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King prawns, pan fried in garlic, white wine, cherry tomatoes,
fresh herbs & rucola - 

cooked in garlic & white wine, finished with tomatoes & herbs,
served with our homemade focaccia - 

with smoked chili mayonnaise & lime -

with cherry tomatoes, olives, roasted potatoes & parsley - 

served with homemade barbecue sauce - 

with smoked chilli mayonnaise -

chickpea fritters served with homemade pickles & lime yoghurt - 

We are not an allergens free kitchen.
 Cross-contamination could occur and our restaurant is unable to

guarantee that any item can be completely free from allergens.

STARTERS

Tomato & Basil Focaccia
served with marinated olives - 

€8.50

Gamberoni €18.50

Fresh Mussels €17.00

Crispy Fried Calamari €14.00

Falafel €7.50

Octopus in Garlic €18.00

Prosciutto di Parma Focaccia
Homemade Focaccia with Parma Ham, fresh rocket salad,
Grana Padano cheese flakes, and Extra Virgin Olive Oil - 

€8.00

BBQ Chicken Wings €13.00

Onion Rings €6.50

Fried Halloumi Fries
breaded fried halloumi served with tomato chutney & lime - 

€12.00

Garlic Mushrooms
tossed in garlic butter & parsley, served with toasted bread - 

€7.50



hummus, baba ganoush & bigilla served with vegetable
crudités, water biscuits & pitta bread - 

We are not an allergens free kitchen.
 Cross-contamination could occur and our restaurant is unable to

guarantee that any item can be completely free from allergens.

PLATTERS

Dips €15.00

Rustic
prosciutto crudo, Salami piccante, Coppa, Grana Padano,
creamy burrata & onion chutney served with homemade
pickles & homemade rosemary focaccia - 

€26.00

Cheese Platter
Provolone cheese, Grana Padano, jalapeno poppers, Deep Fried
halloumi, peppered goat cheese with vegetable crudités, tomato
chutney, water biscuits the home-made bread sticks - 

€22.00

Il-Malti
Maltese sausage, bigilla, peppered goat cheese, olives, sun
dried tomatoes & marinated butter beans, served with water
biscuits & Maltese bread - 

€22.00

BBQ Meat Lovers for 2
barbecue pork ribs, barbecue chicken wings, pork sausage
marinated in barbecue sauce, onion rings served with coleslaw
& homemade barbecue sauce - 

€40.00

Seafood Platter for 2
grilled fresh fish fillets, fresh mussels, local prawns & fried
calamari - 

€48.00



mixed salad leaves, grilled tomatoes, celery, carrots, mixed peppers,
spring onions, mint, lemon & pomegranate dressing - 

kale pesto, rucola & tomatoes - 

grilled chicken breast, iceberg lettuce, crispy bacon, grana
shavings, croutons, anchovies, caesar salad dressing - 

quinoa, chickpeas, avocado, cucumber, cherry tomato, sweet corn,
bell peppers & pomegranate - 

tomatoes, cucumbers, onions, green peppers, olives & feta
cheese - 

We are not an allergens free kitchen.
 Cross-contamination could occur and our restaurant is unable to

guarantee that any item can be completely free from allergens.

SALADS

Grilled Octopus Salad €21.00

Burrata Salad €13.00

Chicken Ceaser Salad €16.00

Fresh Tuna Salad 
iceberg lettuce, fresh tuna, egg, cherry tomatoes, radishes,
black olives, dressing - 

€18.00

Vegan Salad €10.00

Greek Salad €10.50



We are not an allergens free kitchen.
 Cross-contamination could occur and our restaurant is unable to

guarantee that any item can be completely free from allergens.

PASTA

Spaghetti Aglio Olio & Pepperoncino
garlic, red chilies, olive oil & parsley - 

€11.00

Lobster Ravioli
prawn bisque, finished with fresh herbs & lemon - 

€18.00

Spaghetti Vongole
fresh clams, garlic, chili, cherry tomatoes, white wine, olive oil &
fresh herbs - 

€14.50

Linguine Seafood
mussels, vongole, prawns, calamari, garlic, chili, tomatoes, white
wine & fresh herbs - 

€18.00

Linguine Prawn 
local courgettes, garlic, prawns, prawn bisque, finished with
fresh herbs & lemon - 

€14.00

Potato Gnocchi
potato gnocchi with gorgonzola sauce, Grana Padano &
walnuts - 

€13.00

Tagliatelle al Ragu
beef & pork sausage ragu cooked in red wine & tomatoes - 

€13.50

Penne Salsiccia
San Marzano tomato sauce, Maltese sausage, garlic, chili, dash
of cream & basil -

€12.50

Tagliatelle Chicken alla Boscaiola 
chicken, cream, mushrooms, bacon, parsley & Parmesan -

€13.50

Risotto with Porcini Mushroom
finished with butter, Grana Padano & parsley - 

€13.50

An additional €3.00 for Main Course apply.
Gluten free or whole grain pasta is also available on request.



