, and 
yellow peach, intertwined with broom and rose whiffs. Delicate sage reminiscences. 
Balanced and pleasant taste, resembling nose impressions with underlying delicate 
walnut scents. 

 
 

24. Insolia, Cusumano  € 25  
Sicily 
Invigorating aromas of the Mediterranean Sea , hazelnut, fresh pineapple, and 
hibiscus flowers provide a fresh, exotic palate in this well-balanced Insolia. 

 
 

Argentina  
 
 
 

25. Passo Bianco, Torrontes & Pinot Grigio, Masi Tupungato  €  28  
Mendoza, Tupungato Valley  
Its body and exuberance come from the local Argentinian grape Torrontes, while 
the Pinot Grigio grapes, lightly dried, give it class and the style of a top Venetian 
white wine. 



 

Chile 
 
 
 

26. Sauvignon Blanc, Chilano  € 23 
Central Valley 
Cheerful aromas of fresh citrus, like lime and pink grapefruit, accompanied by tropical 
fruit flavours and a well-balanced acidity. 

 
 
 

South Africa  
 
 

 
27. Chenin Blanc, Simonsig  € 23 

Stellenbosch 
Delightful wine that is filled to the brim with fruit, utterly unforgettable and has a silky 
smooth finish. 
 
 

28. Chenin Blanc, Hyacinth  € 37  
Coastal Region 
Dry, aromas of citrus and apple, stone fruits with hints of floral undertones. Lightly 
mineral, yeasty, medium body and a zesty fruity finish. 

 
 

Australia  
 
 
 

29. The Dry Dam Riesling, d'Arenberg  € 38  
Mc Laren Vale 
Jasmine and orange blossom, along with lemon and lime characters leap from the 
glass. The sugar-acidity balance is impeccable. While both are present, they manage 
to meld together creating a mouth-watering yet subtle sherbet character, which 
finishes dry and mineral, not cloying in the slightest. 

 
 

30.  Sauvignon Blanc, Hunter’s  €  35 
Marlborough, New Zealand 
The taste of the wine is fresh and dry, with a good balance between fruitiness  
and bright acidity. Rich, crisp & refreshing with vibrant gooseberry & melon 
flavours. 

 
 

Lebanon  
 
 
 

31. Château Kefraya Blanc, Chardonnay & Vermentino, Organic €  47 
Lebanon 
This is a unique blend of Chardonnay and Vermentino. The vineyard situated 1100 
meters above the Mediterranean. With a subtle touch of oak, it reveals fine oriental 
aromas of jasmine and green tea, while offering a rich palate of tropical and citrus 
fruits. 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 

Rose Wines 
 
 
 
 



 
 

Malta 
 
 
 

40.  Medina Grenache Cabernet Rose, Delicata   €  25 
DOK Superior, Malta 
This delightful, aromatic dry rosé is made from hand-picked red Grenache grapes, 
blended with Cabernet Sauvignon. This slightly spicy rosé has a nose and tastes of 
cotton candy, strawberries, and fresh red summer fruits. 

 
 

France 
 
 
 

41. Rosé d'Anjou, Domaine Tourville  €  23  
Loire, France 
A bright medium dry rose made from the Groslot grape variety, a  finely balanced 
sweetness with summer fruits and fresh, clean acidity. 
 
 

42. IGP Mediterranee Rose, Mediteo € 26  
Coastal Mediterranean 
Highly aromatic with delicate and fresh notes of red fruit, raspberry, white-fleshed fruit 
and white blossoms. Lovely length with a mineral, saline finish. 

 
 

43. Le Rose Bio, Organic wine, Paul Mas  € 26  
Organic Rosé, Pays d'Oc 
Smooth and elegant red fruit flavours with a crisp finish. Elegant, with a wide range of 
aromas and a fine amplitude.  
 

 

USA 
 
 
 

44. Feral Roots White Zinfandel   €  23 
California, USA 
A light, sweetish taste with juicy fruit and berry accents, well-balanced with a delicate, 
harmonious aftertaste with hints of ripe strawberries and raspberries. 

 

 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 

Red Wines 
 
 
 
 



 
 

Malta 
 
 
 

50.  Medina Syrah, Delicata   €  25 
DOK  Malta Superior 
The Maltese sunshine that blesses the vineyards shines through in the wine’s intense 
plum and mulberry flavours. Hand-picked Syrah bunches, unoaked and fruit-packed 
ruby-red dry wine, is light to medium-bodied with a smooth finish. 

 
 

51. Grand Vin De Hauteville Cabernet Sauvignon, Delicata  €  38 
DOK  Malta Superior 
This elegant oaky red wine is made from Cabernet Sauvignon grapes. It delights with 
scents of black forest fruit, graphite, and spice. This Cabernet tastes of blackcurrant, 
and its classic leafiness is supported by smooth tannins and a nuanced finish.  

