


B STARTERS

Tomato & Basil Focaccia €8.50
served with marinated olives - @& d» @
Gamberoni €18.50

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

Fresh Mussels €17.00
cooked in garlic & white wine, finished with tomatoes & herbs,
served with our homemade focaccia - @& @y

Crispy Fried Calamari €14.00
with smoked chili mayonnaise & lime - @& &

Falafel €7.50
chickpea fritters served with homemade pickles & lime yoghurt -

®dOO

Octopus in Garlic €18.00

with cherry tomatoes, olives, roasted potatoes & parsley - ¢y

Prosciutto di Parma Focaccia €8.00
Homemade Focaccia with Parma Ham, fresh rocket salad,
Grana Padano cheese flakes, and Extra Virgin Olive Oil - &

BBQ Chicken Wings €13.00
served with homemade barbecue sauce - ¢

Onion Rings €6.50
with smoked chilli mayonnaise - () & ®

Fried Halloumi Fries €12.00
breaded fried halloumi served with tomato chutney &lime- @ & @

Garlic Mushrooms €7.50

tossed in garlic butter & parsley, served with toasted bread - ¢y & O @)

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.



—

Dips €15.00
hummus, baba ganoush & bigilla served with vegetable
crudités, water biscuits & pitta bread - @ @ @ & O

Rustic €26.00
prosciutto crudo, Salami piccante, Coppa, Grana Padano,

creamy burrata & onion chutney served with homemade

pickles & homemade rosemary focaccia - @& @) @

Cheese Platter €22.00
Provolone cheese, Grana Padano, jalapeno poppers, Deep Fried

halloumi, peppered goat cheese with vegetable crudités, tomato

chutney, water biscuits the home-made bread sticks - @ dy & @

II-Malti €22.00

Maltese sausage, bigilla, peppered goat cheese, olives, sun
dried tomatoes & marinated butter beans, served with water

biscuits & Maltese bread - & @) dy

BBQ Meat Lovers for 2 €40.00
barbecue pork ribs, barbecue chicken wings, pork sausage

marinated in barbecue sauce, onion rings served with coleslaw

& homemade barbecue sauce - @y &

Seafood Platter for 2 €48.00
grilled fresh fish fillets, fresh mussels, local prawns & fried

calamari- © & @

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.



Grilled Octopus Salad €21.00

mixed salad leaves, grilled tomatoes, celery, carrots, mixed peppers,
spring onions, mint, lemon & pomegranate dressing - 7 ¢

Burrata Salad €13.00
kale pesto, rucola & tomatoes - 7))

Chicken Ceaser Salad €16.00

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

Fresh Tuna Salad €18.00

iceberg lettuce, fresh tuna, egg, cherry tomatoes, radishes,
black olives, dressing - &)

Vegan Salad €10.00
quinoa, chickpeas, avocado, cucumber, cherry tomato, sweet corn,
bell peppers & pomegranate - @ & @ @ @

Greek Salad €10.50
tomatoes, cucumbers, onions, green peppers, olives & feta
cheese - (9)

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.



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

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

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

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

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

Potato Gnocchi
potato gnocchi with gorgonzola sauce, Grana Padano &

walnuts - @& @

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

Penne Salsiccia
San Marzano tomato sauce, Maltese sausage, garlic, chili, dash

of cream & basil - @ & &

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

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

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

€11.00

€18.00

€14.50

€18.00

€14.00

€13.00

€13.50

€12.50

€13.50

€13.50

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.



BURGERS

Classic Burger €13.00
homemade beef patty, burger sauce, gherkins, lettuce, tomato,
&red onions - Q@
Porto Burger €16.50
homemade beef patty, ruby port onion jam, homemade BBQ
sauce, bacon & smoked cheddar- @ @ @ @&
Double Burger €22.00
2 homemade beef patties, 2 smoked cheddar, fried egg, bacon,
onion rings, burger sauce, lettuce & tomato - @ &
Pulled Pork Burger €16.00
homemade pulled pork, lettuce, tomato, gherkins, onion jam,
homemade BBQ sauce & onion rings - @& ¢
Chicken Burger €12.00
grilled chicken breast, spicy mayonnaise, coleslaw, lettuce,
tomato &red onions - & B @ @
Falafel Burger €12.50
chickpea fritter patty, lettuce, tomato, gherkins, onion jam &
tomato chutney - @ & @ @ Q
Extras
Homemade BBQ Sauce / Cream Porcini Mushroom Sauce / Thyme Jus €3.00
Burrata €3.50
Roasted potatoes / Fries / Mashed potatoes / Side salad / Grilled Vegetables €4.00

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

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.




g AN COURSE

. €14.00
Crispy Beer Battered Cod
served with fries & tartare sauce lime - Q &
Grilled Salmon Fillet €23.00
served on stir-fried vegetables - ¢y
Mixed Grilled Fish €38.00
Sea bass fillet, Crispy Fried calamari, king prawns & spicy
mayonnaise - @ &
Grilled Beef Ribeye €36.00
with pepper sauce OR cream porcini mushroom sauce - 7))
Tagliata €31.00
flap meat 4009 served with cherry tomatoes, rucola, grana shavings -
Chicken Roulade €19.50
stuffed with red Lester cheese and truffle paste & Parma ham
mushroom sauce - @
Lamb Tenderloin €26.00
Grilled marinated Lamb tenderloin, smoked aubergine & tahina- &) @
Pork Chop Milanese €22.00
breaded pork chop, cooked shallow fried served with coleslaw - & &) Q@
Half/Full Rack Pork Ribs Half €23.00
Pork ribs marinated in BBQ sauce, served with coleslaw Full €30.00
& BBQ sauce -
Catch of the Day Market price

ask our staff

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.



