
FALAFEL BURGER

PULLED BEEF BURGER €11.50

€12.00

€9.50

PULLED PORK BURGER

Pulled Argentinian brisket, mature
cheddar, bbq sauce, crispy onions and
honey mustard.

Pulled pork shoulder, cheddar cheese,
crispy onions, cabbage slaw, and
blueberry chipotle sauce.

Deep fried falafel burger patty, fresh
salad, beetroot hummus, and fresh
onions.

€12.00

€9.50

MK BURGER

CRISPY CHICKEN BURGER

250g beef burger, mature cheddar,
crispy bacon, fresh salad, crispy onions,
burger sauce, and fried egg.

Deep fried marinated chicken thighs,
red cabbage slaw, cili jam sauce, fresh
onions, and fresh salad.

MENUV

GF

LF

VEGAN

GLUTEN FREE

LACTOSE FREE

OPENING
HOURS

18.00 Hrs
22.00 Hrs

BURGERS

PRAWN BISQUE RISOTTO

BEETROOT RISOTTO

RISOTTO SUGO NERO

SPAGHETTI MARINARA €12.50

King prawns, vongole, mussels, mixed
seafood, fresh herbs, tomato concassé,
bisque, and a touch of tomato sauce.

€11.50RAVIOLI WILD BOAR

Wild boar ravioli tossed in a truffle,
and cream sauce.

€8.50RAVIOLI PORCINI

Porcini ravioli in a sage butter sauce.

€8.00RAVIOLI GOAT CHEESE
Goat cheese ravioli in a tomato fondue.

€13.00

Argentinian peeled king prawns, tomato
concassé, fresh herbs, garlic confit finished
off with butter, and parmesan cheese.

€8.50
Arborio risotto, beetroot purée, Chèvre
cheese, fresh herbs, and crushed pistachio.

€11.50

Local calamari, fresh herbs, bisque, sugo
nero, tomato concassé, and a touch of
tomato sauce.

GARGANELLI CHICKEN €12.50

€12.50SPAGHETTI RAGU

Chicken thighs, mushrooms,
gorgonzola, cream, and parmesan.

Slow cooked beef ragu, tomato
sauce, butter, and parmesan cheese.

PLATTERS

MALTESE PLATTER

CHEESE & COLD CUTS
PLATTER

€12.00

€22.50

Maltese sausage, sundried tomatoes,
MK Olives, MK Ġbejniet, water biscuits,
grissini, butter beans, and warm bread.

Different types of cheeses and salami,
nuts, fruit, water biscuits, grissini, warm
bread, and dips.

COLD CUTS PLATTER €18.50

Different types salami, nuts, fruit,
water biscuits, grissini, warm bread,
and dips.

CHEESE PLATTER €20.50

Different types of cheeses, nuts, fruit,
water biscuits, grissini, warm bread,
and dips.

CALAMARI FRITTI €10.00
Deep fried local calamari tossed in
galic confit, served with lemon wedges,
and tartar sauce.

€6.00MUSHROOMS IN GARLIC

2 different types of mushrooms in
garlic confit, and basil.

WOOD OVEN BAKED
PLAIN FOCACCIA

€5.00

MK Olive Oil, rock salt, and rosemary.

€8.00

Spanish anchovies, cherry tomatoes,
basil, rucola, and MK Olive Oil.

WOOD OVEN BAKED
ANCHIOVES FOCACCIA

€8.00WOOD OVEN BAKED
PARMA HAM FOCACCIA

WOOD OVEN BAKED
MORTADELLA FOCACCIA

€10.50

Mortadella, burrata, pistachio paste,
baby spinach, and MK Olive Oil.

Parma ham, rucola, cherry tomatoes,
parmesan shavings, and MK Olive Oil.

€9.50BRIE & POUCHED PEACH SALAD

€7.50SMOKED SALMON SALAD

BURRATA SALAD

CRISPY BEEF SALAD

€7.50
Brie, pouched peach, fresh salad, cherry
tomatoes, cucumber, bell peppers, spring
onions, sesame oil dressing, and pecan nuts.

Smoked salmon, cucumber, fresh salad,
cherry tomatoes, bell peppers, basil, and
lemon vinaigrette oil.

€7.50

Burrata, fresh salad, rucola,
cucumber, cherry tomatoes, bell
peppers, and spring onions.