 
 

52. Gran Cavalier Merlot Rizera, Delicata   €  64 
DOK  Malta Superior 
Reminiscent of black fruit compote, hints of charcoal, dark chocolate and green tea 
with a velvet palate of ripe tannins and balance. This full-bodied yet elegant wine 
has a faintly savoury attraction to it, which is typical for world-class Merlot of Malta. 

 
 

France 
 
 
 

53. Pinot Noir, Moillard Bourgogne  € 57 
Burgundy 
Light-bodied, elegant and supple Pinot Noir with aromas of blackcurrant, blackberry 
and mild spice flavours, especially star anise and vanilla. 

 
 

54. Chateau Ascumbas, Cuve Saint Vincent  € 55 
Saint Emilion Grand Cru  
Dry wine with lively acidity. Tannins are high but well integrated. The flavour of berries, 
red fruit, spices, violet flowers, liquorice, and oak. It has with a long finish. 
 
 

55. Merlot & Cabernet Franc, Château Lamothe Vincent € 30  
Bordeaux  
A dry wine with aromas and flavours of black fruit. Soft tannins, full body and lightly 
spicy. Good acidity and medium finish. 
 
 

56. Châteauneuf du Pape, Victor Berard  € 82  
Rhone Valley 
An elegant and easy-drinking wine with delicate aromas of dried herbs and spices, 
with a lovely floral bouquet. Subtle notes of red cherry with silky tannins. 
 
 

57. Côtes du Rhône, Réserve de Bonpas € 29  
Rhone Valley 
Rich stewed fruit aromas of red fruit with ample velvety tannins. Dry but fruit-driven with 
a long finish. 



 
 

Italy  
 
 
 

58. Barolo Boschi dei Signori, Luca Bosio  € 71  
Piemonte  
A classic Barolo. Excellent structure and harmony, mild tannins and balanced fruit. It 
is immediately approachable, but it has a very long ageing potential. 
 
 

59. Valpolicella Valpantena, Bertani  € 48  
Veneto 
An extraordinarily elegant and pleasant Valpolicella, with notes of fresh fruit, 
especially cherries, typical of Valpolicella Classica which blend with the notes of 
white pepper and silky tannins typical of the Valpantena. 
 
 

60.  Decanta, Barbera dell`Emilia, Ceci  € 34  
Emilia Romagna  
Ripe fruit, with an elegant balance of taste. Soft but complex, structured and 
persistent. 
 
 

61. Chianti Classico, Castello di Querceto  €  30  
Tuscany 
A medium-bodied red with a fresh red-fruity character, hints of dried flowers and 
citrus peel. Well polished and textured with a crunchiness to the fruit and fine tannins. 

 
 

62. Aglianico, I.G.T. Del Beneventano, Cantine Tombacco  € 28  
Campania 
Powerful, full flavours of red fruit and spices. Mouthcoating smooth tannins with a 
persistent finish. 
 
 

63. Primitivo di Manduria, Cantine Tombacco € 34  
Puglia 
Intense black fruit characteristics of plum and black currant with spicy notes. Full 
bodied, mouthcoating, persistent & gentle tannins.  

 
 

64. Sàgana Nero d'Avola, Cusumano  € 2 6  
Sicily 
The ruby red Cusumano Sàgana has smouldering aromas of pepper, crushed 
elderberries and dark cocoa. The smooth rich flavours of dry plums and figs awaken 
the palate as vanilla oak lingers throughout the finish. 

 
 
 
 
 
 
 
 
 
 
 



 
 

Argentina  
 
 
 

65. Passo Doble, Malbec & Corvina, Masi Tupungato €  32 
Mendoza, Tupungato Valley 
A modern wine with a non-conformist style, striking for its intense fruitiness and delicate 
spiciness.  
 
 
 

66. 1865 Vina San Pedro, Malbec  €  44 
Mendoza, UCO Valley 
This Malbec has the floral aroma, violet, and cherries of Malbecs from the highlands 
of UCO. The palate is nervy and marked by deep acidity and cherry flavours.   

 
 
 

Chile  
 
 
 

67. Carménère, Chilano € 23 
Central Valley  
Medium dry wine, fruit forward, easy drinking with aromas of plums, raspberries and 
strawberries. Smooth tannins and integrated alcohol. 

 
 
 

68. Carmenere Reserva. Viña Ventisquero  €  30  
Rapel Valley   
A deep cherry red wine with maroon hues. The nose is intense and attractive with 
upfront fresh black and red fruit aromas, such as blueberries, blackberries, 
blackcurrants, strawberries and cherries, as well as spicy and earthy notes that blend 
harmoniously with hints of chocolate and vanilla. 