We are not an allergens free kitchen.
 Cross-contamination could occur and our restaurant is unable to

guarantee that any item can be completely free from allergens.

All burgers are served in a brioche bun with fries on the side.

Classic Burger 
homemade beef patty, burger sauce, gherkins, lettuce, tomato,
&red onions - 

Porto Burger
homemade beef patty, ruby port onion jam, homemade BBQ
sauce, bacon & smoked cheddar - 

Double Burger
2 homemade beef patties, 2 smoked cheddar, fried egg, bacon,
onion rings, burger sauce, lettuce & tomato - 

Pulled Pork Burger
homemade pulled pork, lettuce, tomato, gherkins, onion jam,
homemade BBQ sauce & onion rings - 

Chicken Burger
grilled chicken breast, spicy mayonnaise, coleslaw, lettuce,
tomato & red onions - 

Falafel Burger
chickpea fritter patty, lettuce, tomato, gherkins, onion jam &
tomato chutney - 

€13.00

€16.50

€22.00

€16.00

€12.00

€12.50

BURGERS



MAIN COURSE

Grilled Salmon Fillet
served on stir-fried vegetables -

€23.00

Crispy Beer Battered Cod
served with fries & tartare sauce lime - 

€14.00

Tagliata 
flap meat 400g served with cherry tomatoes, rucola, grana shavings - 

€31.00

Grilled Beef Ribeye
with pepper sauce OR cream porcini mushroom sauce - 

€36.00

Pork Ribs 
marinated with our homemade barbecue sauce served with
coleslaw and homemade barbecue sauce on the side (Full Rack) - 

€30.00

Mixed Grilled Fish 
Sea bass fillet, Crispy Fried calamari, king prawns & spicy
mayonnaise - 

€38.00

Frenched Lamb Rack
grill frenched lamb rack served with Couscous roasted vegetables &
truffle jus - 

€37.00

Chicken Roulade 
stuffed with red Lester cheese and truffle paste & Parma ham
mushroom sauce - 

€19.50

Pork Chop Milanese 
breaded pork chop, cooked shallow fried served with coleslaw - 

€22.00

Extras 
Homemade BBQ Sauce / Cream Porcini Mushroom Sauce / Thyme Jus

Roasted potatoes / Fries / Mashed potatoes / Side salad / Grilled Vegetables

€3.00
€4.00

We are not an allergens free kitchen.
 Cross-contamination could occur and our restaurant is unable to

guarantee that any item can be completely free from allergens.



mozzarella fior di latte, provolone, porcini & truffle cream,
button mushrooms & thyme - 

San Marzano tomato sauce, mozzarella fior di latte, mushrooms,
smoked ham, olives, artichokes & boiled eggs - 

San Marzano tomato sauce, mozzarella fior di latte, salami
picante & basil - 

filled with smoked ham, caramelized onions, mozzarella fior di
latte, topped with san marzano tomato sauce, mozzarella fior di
latte, basil & olive oil - 

mozzarella fior di latte, grana padano, gorgonzola & provolone
cheese - 

mozzarella fior di latte, pistachios and Burrata cheese after
baking - 

San Marzano tomato sauce, mozzarella fior di latte & basil - 

We are not an allergens free kitchen.
 Cross-contamination could occur and our restaurant is unable to

guarantee that any item can be completely free from allergens.

Margherita

Crema di Funghi

Capricciosa

Salami Picante

Calzone

Quattro Formaggi

€11.00

€12.50

€13.00

€12.50

€11.50

€13.00

PIZZA

Mortadella Pistachio €16.50



San Marzano tomato sauce, mozzarella fior di latte, Maltese sausage,
sundried tomatoes, olives & peppered goat cheese - 

San Marzano tomato sauce, burrata, mascarpone, smoked
salmon & dill - 

San Marzano tomato sauce, mozzarella fior di latte, chicken, bell
peppers, onions & sweet corn - 

San Marzano tomato sauce, mozzarella fior di latte, chicken,
beef, salami picante & bacon - 

kale pesto, tomatoes, basil, onions, mushrooms, olives & 
walnuts - 

San Marzano tomato sauce, mozzarella fior di latte and basil,
tuna capers, onion, olives - 

mozzarella fior di latte, cherry tomatoes, prociutto crudo,
coppa, rucola, grana padano, olive oil & basil - 

We are not an allergens free kitchen.
 Cross-contamination could occur and our restaurant is unable to

guarantee that any item can be completely free from allergens.

