
Tapas Menu



Hummus
Creamy hummus with sundried baby tomatoes and roasted almonds
Served with warm naan

€9.50

Tapas

Lactose
Free

Gluten 
Free

Vegeterian Vegan

Note: Menu items may contain or come into contact with WHEAT, EGGS, TREE NUTS and MILK. 
For more information, kindly speak with our manager.

Salmon Sashimi
Tender salmon sashimi topped with roe, crisp beetroot, wakame and wasabi yogurt

€15.00

Artisan Terrazzo Board
A Terrazzo sharing platter featuring pistachio pecorino, ġbejna, melted brie, 
bresaola, grilled sausage, stuffed zucchini flowers, olive tapenade, rich hummus, 
herbed artichokes, olives, flavored crackers and freshly baked warm bread

€28.00

Bread & Olives
Warm artisan sourdough served with subtly spiced chili-marinated olives

€6.50

Beef Tartare on Toast
Beef tartare over golden brioche, topped with egg yolk and truffle-scented mascarpone 

€16.00

Cold Plates

Burrata
Creamy burrata served with warm pears glazed in thyme-infused honey butter, 
thinly sliced San Daniele parma ham, toasted walnuts and crunchy artisan bread

€15.00

Whipped Feta
Whipped feta with honey-glazed walnuts, lemon and roasted black sesame
Served with toasted sourdough

€9.50

Hot Plates
Falafel
Crisp falafel served with pear-chili chutney and honey tahini Japanese mayo

€14.00

Crab Croquette
Delicate crab and fresh herbs, complemented by mango tartare & jalapeño aioli

€16.00

Calamari Fritti
Fried calamari, served with roasted garlic and lemon aioli

€16.50

Wagyu & Truffle Mini Burger
A luxurious twist on a classic favorite with wagyu beef, honey truffle 
mayo & smoked cheddar

€16.00

Pork Taco
Slow-cooked pork with green apple slaw in a crispy corn tortilla

€15.00