 
 
 

South Africa 
 
 
 

69. Pinotage, Hyacinth € 28  
Coastal Region  
Vibrant red fruit aromas of cherry, raspberry, and blackberry with subtle spicy notes. 
Medium-bodied with smooth and easy tannins, a nice balanced acidity, and light hints 
of chocolate. 

 
 
 

70.  Cabernet Sauvignon & Shiraz, Simonsig   €  23 
Stellenbosch 
It is a vigorous and juicy blend which exhibits a fine fruit concentration whilst at the 
same time showing captivating oak on the nose. 

 
 
 



 
 

Australia  
 
 
 

71. Village Pinot Noir, Yering Station  €  50   
Victoria Yarra Valley 
Fruity smooth red wine with a light pomegranate colour and cherry-coloured tears. 
Full nose of small berries and cherries, white pepper and undergrowth. Typical ripe 
pinot noir, round and harmonious with soft tannins and ditto acids, balanced drinking 
pleasure with lots of ripe fruit in the finale. 
 
 
 

72. Billi Billi Shiraz, Mount Langhi Ghiran  €  35 
Victoria Grampians  
Bright, deep garnet. Rich red and black fruits underpinned by dried florals and spice. 
The aromas carry to the palate, proffering florals and spice, luscious red and black 
fruits paired with fine tannins. 

 
 
 

Macedonia 
 
 
 

73. Kamnik, Wine Maker's Selection  €  62 
North Macedonia 
A dry red wine produced as a blend of carefully selected organic Vranec grapes 
(40%), Merlot (40%) and Carmenere (20%). The wine is characterized by a ruby 
red colour. The aroma is complex; the dominant fruity and spicy character reveals 
ripe cherries complemented with discreet vanilla undertones. The taste is full-bodied, 
with a velvety structure and soft tannins which enable the long aftertaste. 

 
 
 

Lebanon 
 
 
 

74. Château Kefraya Rouge, Organic   € 58 
Cabernet Sauvignon, Syrah, Cabernet Franc    
Bekaa Valley, Lebanon 
O n a tectonic fault at 1100 meters above the Mediterranean, the old vines of  
Cabernet Sauvignon and Syrah express the finest micro-terroirs of the region. Aged 
for over 12 months in oak barrels, this elegant and complex wine offers subtle notes 
of cherry and spices, with silky tannins. 

 
 
 
 
 
 
 
 

 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 

 

 
 

           Sweet Wines, 

Half Bottles &        

Wines by the G lass 
 
 
 
 



 
 

Sweet Wines  
 
 

75. Grand Vin De Hauteville Moscato, Delicata  – 37.5cl €  30  
DOK Malta 
A deliciously golden sweet liqueur wine made from concentrated home -grown 
Moscato grapes. This rich, opulent wine has a lovely honeyed nose with a wonderful, 
marmalade flavour. 
 
 

76. Finca Antigua, Moscatel   € 42 
Familia Martinez Bujanda, Rioja Spain  
Lemon yellow with golden glints, clean, bright and very glyceric legs. Very Complex, 
highly aromatic intensity of stone fruits and white flowers. Velvety & silky on the palate. 
The acidity is unusual for a sweet wine bring freshness that compensates fantastically 
for the sweetness of the wine. 

 
 

Half bottles  
 
 

77. Drappier Carte D'Or Brut  € 65  
Champagne  

 
 

78. Medina Chardonnay Girgentina  € 18  
DOK Malta, Delicata 

 
 

79. Medina Grenache Cabernet Rose  € 18  
DOK Superior, Delicata 

 
 

80.  Medina Syrah  € 18 
DOK Malta Superior, Delicata 

 
 

Wines by the glass 
 
 

Prosecco   € 4.50 
 

Medina Chardonnay Girgentina, Delicata, Malta  € 5.00  
 

Insolia, Cusumano, Sicily  € 5.00  
 

Sauvignon Blanc, Chilano, Chile   € 4.50  
 

Chenin Blanc, Simonsig, South Africa  € 4.50 
 

Medina Rose Grenache, Delicata, Malta  € 5.00  
 

Rosé d'Anjou, Domaine Tourville, France   € 4.50  
 

Medina Syrah, Delicata, Malta  € 5.00  
 

Nero d'Avola, Cusumano, Sicily  € 5.00  
 

Carménère, Chilano, Chile   € 4.50  
 

Cabernet Sauvignon & Shiraz, Simonsig, South Africa  € 4.50 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Beverage List & 
Cocktail List 

 

 

 