Maltija

Porto

Pollo

Meat Lovers

Vegan

Al Tonno 

€14.50

€16.50

€14.00

€18.00

€11.50

€14.50

PIZZA

Dantesca €17.00

   - Contains Lactose |      - Contains Nuts |      - Vegetarian |      - Vegan |   
 - Contains Traces of Sesame |      - Contains Gluten |

- Contains Garlic |      - Contains Eggs |      - Contains Shellfish 



MINERALS

JUICES

Pepsi €2.95
Pepsi Max €2.95
7up €2.95
Diet 7up €2.95
Kinnie €2.95
Diet Kinnie €2.95
Miranda €2.95
Ice Tea Lemon €2.95
Ice Tea Peach €2.95
Bitter Lemon €2.95
Tonic Water €2.95
Ginger Ale €2.95
Shark €3.00
Red Bull €4.00

Fresh Orange Juice €4.00
Orange Juice €3.25
Apple Juice €3.25
Pineapple Juice €3.25
Cranberry Juice €3.25
Grapefruit Juice €3.25

BEERS

Cisk Non-Alcoholic (33cl) €2.70

Cisk Lager (25cl) €3.70

Cisk Chill Lemon (25cl) €3.70

Cisk Chill Berry (25cl) €3.70

Cisk Excel (25cl) €4.00

Hopleaf (33cl) €3.70

Shandy (25cl) €3.70

Budweiser Half (33cl) €3.70

Heineken Half (25cl) €3.70

Corona (33cl) €4.20

CIDERS

Woodpecker (50cl) €6.00
Strongbow (50cl) €6.00

WATER

San Pellegrio Sparkling (25cl) €2.50
Acqua Panna Still (25cl) €2.50
San Pellegrino Sparkling (75cl) €5.00
Acqua Still (75cl) €5.00

HOT BEVERAGES

Espresso €2.00
Double Espresso €3.00
Espresso Macchiato €2.25
Americano €2.25
Cappuccino €3.00

Iced Coffee €4.50

Flavoured Iced Coffee €5.00

Black Tea €2.50

Herbal Tea €3.00

Hot Chocolate €4.00

Mixers €1.30

Flavoured Cappuccino €3.50

Cafe Latte €3.00

Guinness (44cl) €6.00

Blue Label (44cl) €6.00

DRAFT
Carlsberg Half
Carlsberg Pint €6.00
Carlsberg Tower €25.00(€20 deposit on tower) 

€3.50
DRINKS 



APERETIFS

WHISKY

A selection of aperitifs, liqueurs 
and digestives are available up
on request.

€3.30

J&B €3.50
Famous Grouse €3.50
Bell's €3.50
Teacher's €3.50
Jameson €3.50
Jack Daniel's €3.60

Absolut Citron €3.60
Absolut Vanilla €3.60
Grey Goose €5.50
Belvedere €5.50

CIDERS

RUM 

Bacardi €3.50

Bacardi Spiced €3.50

Captain Morgan Dark €3.50

Captain Morgan Spiced €3.50

VODKA

Smirnoff Red
Smirnoff Blue €3.60
Absolut Blue €3.60

€3.60

Jim Beam €3.50

Chivas Regal €4.00

Johnnie Walker Red €3.50

Johnnie Walker Black €4.00

Johnnie Walker Double Black €5.00

Johnnie Walker Gold €5.50

Johnnie Walker Blue €16.50

Glenmorangie 10 years €5.50

Glenmorangie 12 years €6.00

Talisker €5.75

Canadian Club €4.00

Johnnie Walker Green €8.00

GINS

Gordon's €3.50
Beefeater €4.00
Gordon's Pink €3.50
Bombay Sapphire €4.00
Hendrick's €6.00
Warner's Dry €6.00
Warner's Elderflower €6.00
Warner's Honey €6.00
Warner's Raspberry €6.00

Kraken €5.00

SPIRITS

LIQUEURS

Amaretto di Saronno €3.30
Baileys €3.30
Drambuie €3.30
Frangelico €3.30

Kahlua €3.30
Passoa €3.30

Malibu €3.30

DRAFT


