Tal-Bidu

Gbejna friska tal-halib tan-naghag i ® ... 9.00
servuta bit-tadam, basal ahmar tal-pikles, tin imgadded,
insalata u sugu balsamiku tal-harrub homemade

Brungiel grilljat $¢ % ® v 10.50
servut bil-gewz imkisser, haxix frisk, tamal tac-¢appa, zejt
taz-zebbuga u vinaigrette tat-tadam imgadded

Pulpetti tal-pastard u -patata % S ™ V. 8.50
bil-panura servuti bl-insalata u zalza tan-naghniegh u l-lumi
Aljotta « %y T € 10.50

Toglija tal-hut bit-tewm, tadam u patata, servuta bil-hobz
Malti u l-lumi

Bebbux fiz-zalza Ta'Nenu » %™ T @ ®........ 8.50

Stuffat tal-bebbux fiz-zalza tat-tadam imhawra u servut bil-
hobz Malti

Xiklun mixwi % N ™y 35 ® 7.25
Bezzun tal-Malti mixwi, kapunata, tadam, zebbug, kappar,
basal ahdar u hwawar friski

Fwied tal-fenek = S i f ® 10.75
Fwied tal-fenek moqli, pruna, anizett, gravy tal-fenek, buzbiez
fil-meragq tac-citru u krustini bit-tewm

Zaqq tal-majjal i S ®. 9.50
Zaqq tal-majjal ta’ Malta mohmija bil-mod u glejzjata bl-
ghasel, ghazz, insalata bil-gbejna tal-bzar u purée tat-tuffieh
imhawwar

Platt tipiku Malti ghal tnejn min-nies % S *y % € ®.
19.50

Bigilla, tadam imgadded, zebbug mimli, fazola bajda mill-kbira
mmarinata, zalzett Malti, basal tal-pikles, kapunata, gbejniet
tal-bzar, kunserva helwa tat-tadam, zejt taz-zebbuga, galletti
u hobz tal-Malti

Ghagin
Rigatoni biz-zalza tal-kappar

uz-zebbug = Ny ® Vv 950.....15.00
Rigatoni biz-zebbug, kappar, zalza tat-tadam u [-habaq u zejt
taz-zebbuga ekstra vergni lokali

Spagetti
biz-zalza tal-fenek * i %™ T ®........ 10.50......16.00

Spagetti bil-laham tal-fenek fil-birra, zalza tat-tadam u
t-tewm u pizelli. Tista’ tordna iktar bicciet tal-fenek ghall-
prezz €3.50 il-bicca

Spgetti bil-qarnit « i % § € ® ®...1250.....17.00
Spagetti bl-istuffat tal-qarnit, zebbug, zalza tat-tadam rikka
u naghniegh frisk

Ravjul tal-gbejniet = Ml N ™y ® N ... 1150......16.50
zalza tat-tadam, zejt tal-habaq u gbejniet mahkuka
Tagliatelle bil-fwied

tal-fenek = @& Ml N ™y T B 1150.......16.50

imsajjar fil-flamma tal-anizett, tewm, salvja u gravy tal-fenek
kremuz
Lazanja
biz-zalzett tal-Malti * @& #ii % ™ ' ®..1050......16.00

krema u gobon tal-moghza
Allergeni li fihom il-platti <« Guwtina & Bajd

#ll Lattosju

N

Ftajjar Tradizzjonali Ta" Nenu

Ta' Nenu = i ™ N 13.50
Ftira bl-ghagina tal-hobz tal-Malti bit-tadam imgadded,
zebbug iswed, gbejna, glub tal-gaqoce, zalzett tal-Malti,
tadam frisk, saghtar u gunglien

Ta' Gorg ir-Ragel + @& i N ™y - 14.00
Ftira bl-ghagina tal-hobz tal-Malti bil-patata, irkotta lokali,
gbejniet tal-bzar, bicciet tal-majjal, ful, bajd imhabbat, klin
frisk u gunglien

Karmni s-Sultana = i S *y 5 €& 13.50
Ftira bl-ghagina tal-hobz tal-Malti bil-gbejna, tadam frisk,
patata l-forn, in¢ova, basal, kappar, zebbug, naghniegh frisk,

gunglien u zerriegha tal-buzbiez

Ta' Zeppi ¢-Cirwilla % S ™ f 35 @ 13.75
Ftira bl-ghagina tal-hobz tal-Malti bi¢c-¢anga |-forn bil-glejz
tal-harrub, patata l-forn, tadam, tewm, tursin frisk u gunglien
Fra Guzepp = bl N ™y 5 ® N 13.50
Ftira bl-ghagina tal-hobz tal-Malti bil-kapunata tradizzjonali
homemade, gbejniet, naghniegh frisk, gunglien u zejt taz-
zebbuga ekstra vergni lokali