 



 
 

Soft Drinks & Water 
 

Coca Cola / Coca Cola Zero  25cl € 2.80  50cl € 4. 80  

Sprite / Sprite Zero 25cl € 2.80  50cl € 4. 80  

Fanta 25cl € 2.80  50cl € 4. 80  

Kinnie / Diet Kinnie 25cl € 2.80  50cl € 4. 80  

Iced Tea Peach  25cl € 2.80  50cl € 4. 80  

Iced Tea Lemon 25cl € 2.80  50cl € 4. 80  

Foreign Still / Sparkling Water  33cl € 2.95 75cl € 4.95 

 

Mixers 
 

Tonic Water / Bitter Lemon 20cl € 2. 95 

Soda Water / Ginger Ale 20cl € 2. 95 

Red Bull  35.5cl € 4.80  

Mixers with spirits         € 0.9 5 

 

Juices 
 

Fresh O range Juice 25cl € 5.70  

Orange Juice / Apple Juice  25cl € 2.80  50cl € 4. 80  

Pineapple Juice / Cranberry Juice 25cl € 2.80  50cl € 4. 80  

Peach Juice / Tomato Juice 25cl € 2.80  50cl € 4. 80  

 

Beer s & Cider  
 

Cisk Lager / Excel Bottle  25cl € 4.40  

Budweiser   33cl € 4.40  

Bavaria   33cl € 4.0 0  

Bavaria Non-Alcoholic   33cl € 4.0 0  

Corona Extra  33cl € 5.80  

Guinness  50cl € 8.0 0   

Somersby Cider Apple / Pear   33cl € 6.50  

Strongbow  50cl € 7. 50  



 
 

Coffee s & Teas 
 

Espresso € 1.80  

Espresso Lungo € 1.80  

Double Espresso € 3.20  

Espresso Macchiato € 2.00  

Cappuccino € 2. 50  

Americano € 2. 40  

Americano with Milk € 2. 60  

Vienna Coffee € 3. 20  

Café Latte  € 3. 20  

Flavoured Café Latte € 3.90  

(Vanilla, Chocolate Cookie, Caramel, Pumpkin Spice) 

Hot Chocolate € 3. 70  

Tea      € 2. 60  

Herbal Tea  € 3. 10  

 

Spritz 
 
Aperol Spritz  € 8.90  
Aperol, Prosecco, Soda water  
 

Bajtra Spritz  € 8.90  
Bajtra liqueur (local liqueur), Prosecco, Soda water 
 

Limoncello Spritz  € 8.90  
Limoncello, Prosecco, Soda water 
 

Kinnie Spritz  € 8.90  
Aperol, Gin, Kinnie (local soft drink) 
 
Campari Spritz  € 8.90  
Campari, Prosecco, Soda water 
 

Pimm’s Spritz  € 8.90  
Pimm’s, Prosecco, Soda Water 

 
 

 

 

 

 



 
 

Aperitif Cocktails 
 
Mimosa  € 5.50  
Prosecco, Orange juice 
 

Royale € 5.90  
Prosecco, Creme de Cassis 
 

Rossini € 5.90  
Prosecco, Strawberry Puree, Lime Juice 
 

Negroni  € 8.50  
Sweet vermouth, Gin, Campari  
 

Classic Martini  € 8.50  
Gin, Martini Bianco 
 
 

Cocktails 
 
Bahama Mama € 8.90  
Bacardi, Malibu, Orange juice, Lemon juice, Pineapple juice, Grenadine 
 

Blue Lagoon € 7.50  
Smirnoff, Blue curacao, Fresh lime juice, Sprite 
 

Blue Hawaii € 8.50  
White rum, Smirnoff, Blue curacao, Pineapple juice, Lemon juice, Sugar syrup 
 

Maltesssser  € 8.00  
Smirnoff, Bajtra liqueur, Fresh lime juice, Sprite, Grenadine 
 

Margarita  € 9.50  
Tequila, Cointreau, Fresh lime juice 
 

Mojito € 8.50  
Bacardi, Mint leaves, Lime wedges, Soda water 
 

Pina Colada  € 8.50  
Bacardi, Malibu, Coconut syrup, Pineapple juice, C ream 
 

Sex On The Beach  € 8.00  
Smirnoff, Peach schnapps, Cranberry juice, Orange juice 
 
 

Mocktails 
 
Sunset € 4.50  
Orange juice, Sprite, Grenadine  
 

Pineapple cobbler  € 5.50  
Pineapple juice, Strawberries, Lime juice, Soda water 
 

Cranberry scarlet € 5.50  
Cranberry juice, Apple juice, Orange juice, Lemon juice, Ginger ale 



 
 

 


