Set Menu 1

Starters
Spaghetti Rabbit Sauce
or
Kirxa (Veal Tripe)
or
Deep Fried Goat Cheese (Gbejna Moqlija)

Main Course
Traditional Rabbit (Fried, Stewed or in Gravy)
or
Horse Meat Stew
or
Quail Wrapped in Bacon

Desert
Imqaret
or
Kannoli

All Main Courses are accompanied with Fries, roast potatoes, or mashed Potatoes and grilled
vegetables.
Set Menus are provided on request and not on the day and for groups of minimum 10 people.



Set Menu

Starters
Fried Rabbit Liver
or
Mussels, Clams & Zucchini Risotto
or
Maltese Meze
(Olives, Capers, Goat Cheese, Bigilla, Arioli)

Main Course
Traditional Rabbit (Fried or in Gravy)
or
Chicken Breast & Mushroom Sauce
or
Fillet of Seabass

Desert
Imqaret
or
Apple Crumble
or
Kannoli

All Main Courses are accompanied with Fries, roast potatoes, or mashed Potatoes and grilled
vegetables.
Set Menus are provided on request and not on the day and for groups of minimum 10 people.



Set Menu

Starters
Gnocchi Gorgonzola, Broccoli, Broad Beans and Guanciale
or
Rabbit Arancini

or
Calamari Fritti

Main Course
USDA Tagliata 400g served with mushroom or pepper sauce
or
Salmon Coulibiac
(Fresh salmon, Spinach, leeks, prawns, wrapped in baked pastry
or
Stuffed Breast of Hen
Maltese Sausage, Goat Cheese & Mozzarella, Tomatoes, Basil & Mushroom sauce

Dessert

Imqaret

or
Semi freddo

or

Cannoli
or

Chocolate Fondant

All Main Courses are accompanied with Fries, roast potatoes, or mashed Potatoes and grilled
vegetables.
Set Menus are provided on request and not on the day and for groups of minimum 10 people.