Tagliata beef deep fried and tossed
in soya and honey dressing, fresh
salad, cucumber, bell peppeers,
cherry tomatoes, and MK Olive Oil.

PASTA & RISOTTO

STARTERS

SALAD

Gluten Free options are available. Everything is cooked to order so please allow appropriate waiting time.  If you suffer from a food allergy or intolerance, please let the manager know upon placing your
order. Guests with severe allergies or intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still present.



FALAFEL BURGER

PULLED BEEF BURGER €11.50

€12.00

€9.50

PULLED PORK BURGER

Pulled Argentinian brisket, mature
cheddar, bbq sauce, crispy onions and
honey mustard.

Pulled pork shoulder, cheddar cheese,
crispy onions, cabbage slaw, and
blueberry chipotle sauce.

Deep fried falafel burger patty, fresh
salad, beetroot hummus, and fresh
onions.

€12.00

€9.50

MK BURGER

CRISPY CHICKEN BURGER

250g beef burger, mature cheddar,
crispy bacon, fresh salad, crispy onions,
burger sauce, and fried egg.

Deep fried marinated chicken thighs,
red cabbage slaw, cili jam sauce, fresh
onions, and fresh salad.

MENUV

GF

LF

VEGAN

GLUTEN FREE

LACTOSE FREE

OPENING
HOURS

18.00 Hrs
22.00 Hrs

BURGERS

PRAWN BISQUE RISOTTO

BEETROOT RISOTTO

RISOTTO SUGO NERO

SPAGHETTI MARINARA €14.00

King prawns, vongole, mussels, mixed
seafood, fresh herbs, tomato concassé,
bisque, and a touch of tomato sauce.

€14.00RAVIOLI WILD BOAR

Wild boar ravioli tossed in a truffle,
and cream sauce.

€11.50RAVIOLI PORCINI
Porcini ravioli in a sage butter sauce.

€14.50

Argentinian peeled king prawns, tomato
concassé, fresh herbs, garlic confit finished
off with butter, and parmesan cheese.

€12.50
Arborio risotto, beetroot purée, Chèvre
cheese, fresh herbs, and crushed pistachio.

€13.00

Local calamari, fresh herbs, bisque, sugo
nero, tomato concassé, and a touch of
tomato sauce.

GARGANELLI CHICKEN €13.50

€13.50SPAGHETTI RAGU

Chicken thighs, mushrooms,
gorgonzola, cream, and parmesan.

Slow cooked beef ragu, tomato
sauce, butter, and parmesan cheese.

PASTA & RISOTTO

PLATTERS

MALTESE PLATTER

CHEESE & COLD CUTS
PLATTER

€16.50

€24.00

Maltese sausage, sundried tomatoes,
MK Olives, MK Ġbejniet, water biscuits,
grissini, butter beans, and warm bread.

Different types of cheeses and salami,
nuts, fruit, water biscuits, grissini, warm
bread, and dips.

COLD CUTS PLATTER €20.50

Different types salami, nuts, fruit,
water biscuits, grissini, warm bread,
and dips.

CHEESE PLATTER €23.00

Different types of cheeses, nuts, fruit,
water biscuits, grissini, warm bread,
and dips.

CALAMARI FRITTI €12.50
Deep fried local calamari tossed in
galic confit, served with lemon wedges,
and tartar sauce.

€8.00MUSHROOMS IN GARLIC

2 different types of mushrooms in
garlic confit, and basil.

RABBIT LIVER €10.50
Prepared with port wine and
caramelized onions, served atop
toasted garlic Maltese bread.

€13.50
Marinated prawns and salmon paired
with fresh vegetables and avocado, all
tossed in a zesty lemon cream sauce.

PRAWN & SALMON CEVICHE

FRIED LOCAL GOAT 
CHEESE

€11.50

Served with caramelised onions, and 
apple chutney.

STARTERS

€10.50BRIE & POUCHED PEACH SALAD

€10.50SMOKED SALMON SALAD

BURRATA SALAD

CRISPY BEEF SALAD

€10.00
Brie, pouched peach, fresh salad, cherry
tomatoes, cucumber, bell peppers, spring
onions, sesame oil dressing, and pecan nuts.

Smoked salmon, cucumber, fresh salad,
cherry tomatoes, bell peppers, basil, and
lemon vinaigrette oil.

