
Menu



Starters

Salads

Garlic Bread	 e 2.50

Garlic Bread Supreme (Topped With Mozzarella )	 e 3.00

Fresh Soup Of The Day	 e 4.50              

Prawn Cocktail	 e 6.50

Smoked Salmon	 e 8.50 

Salmon & Prawns Salad	 e 9.50            

Parma Ham & Melon	 e 7.00            

Octopus in Garlic	 e 8.50

Fresh Mushrooms in Garlic	 e 5.50          

Fresh Mushrooms & Rabbit Liver	 e 8.50                 

Peeled Medium Prawns In Garlic	 e 9.00            

Artichoke Hearts Mornay	 e 6.50
(With Mushrooms, Asparagus And Topped With Creamy Bechamel Sauce )

Gratinated Mussels	 e 8.00                      

Mozzarella di Bufola & Parma Ham	 e 9.00

Chicken Wings in barbeque sauce	 e 5.50

Fromage	 e 6.50
(Fresh tomotoes, onions, mozarella & blue cheese)

Mediterranean	 e 6.50
(Fresh tomatoes, peppers, olives, pickled onions, capers, eggs & anchovies)	

Tuna	 e 6.50
(tuna chuncks & selected fresh salad)	

Greek	 e 7.00
(Rucola, cherry tomatoes, onion rings, salami, feta cheese and olives)	

All Items Taken As Main Course – Add - e 2.50  



Margherita  V	  e 7.00
(Tomatoes, Mozzarella & Oregano)

Napolitana	 e 8.00         
(Tomatoes, Mozzarella, Anchovies,Olives & Oregano)

Al Diavolo	 e 8.00 
(Tomatoes, Mozzarella, Salami, Chilli Peppers,Eggs & Oregano)

Capriciosa	 e 8.00       
(Tomatoes, Mozzarella, Mushrooms, Ham, Eggs, Artichokes & Oregano)

Hawaian	   e 8.00 
(Tomatoes, Mozzarella, Ham, Pinapple, Pimentos & Oregano)

Vegetariana V	 e 8.00
(Tomatoes, Mozzarella, Mushrooms, Artichokes, Green Peppers, Peas & Oregano)

Ai Funghi  V	 e 8.00
(Tomatoes, Mozzarella, Mushrooms, Garlic & Oregano)

Regina     	 e 9.00           
(Tomatoes, Mozzarella, Parma Ham, Parmesan Cheese, Rocket Leaves & Oregano)

Marinara 	 e 10.00          
(Tomatoes, Mozzarella, Seafood, Olives & Oregano)

Quattro Formaggi  V	 e 8.00
(Tomatoes, Mozzarella, Blue Cheese, Edam, Peppered Cheeselets & Oregano)

Al Pollo & Salami	 e 9.00	
(Tomatoes, Mozzarella, Chicken Pieces, Salami, Sweet Corn & Oregano)   

L’Amigo  	   e 9.00           
(Tomatoes, Mozzarella, Peppered Cheeselets, Maltese Sausage, Olives & Oregano)

V - Vegetarian

Extra Topping Per Item- Add e1.00 /Small Pizza Less e0.50

Pizza

VAT is included, No Service or Cover Charge



Pasta

Spaghetti L’Amigo	  e 8.00
(With Onions, Maltese Sausage, Peppered Cheeselets In A Cream & Tomato Sauce)

Risotto Al Curry	 e 8.00
(Prepared With Prawns In A Delicious Curry Sauce)

Spaghetti Bolognese	 e 7.00
(A Rich Beef Sauce)

Penne Al Gorgonzola	 e 8.00
(With Ham, Mushrooms & Blue Cheese In A Cream Sauce)

Penne al Pomodoro	 e 6.00
(Prepared With Garlic, Herbs And Cherry Tomatoes)

Ravioli al Pomodoro	 e 7.00
(Prepared With Garlic, Herbs And Cherry Tomatoes)