Ftira bl-ghagina tal-hobz tal-Malti biz-zaqq tal-majjal u
z-zalzett tal-Malti, gravy, patata -forn u gunglien

Tal-Baldas = dil S ™ i 1375
Ftira bl-ghagina tal-hobz tal-Malti bit-tigieg il-forn, zalza

tat-tadam, gbejna, basal, salvja friska, bzar ahdar, ghasel ta’
Malta u gunglien

Ftira Qassata Angla L-Furnara (partly closed ftira)

sy TEe 15.00
Ftira gassata Maltija bl-istuffat tal-fenek, pizelli, gbejniet,
patata l-forn u gunglien

Ftira Qassata Taz-Ziemel (partly closed ftira)

s i fEe® 15.50
Ftira qassata Maltija bil-laham taz-ziemel, gbejna, tadam
imgadded, basal, patata, gunglien u zerriegha tal-buzbiez

Ingredjenti addizzjonali
Ingredjenti vegitarjani +€1.50 ghal kull ingredjent.
Ingredjenti tal-laham u tjur +€2.50 ghal kull ingredjent.

&8 Lewz tas-sigar N Karawett N Gewz

TA'NENU
MENU

, Lupina ot Karfus

y

Platti Principali

Curbell ¢ € ® 2450
Gurbell mogli, buzbiez tal-pikles iqgarme¢, tadam ¢irasi, basal
ahdar u zejt tal-habaq

Pixxispad Grilljat % & ® 23.50
Pixxispad grilljat, zalza tat-tadam bil-bzar ahmar, zebbug,
kappar, hwawar friski u meraq tal-lumi

Fenek Moqli fii % T ® 2050
Fenek mogqli fit-tewm, gravy tal-fenek u pizelli
Fenek shih €46.50

Laham taz-ziemel imtektek fil-gravy tal-inbid ahmar bis-
saghtar

Tigiega zghira l-forn . 19.50
Tigiega zghira dissussata [-forn bil-klin u l-ghasel ta’ Malta
Xikel tal-majjal = i %™ § ® 2250

Xikel tal-majjal, imtektek fil-birra lokali, il-gulepp tal-harrub
u l-hwawar

Bragoli tal-vitella
f'zalza mhawra la Maltija il & % § ®.......... 22.50

Bragoli tal-vitella mimlijin biz-zalzett Malti u l-gbejniet, u
bajda iebsa fiz-zalza tat-tadam imhawra la Maltija

Local pork platter

for two persons = il % ™y f ® 46.50
Xikel tal-majjal igglejzjat, zaqq tal-majjal imtektka u zalzett
Malti l-forn

Fenek moqli u laham taz-ziemel fii % ' ®........ 2350
Duo ta’ fenek mogli fit-tewm, gravy tal-fenek bil-pizelli u
laham taz-ziemel imtektek fil-gravy tal-inbid ahmar bis-
saghtar

Ribeye fii S 29.00
Ribeye mixwija bil-glejz tal-harrub, haxix tal-istagun mixwi,
butir tas-saghtar

Toglija tal-haxix bil-qlub tal-qagoce

mixwija fil-forn % %™y f ® ¥ 18.00

Kapunata bl-iskorca bit-tadam imgadded mohmi u l-qlub tal-
gaqoce, brungiel u habaq frisk

Il-platti principali kollha jisservew bil-patata mixwija.

4 Gunglien €& Hut & Krustaci & Molluski

Q@ Mustarda @ Dijossidu tal-kubrit | W Vegitarjan

Menu tat-Tfal

Spagetti bil-krema u -gobon = il S e 6.75
Ravjul tal-irkotta biz-zalza tat-tadam = i S ™....6.75
Nuggets tat-tigieg bil-patata moglija = @& il S ™« 6.75
Nuggets tal-hut

fl-isfineg bil-patata moglija = @& bii %y & ... 6.75

Ftira l-passju = il ™ 6.75
Ftira bl-ghagina tal-hobz tal-Malti biz-zalza tat-tadam u
-mozzarella

Dezerti

Trio ta’ dezerti Maltin = @ dii %48 ™ 6.75
Trifle Malti, helu f’forma ta’ suba’ bl-ghasel u torta tal-
Marmurat

Imqaret bil-gelat Malti = & il S % ™y ®............. 6.75
Ghagina tal-inbid moqlija bil-mili tat-tamal servuta bil-gelat
Malti

