
Tapas Menu



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.

Whipped Ricotta
Local cow milk ricotta | peppered cheeselet | fresh figs | honey | 
Xwejni salt | grilled bread 

€10.00

Hummus
Classic chickpea hummus | kimchi | fried crispy chick peas | naan bread 

€10.00

Spreads

Crudo
Beef Tartare & Burrata (serves 2)
USDA beef | burrata | capers | onions | gherkins | French mustard | 
egg yolk | grilled bread 

€28.00

Tuna Tataki
Raw sesame seeds | passion fruit | cucumber | lime aioli  

€16.00

Seabass Tartare
Avocado | green apple vinaigrette | citrus ġbejna mousse 

€16.00

Cold Plates
Bufala
Mix of baby bufala | sundried tomatoes | yellow cherry tomatoes | roasted cherry 
tomatoes | roasted garlic | oregano | basil pesto | sour dough bread 

€15.00

Prawn Taco
Tiger prawn tartare | dill aioli | pickled cucumber | avocado | crispy taco shell 

€16.00

Hot Plates

Xlendi Pinsa
Truffle cream cheese | bresaola | grana | pine nuts | basil | honey 

€18.00

Polenta Chips
Truffle infused polenta chips | roasted garlic & sundried tomato aioli | 
peppered ġbejna cream 

€15.00

Pulled Pork Croissants
Mini croissants | caramelized onion | pulled pork | bacon jam | 
apple wood smoked cheddar 

€16.00

Fritto Misto  (serves 2)
Calamari fritti | trill fillets | white bait | marinated olives | classic tartare | 
caper & lime aioli  

€26.00