Spaghetti Frutta Di Mare	 e 10.00      
(Prepared With Shells And Seafood In Tomato Sauce)

Fusilli alla Siciliana	 e 7.00
(With Garlic, Cherry Tomatoes, Olives & Anchovies )

Fusilli con Funghi e Pollo	 e 8.00     
(With Chicken, Mushrooms,  Cream  And Tomatoes)

Tortellini Alla Romana	 e 9.00
(With Mushrooms, Garlic, Parma Ham & Cream )

Cannelloni	 e 7.00
(Stuffed Pancakes With Minced Beef, Ham,Spinich And Topped With White Sauce & Mozzarella)

Spaghetti Al Pomodoro & Gamberetti	 e 8.00
(With cherry tomatoes, garlic and prawns)

All Items Taken As Main Course – Add - e 2.50    

VAT is included, No Service or Cover Charge



Poultry

Children’s Corner

Roast Chicken	 e 12.00       

Chicken Curry	 e 14.00
Boneless chicken in curry sauce, garnished & served with rice

Chicken Breast In Lemon & Honey Sauce 	 e 14.00
	

Chicken Breast in Mushroom Sauce	 e 14.00

Roast Duck A L’orange 	 e 16.00

Chicken Nuggets & Chips	 e 5.00              

Fish & Chips	 e 5.00              

Pizza Margherita	 e 5.00            

Spaghetti Bolognese	 e 5.00             

Sausages & Chips	 e 5.00            

Burger & Chips	 e 5.00  

All Main Courses are served with Potatoes, Fresh Vegetables or Salad

VAT is included, No Service or Cover Charge



From the Grill

Fillet	 e18.00

Rib Eye	 e16.00

Sirloin	 e16.00

T. Bone	 e17.00

Pork Chops	 e13.00

Lamb Chops	 e13.00

Entrecote of Veal (Milk Fed)	 e17.00

Gammon & Pineapple	 e11.00

VAT is included, No Service or Cover Charge

All Main Courses are served with Potatoes, Fresh Vegetables or Salad



Meat Dishes

Fillet of Beef Champignon	 e20.00
with a creamy mushroom sauce

Fillet of Beef Au Poivre	 e20.00
with a creamy pepper sauce

Beef Strogonoff	 e20.00
Finger cut beef with creamy paprika, mushroom sauce & served with rice

Medallions of Beef Campagnola	 e20.00
with onions, bacon, cherry tomatoes & mozzarella

Fillet of Beef Budapest	 e20.00
stuffed with blue cheese and topped with anchovies and béchamel sauce

Pork Fillet Peaccatore	 e15.00
with maltese sausage, peppered cheeslet in a creamy sauce

Pork Medallions Santa Rosa	 e15.00
with onions, asparagus & tomatoes

Entrecote of Veal Barbarossa	 e19.00
pan fried escalope of veal with prunes & bacon rolls in a creamy sauce

Entrecote of Veal Calabrese	 e19.00
with fried onions, mushrooms, pepper & bacon

Spare Ribs in Barbeque Sauce 	 Full Rack	 e15.00

 	 Half Rack	 e10.00

VAT is included, No Service or Cover Charge

All Main Courses are served with Potatoes, Fresh Vegetables or Salad



Fish

VAT is included, No Service or Cover Charge

All Main Courses are served with Potatoes, Fresh Vegetables or Salad
All fish can be served filleted (on order)