Pudina tal-hobz tradizzjonal,i,

tal-Girbi, » & 1l 45 % 5 ® 6.75
bil-krema tal-qoxra tal-hobz tal-Malti

Torta tat-tuffieh u ¢-¢irasa

bil-gelat tal-vanilla = €& i 8y B 6.75
Torta tat-tuffieh u ¢-cirasa bl-ghagina mfarrka fil-wic¢ bil-
gelat tal-vanilla

Dezerta tal-langas

u l-irkotta helwa = @& §ii 4y ® 6.75
bil-purée tac-¢itru

Slice tal-krema tal-lumi u l-lewz = & i % *......6.75
Gelat u sorbet (2 scoops) 5.00
Gelat Malti 0l % ®

Gelat tal-vanilla i

Gelat tac-cikkulata il

Gelat tal-helwa tat-Tork Ml %

Gelat tat-tin Ml S

Sorbet tal-lumi — Lemon sorbet

Fkaz ta’ allergiji, dejjem tkellem mal-wejter

\/ Vegan



Starters

Fresh Sheep’s milk cheeselet, ii ® N......eoee. 9.00
tomatoes, pickled red onions, dried figs, salad leaves &
homemade carob balsamic dressing

Grilled aubergines 4 % ® 10.50
with crushed walnuts, local greens, date paté, olive oil &
sundried-tomato vinaigrette

Breaded cauliflower-and-potato cakes * %™ V..8.50

with salad leaves & mint-lemon dressing

Aljotta
Traditional Maltese fish soup * % ™ T i & ......... 10.50

,
I3

with white fish garlic, tomatoes & potatoes, served with
Maltese bread and a slice of lemon on the side

Snail stew = %™ I @ ® 8.50
in an aromatic tomato sauce, served with Maltese bread on
the side

Toasted Maltese bread, . No ™y 5 @ Voo 7.25

caponata, tomatoes, olives, capers, spring onions & fresh
herbs

Fried rabbit liver, N ™y i ff ® 10.75
prunes, anisette, rabbit gravy, citrus-pickled fennel & garlic
crostina

Pork belly il S ®. 950
Slow-roasted honey-glazed pork belly, lentil- and-peppered-
cheeselet salad & spiced apple purée

Maltese platter to share between two persons

W Ny E® 19.50
Bean dip, sun-dried tomatoes, stuffed olives, marinated
butter beans, Maltese sausage, pickled onions, caponata,
peppered sheep’s milk cheeselet, sweet tomato paste, olive
oil, water biscuits & Maltese bread

Pasta
Rigatoni with olives * N ™ ® W ... 950.....15.00

and capers in a tomato sauce with basil & local extra virgin olive oil

Spaghetti with

rabbit-meat sauce Ml %y T M. 10.50.......16.00
slow cooked in local beer, and stewed in a tomato sauce with
garlic & green peas. Extra pieces of rabbit meat at €3.50
per piece

Spaghetti

with octopus s li e ™  C®®. ... 1250......17.00

in a rich tomato sauce with olives and fresh mint

Ravioli stuffed with fresh sheep’s milk
cheeselets, = Ml S ™ ® N 1150......16.50

and served in a tomato sauce with basil, oil and grated dry cheeselets

Tagliatelle
with rabbit liver €& bii ™ f ®..... 1150.......16.50

flamed in anisette, garlic, sage and creamy rabbit gravy

Lasagna with Maltese
sausage ragy, * & il ey f ®....... 1050......16.00

cream and goat’s milk cheese

Dish allergens

% Gluten © Eggs M Lactose

N

Traditional Maltese Ftajjar

Ta' Nenu = Bl ™ N 13.50
Baked Maltese bread dough topped with sundried tomatoes,
black olives, Maltese cheeselets, artichoke hearts, Maltese
pork sausage, fresh tomatoes, thyme & sesame seeds

Ta' Gorg ir-Ragel & il % ™y 3 14.00
Baked Maltese bread dough topped with baked potatoes,
local fresh ricotta cheese, peppered cheeselets, slow-cooked
pork belly, broad beans, beaten eggs, fresh rosemary &
sesame seeds

Karmni s-Sultana = il S *y 35 & 13.50
Baked Maltese bread dough topped with Maltese cheeselets,
fresh tomatoes, baked potatoes, anchovies, onions, capers,
olives, fresh mint, sesame & fennel seeds

Ta' Zeppi ¢-Cirwilla . e ™ Jf 5 B 13.75
Baked Maltese bread dough topped with carob-glazed roast
beef, baked potatoes, tomatoes, garlic, fresh parsley &
sesame seeds