€11.50

Burrata, fresh salad, rucola,
cucumber, cherry tomatoes, bell
peppers, and spring onions.

Tagliata beef deep fried and tossed
in soya and honey dressing, fresh
salad, cucumber, bell peppeers,
cherry tomatoes, and MK Olive Oil.

SALAD

Gluten Free options are available. Everything is cooked to order so please allow appropriate waiting time.  If you suffer from a food allergy or intolerance, please let the manager know upon placing your
order. Guests with severe allergies or intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still present.



MENU

KIDS MENU

NUGGETS AND CHIPS

BURGER AND CHIPS

PENNE TOMATO SAUCE

€6.00

€6.00

€6.00

€6.00PENNE CREAM AND CHEESE

OPENING
HOURS

18.00 Hrs
22.00 Hrs

COLD BEVERAGES

Gluten Free options are available. Everything is cooked to order so please allow appropriate waiting time.  If you suffer from a food allergy or intolerance, please let the manager know upon placing your
order. Guests with severe allergies or intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still present.

€3.00 €2.00SINALCO LEMONADE / DIET

€2.00

JUICES

LARGE STILL WATER

€2.50ICE TEA PEACH

LARGE SPARKLING WATER

SMALL STILL WATER

SMALL SPARKLING WATER

ICE TEA LEMON

SINALCO COLA / DIET

SINALCO ORANGE / DIET

SINALCO CHINOTTO / DIET

Peach, Apple, Orange, Pineapple, and
Fresh Orange Juice.

€3.00

€1.50

€1.50

€2.50

€2.00

€2.00

€2.50

HOT BEVERAGES

V

GF

LF

VEGAN

GLUTEN FREE

LACTOSE FREE

ESPRESSO €2.00

TEA
Selection of herbal teas - ask for
assistance.

ESPRESSO LUNGO

ESPRESSO MACCHIATO

€2.00

€2.00

€2.00

€2.50

AMERICANO

CAPPUCCINO

LATTE MACCHIATO

FLAT WHITE

HOT CHOCOLATE

€2.50

€2.50

€2.50

€2.00

ICED COFFEE:

CARAMEL €2.50

€2.50

€2.50

HAZELNUTS

VANILLA

CHOCOLATE

NORMAL

IRISH COFFEE

€2.50

€2.50

€2.50

SAUCES

GORGORNZOLA SAUCE

MUSHROOM SAUCE

PEPPER SAUCE

TRUFFLE SAUCE

JUS’

€2.00

€2.00

€2.00

€3.00

€2.00

MAINS

PAN FRIED RABBIT €12.50

€20.00PORK RIBS

Local fresh rabbit tossed in garlic,
thyme, and rabbit seasoning.

Slow cooked pork ribs in bbq sauce.

€21.50BEEF TAGLIATA

Chargrilled beef tagliata, rucola, cherry
tomatoes, and parmesan shavings.

€10.50MARINATED CHICKEN THIGHS

Chicken thighs marinated with lemon
grass, lime, and coriander.

€21.50PAN FRIED SCOTTISH SALMONARGENTINIAN RIBEYE €28.00

Chargrilled ribeye, mashed
potatoes, mushrooms, and jus’.

€13.50GRILLED OCTOPUS

Grilled Moroccan octopus, tomato
salsa, herb oil, and a lemon
vinaigrette.

Pan fried salmon, beetroot purée, baby
spinach, herb oil, and tomato salsa.

€13.50CHICKEN & PRAWN

Chicken cubes and prawns in creamy
herb sauce, served with grilled
vegetables and roasted potatoes.

€13.50SMOKED TURKEY BREAST

Sliced smoked turkey breast drizzled
with a rich, homemade Jack Daniel’s
sauce, accompanied by roasted
potatoes, and vegetables.

€13.50BEEF WELLINGTON

Tender fillet of beef wrapped in puff
pastry with a rich chicken liver pate’,
and mushroom duxelles, served with
roasted potatoes and vegetables.



MENU

KIDS MENU

NUGGETS AND CHIPS

BURGER AND CHIPS

PENNE TOMATO SAUCE

€6.00

€6.00

€6.00

€6.00

€6.00

PENNE CREAM AND CHEESE

PIZZA
Tomato sauce, mozzarella, sausages,
and eggs.