Dentici Fillet	 e14.00

Salmon Fillet	 e14.00

Swordfish Steak	 e14.00

King Size Prawns	 e20.00

Fisherman’s Basket	 e19.00
two different types of fish & king prawns

Breaded Scampi	 e12.00

Battered Cod	 e12.00

Mixed Shellfish	 e19.00

Mixed Shellfish incl. half Lobster and King Prawns	 e26.00

Dentici Napoleon	 e16.00
with mushrooms, prawns, tomatoes, cream & pernod

Swordfish ala Maltaise 	 	 e15.00
with olives, capers & tomato sauce

Lobster Thermidor 	 	 e26.00
prepared with sherry, cream tarragon sauce

FRESH FISH OF THE DAY	

Sea Bass - (Spnotta)	 e17.00

Snapper - (Pagella)	 e18.00

Corb - (Gurbell)	 e17.00

Gilthead Bream - (Awrata)	 e15.00



Tourist Menu

Starter

Spaghetti Bolognese

Soup of the Day

Egg & Cheese Salad

Main Course

Grilled Pork Chops

Roast Chicken

Gammon & Pineapple

Battered Cod

Fresh Vegetables (or salad) and Potatoes

Sweets

Your choice of sweets

VAT is included, No Service or Cover Charge

e17.00



VAT is included, No Service or Cover Charge

Starters
Bruscetta	  e 3.50
Toasted maltese bread with a mix of chopped tomatoes, onions, 

green pepper, capers, olives, Gozo Cheeslet topped with mozarella

Fried Rabbit Liver	  e 8.00
Fwied tal-fenek moqli
Fried rabbit liver with garlic

Ravjoli
Ravjul	  e 8.00
Ravjoli Stuffed with ricotta served on a Maltese tomato sauce	

Spaghetti Rabbit Sauce	  e 7.00
Spaghetti biz-zalza tal-fenek
Spagetti tossed in rabbit sauce

Soup of the Day	  e 4.50
Soppa Friska tal-Gurnata

Mild curried Tripe	  e 7.00
Kirxa bil-Curry
On a bed of Rice

Maltese Antipasto	  e 8.00
Cheeselet, Galletti, Dried Tomatoes, Stuffed Olives, 

Maltese Sausage

Mellieha is one of Malta’s most 
picturesque tourist destinations. 
The town centre boasts of its 
splendid hotels, fine restaurants 
and traditional cute shops. It has 
a majestic baroque church (built 
in late 19th century), a very old 
Sanctury and various cultural 
organizations, including band 
clubs, sports clubs, an orchestra, 
various religious societies, a 
parish community centre and an 
environmental pressure group. 



No mention of Maltese food is 
complete without a reference to the 
local bread, and more specifically 
the popular loaf called ‘Tal-Malti’ 
(literally, “of the Maltese”). Very 
crusty on the outside, yet soft on 
the inside, many visitors find the 
combination of taste and texture of 
fresh Maltese bread irresistible.

Hobza tal-Malti

Ghadira Bay
By far the most popular of the 

Maltese beaches is Ghadira Bay 
in Mellieha (also referred to as 

Mellieha Bay). Easily accessible, 
with just a few steps or a ramped 

access down to the sand, and 
with seas that remain shallow 

for a good distance out, this spot 
is a firm favourite with families, 

who tend to camp out for the 
day. With sun beds and umbrel-

las for rent abound here, there 
is still space on this expansive 

beach for anyone wishing to 
bring their own gear. 

Main Course
Fried Rabbit 	  e 14.00
Fenek moqli
Fried rabbit with garlic slowly cooked in wine

Lamb Shank	 e 14.00
Haruf
Lamb shank braised with herbs, onions and gravy

Stuffed flank	 e 14.00
Falda Mimlija
Stuffed in a traditional way including minced beef

Horse Meat Cassarole	 e 14.00
Laham taΩ-Ωiemel

Octopus Stew	 e 17.00
Stuffat tal-Qarnit

Stuffed Calamari	 e 17.00
Klamari mimlija
Stuffed with a mix of tuna, olives, garlic and prawns

Beef Olives	 e 14.00
Bragioli
Rolled slices of beef filled with a mix of minced beef, bacon, eggs, 
garlic with tomatoe sauce

Stuffed Quaile	 e 13.00
Summien mimli
With rabbit liver, garlic, bacon and spinach

Sea Bass with Caper Sauce	 e 17.00
Spnotta biz-zalza tal-kappar

All Main Course’s are served with Potatoes, Fresh Vegetables 
or Salad