Dantesca €17.00

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

Maltija €14.50

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

Porto €16.50

San Marzano tomato sauce, burrata, mascarpone, smoked

salmon &dill- () & O
Pollo €14.00

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

Meat Lovers €18.00

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

Vegan €11.50
kale pesto, tomatoes, basil, onions, mushrooms, olives &

walnuts - ®

Al Tonno €14.50

San Marzano tomato sauce, mozzarella fior di latte and basil,
tuna capers, onion, olives - (3 @&

- Contains Lactose |— Contains Nuts | (@) - Vegetarian | - Vegan |
® - Contains Traces of Sesame |@ - Contains Gluten |
f(&\ - Contains Garlic | @) - Contains Eggs | 7 - Contains Shellfish

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.



— S

Chocolate & Orange Tart
Pistachio Cheese Cake

Apple Crumble

Brownie with Vanilla Ice cream

Imqgret with Vanilla Ice cream

€7.00

€7.00

€7.00

€7.00

€7.00

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.



COCKTAILS

cocktails menu

Short Cocktails

Negroni
gin, campari, martini rosso

Devil’'s Margarita
tequila, tripple sec, sugar
syrup, lime juice, red wine

Daquiri

white rum, lime juice, sugar
syrup & choose one of the
following: lemon, strawberry,
peach, passionfruit, mango,
watermelon

White Russian
vodka, kahlua, white cream

Baby Guiness
kahlua, baileys

Pink Lady
gin, lime syrup, granadine,
cream

Bob Marley
malibu rum, granadine, blue
curacao, pinapple juice

Elderflower Garden
gin, elderflower syrup, blue
curagao, lime syrup, cream

Espresso Martini
espresso, vodka, kahlua

Mont Blanc
whiskey, coffee, cream

Midnight Espresso
vodka, cinnamon, orange
juice, espresso

Mr. Grinch
malibu rum, melon liquor,
lime syrup, pineapple juice

Hot Rum Punch
dark rum, honey, lime
syrup, cinnamon

€7.50

€8.50

€8.50

€8.50

€4.00

€9.50

€8.50

€9.50

€8.50

€9.50

€8.50

€750

€750

Long Cocktails

Mimosa Sunrise
tequila, orange juice,
granadine, sparkling wine

Mojito Classic
rum, lime, mojito mint, soda
water

Watermelon Man
gin, lime syrup, watermelon
syrup, soda water

Porto Rainbow
vodka, orange juice, granadine,
blue curacao

Paradise Verde
rum, pineapple juice, orange
juice, blue curacao

Tokyo Ice Tea
rum, tequila, gin, vodka, melon
liqueur, lime, sugar syrup, 7up

Long Island Ice Tea
rum, tequila, gin, vodka, lime,
sugar syrup, pepsi

Blue Lagoon
vodka, lime, sugar syrup, 7up,
blue curacao

Pina Colada
rum, pineapple juice, coconut
syrup, cream

Tequila Sunshine
tequila, granadine, orange juice,
butterfly pea tea

Passonada
rum, lime, passionfruit,
granadine, pineapple juice

Blue Sea
tequila, passionfruit, blue
curacao, lime, pineapple juice

Porto Screwdriver
vodka, orange juice, blue
curagao, 7up

Kingfisher
malibu rum, vodka, aperol,
orange juice, blue curacao

Exotic Beach
pineapple juice, coconut syrup,
cream, blue curacao

Blue Sea Strawberry
strawberry syrup, 7up, blue
curacgao, lime

€7.00

€9.00

€850

€10.00

€9.00

€10.00

€10.00

€9.00

€9.00

€9.50

€8.50

€9.50

€8.50

€8.50

€6.00

€9.00
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cocktails menu

Spritz Coffee Cocktails
Aperol Spritz €750 Blue Latte €8.00
aperol, sparkling wine, soda blue curacao, full fat milk,
water double espresso, cream
[N — €750 Strawberry Latie €750
campari, sparkling wine, soda strawberry, full fat milk, double
water espresso, cream
Limoncello Spritz €750  Caffe Honey €750 Z
limoncello, sparkling wine, honey, double espresso, cream
soda water O
Vanilla Blue Mocha €750
Capo Spritz €750 double espresso, vanilla syrup, Z
amaro del capo, sparkling butterfly pea tea, chocolate
wine, soda water syrup, full fat milk '
Clementino Spritz €750  |ce Mocha €750 U)
campari sparkling wine, soda chocolate, milk, double :
water espresso Z
. Coffee Lemonade €750
Pitchers double espresso, sugar, 7up, K’
lime sugar =
Aperol Spritz Pitcher €17.50 O
aperol, sparkling wine, soda .
o e SParding Mocktails S
Blue Lagoon Pitcher €1750 Tutti.ﬂ’uitti. €6.00
vodka, 7up, lime, sugar syrup, pa_ssmnfrwt, mango, orange -U
blue curacao juice, granadine Z
Campari Spritz Pitcher e1750 Summer Soda €6.00 |
campari, sparkling wine, soda strawberry syrup, peach
water syrup, soda water, butterfly N
pea tea
Limoncello Spritz Pitcher €1750 ) ) N
limoncello, sparkling wine, Sparkling Pineapple €6.00 oo
soda water pineapple juice, soda water, u
butterfly pea tea O
Clementino Spritz Pitcher €17.50 .
campari sparkling wine, soda Sunset Mocktail €6.00 -
water orange juice, lime, mint, 7up,
watermelon Z
Rumpuncher Pitcher €1750
rum, lime, sygar syrup,
orange juice, pineapple juice