OPENING
HOURS

18.00 Hrs
22.00 Hrs

SAUCES

GORGORNZOLA SAUCE

MUSHROOM SAUCE

PEPPER SAUCE

PIZZA

PEPPERONI €8.50

Tomato sauce, fior di latte
mozzarella, pepperoni, onions, and
fresh basil.

€10.00CAPRICCIOSA
Tomato sauce, fior i latte mozzarella,
boiled egg, ham, artichokes,
mushrooms, MK Olives, and oregano.

€10.50MALTIJA
Tomato sauce, mozzarella, maltese sausage,
sundried tomatoes, MK Olives, potatoes, and
caponata.

€8.50CARBONARA

Mozzarella, guanciale, Pecorino Romano,
crushed pepper, and egg.

€12.00MORTADELLA

Fior di latte, mortadella, burrata, and pistachio
paste.

€8.00BIANCA
Mozzarella, walnuts, gorgonzola and honey.

MARGHERITA €7.50
Tomato sauce, fior di latte mozzarella,
and fresh basil.

€8.50FUNGHI

Tomato sauce, fior di latte mozzarella,
mushrooms, and fresh basil.

MAINS

COLD BEVERAGES

Gluten Free options are available. Everything is cooked to order so please allow appropriate waiting time.  If you suffer from a food allergy or intolerance, please let the manager know upon placing your
order. Guests with severe allergies or intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still present.

TRUFFLE SAUCE

JUS’

€3.00 €2.00SINALCO LEMONADE / DIET

€2.00

JUICES

LARGE STILL WATER

€2.50ICE TEA PEACH

LARGE SPARKLING WATER

SMALL STILL WATER

SMALL SPARKLING WATER

ICE TEA LEMON

SINALCO COLA / DIET

SINALCO ORANGE / DIET

SINALCO CHINOTTO / DIET

Peach, Apple, Orange, Pineapple, and
Fresh Orange Juice.

€3.00

€1.50

€1.50

€2.50

€2.00

€2.00

€2.50

HOT BEVERAGES

PAN FRIED RABBIT €9.50

€20.00PORK RIBS

Local fresh rabbit tossed in garlic,
thyme, and rabbit seasoning.

Slow cooked pork ribs in bbq sauce.

€21.50BEEF TAGLIATA

Chargrilled beef tagliata, rucola, cherry
tomatoes, and parmesan shavings.

€10.50MARINATED CHICKEN THIGHS

Chicken thighs marinated with lemon
grass, lime, and coriander.

€21.50PAN FRIED SCOTTISH SALMONARGENTINIAN RIBEYE €28.00

Chargrilled ribeye, mashed
potatoes, mushrooms, and jus’.

€9.50GRILLED OCTOPUS

Grilled Moroccan octopus, tomato
salsa, herb oil, and a lemon
vinaigrette.

Pan fried salmon, beetroot purée, baby
spinach, herb oil, and tomato salsa.

V

GF

LF

VEGAN

GLUTEN FREE

LACTOSE FREE

ESPRESSO €2.00

TEA
Selection of herbal teas - ask for
assistance.

ESPRESSO LUNGO

ESPRESSO MACCHIATO

€2.00

€2.00

€2.00

€2.50

AMERICANO

CAPPUCCINO

LATTE MACCHIATO

FLAT WHITE

HOT CHOCOLATE

€2.50

€2.50

€2.50

€2.00

ICED COFFEE:

CARAMEL €2.50

€2.50

€2.50

HAZELNUTS

VANILLA

CHOCOLATE

NORMAL

IRISH COFFEE

€2.50

€2.50

€2.50

€2.00

€2.00

€2.00

€3.00

€2.00



WINE LIST

WHITE WINE

RED WINE

MONTEKRISTO MERLOT €15.00

€15.00

PAULUS RED

€45.00

MONTEKRISTO SYRAH

€45.00

NERO D’AVOLA

€35.00

CERASUOLO DI VITTORIA

ROSSO DELLA BADIA

€18.00

€45.00FRAPPATO VITTORIA

RENZO BARBERA D’ALBA

RENZO RURI

RENZO BAROLO

VALPOLICELLA RIPOASSO

€45.00

€45.00

€60.00

€60.00

MONTEKRISTO CHARDONAY €15.00

€18.00

GRILLO

PAULUS WHITE

€35.00GAVI DI GAVI

€35.00

€40.00RENZO ARNES