Fra buzepp  hil % ™ 3 ® \ 13.50
Baked Maltese bread dough topped with homemade
traditional caponata, Maltese cheeselets, fresh mint, sesame

seeds & local extra virgin olive oil

Ta’ Karmnu (-Bidija % e ™ T 5 B 13.50
Baked Maltese bread dough topped with slow-cooked pork
belly and Maltese sausage, gravy, baked potatoes & sesame
seeds

Tal-Baldas = M N ™ - 13.75
Baked Maltese bread dough topped with roasted chicken
pieces, tomato sauce, Maltese cheeselets, onions, fresh sage,
green peppers, local honey & sesame seeds

Ftira Qassata Angla (-Furnara
(partly closed ftira) « il N ™ P 5 B 15.00

Maltese ftira purse pie stuffed with rabbit stew, green peas,
Maltese cheeselets, baked potatoes & sesame seeds

Ftira Qassata taz-Ziemel
(partly closed ftiral s bl % N P 35 B 15.50

Maltese ftira purse pie stuffed with slow-cooked horsemeat,
Maltese cheeselets, sundried tomatoes, onions, potatoes,

sesame & fennel seeds

Extra toppings

Vegetables +€1.50 for each ingredient.

Meat & poultry +€2.50 for each ingredient.

N Walnuts ™ Lupin

Qoo Tree Nuts ~\ Peanuts

TA'NENU
MENU

'm‘ Celery

y

Meagre fish % € ® 2450

Main Courses

Pan-fried brown meagre fish served with crispy pickled
fennel, cherry tomatoes, spring onions &
basil-flavoured olive oil

Grilled swordfish N & ® 2350
spiced red pepper-and-tomato sauce, olives, capers, fresh
herbs & lemon dressing

Rabbit fried i % { ® 20.50

in garlic and served in a rabbit gravy with green peas
Whole rabbit price €46.50

Ta’ Nenu braised horsemeat il % f ®......... 19.50
in a red wine and thyme gravy

Roasted boneless spring chicken . 19.50
with rosemary & local-honey glaze

Slow-cooked pork shank, = tii %™ f ®......... 2250
braised in local beer, carob syrup & spices

Wrapped veal olives 1ii & %  ® 2250

stuffed with Maltese sausage, cheeselets & boiled egg in a
traditional Maltese spiced tomato sauce

Local pork platter

for two persons * i %™y ' ® 46.50
Glazed pork shank, slow-cooked pork belly & roasted Maltese
saqusage

Fried rabbit and braised horse meat iii % § ®.....23.50
Duo of rabbit fried in garlic in a rabbit gravy with green peas,
and braised horse meat a red wine and thyme gravy

Ribeye i S 29.00
Carob-glazed grilled ribeye steak served with roasted
seasonal vegetables & thyme butter

A caponata vegetable mix, » N ™  ® ... 18.00
with aubergines, artichoke hearts and basil, topped by a
sundried tomato crust, and baked to perfection

All main courses are served with roasted potatoes.

=i Sesame
' Seeds

‘( Fish % Crustaceans € Molluscs g Mustard

Kids’ menu

Spaghetti with cream and cheese . il % ™. 6.75
Ricotta ravioli topped

with tomato sauce * i & ™ 6.75
Chicken nuggets with fries = € Ml N ™y .o 6.75
Battered fish nuggets with fries * & i % ™y & .....6.75
Ftira (-passju = Ml 35 % @ Ml N ™y & 6.75

Baked Maltese bread dough topped with tomato sauce and
mozzarella

Desserts
Trio of Maltese desserts = € Mi %® ™y 6.75

Maltese trifle, honey finger and a marbled tart

Maltese date-filled pastry = & i $*% ™ ®........ 6.75
with a wine-based dough with date filling, served with
Maltese ice cream

Traditional Maltese bread pudding,

tal-Girbi, » & i 4 % *y ® 6.75
served warm with a Maltese-bread-crust based cream
Apple-and-cherry crumble, * €& i 4 *y ®.... 6.75
served with vanilla ice-cream

Pear-and-ricotta delight, = €& i 4™y M. 6.75

served with a citrus coulis

Lemon-and-almond cream slice = @ i %® *.......... 6.75
on a biscuit-crumb base

Ice-cream and sorbet (2 scoops) 5.00
Maltese ice-cream Wi %® ®

Vanilla ice-cream i
Chocolate ice-cream il
Halva ice-cream i %34+
Fig ice-cream il N
Lemon sorbet

If you have a food allergy, please notify your server

&  sulphur Dioxide N Vegetarian ' Vegan





