
S T A R T E R S

STA RT E RS

€6.50

€5.75

F I S H  S O U P  ( A L J OT TA )
Traditional Maltese fish soup with fish, aromatic herbs and rice.

S O U P  O F  T H E  DAY
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€4.50

€3.50

€6.50

€6.50

€7.50

€6.50

10.50

€16.00

Daily fresh home-made soup.

B R US C H E T TA  W IT H  M OZZA R E L L A
2 slices Maltese toasted bread with garlic, tomatoes, basil, onions, capers, olives, and olive oil topped with mozzarella cheese.

GA R L I C  B R E A D  W I TH  M OZZA R E L L A
2 slices Maltese toasted bread with garlic, topped with mozzarella cheese.

M OZZA R E L L A  D I  B U FA L A
Fresh Bufala mozzarella, onions, tomatoes, basil and olive oil.

F R E S H  M US H R O O M S  I N  GA R L I C
Fresh local button mushrooms cooked in galic, wine and cream served with a slice of garlic bread.

M USS E LS  I N  B I A N CO
Steamed in garlic, tomatoes concasse, onions, olives, capers, basil and olive oil served with a slice of toasted bread.

B R I E  C H E E S E
Deep fried in batter served on a bed of salad.

C A L A M A R I  F R IT TI
Deep-fried calamari in batter served with tartar sauce

A N T I PA STO  FO R  2  TO  S H A R E
Selection of cold cuts & cheeses
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S A L A D S

S A L A D S

M I X E D  S A L A D  (V )

€5.00
€6.50

Mixture of fresh crispy garden salad.
Starter
Main
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C H I C K E N  S A L A D

P RA W N  CO C KTA I L  S A L A D

S M O K E D  S A L M O N  S A L A D

S M O K E D  F I S H  P L AT T E R

PA R M A  H A M  S A L A D

G OZO  C H E E S E  P L AT T E R

€7.00
€9.50

€6.00
€8.50

€6.50
€8.50

€7.00
€9.00

€7.00
€9.00

€6.25
€8.00

Grilled chicken breast served on crispy salad topped with parmesan.
Starter
Main

Cocktail Shrimps served on crispy lettuce, tomatoes, cucumber and cream of mayonnaise.
Starter
Main

Carved salmon served on crispy salad.
Starter
Main

Carved smoked salmon, smoked swordfish and shelled mussels served on crispy salad.
Starter
Main

Parma Ham, sundried tomatoes, cherry tomatoes, black olives and Maltese galletti served on a bed of rucola leaves.
Starter
Main

Gozo peppered & goat's cheese, sundried tomatoes, cherry tomatoes, black olives and Maltese galletti served on a bed of rucola leaves.
Starter
Main
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P A S T A

T U N A  O R  C H E E S E  S A L A D

€6.00
€8.00

Served on a crispy salad.
Starter
Main

PA STA
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L A S AG N E

RAV I O L I

S PAG H E T T I  B O LO G N E S E

S PAG H E T T I  M A R I N A RA

P E N N E  S A L M O N

TO RT E L L I N I  W H IT E  S AU C E

€7.00
€9.00

€6.50
€9.00

€6.00
€8.00

€8.50
€11.00

€7.00
€9.75

Layers of lasagne sheets filled with Bolognese dauce, ricotta cheese and eggs finished with white sauce and parmesan cheese.
Starter
Main

Pasta stuffed with local ricotta cheese and served with tomato sauce.
Starter
Main

Pasta served with minced meat, finely chopped onions and carrots, rich tomato sauce and mixed spices and herbs.
Starter
Main

Pasta served with mixed seafood, octopus, vongole, finely chopped onions, and garlic, tomato sauce and herbs.
Starter
Main

Pasta served with salmon trimming, finely chopped onions and garlic, wine, tomato sauce and cream.
Starter
Main

Pasta filled with minced beef served with ham, bacon, mushrooms and cream.
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P O U LT R Y,  G A M E  &  M E A T

S PAG H E T T I  RA B B I T  S AU C E  ( T RA D I T I O N A L  M A LT E S E  D I S H )

E XT RA  P I E C E S  O F  RA B B I T AT  € 2. 5 0  E AC H .

F R E S C H  PA STA  IS  A LS O  AVA I L A B L E .

A S K  FO R  T H E  S P E C IA L ITY  O F  T H E  DAY.  G LU T E N  F R E E  PA STA  AVA I L A B L E .

€7.00
€9.75

€7.00
€9.00

Starter
Main

Slow-cooking rabbit stew, with finely chopped onions and carrots, garlic, peas, rich tomato sauce, miwed herbs, curry and wine.
Starter
Main
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P O U LT RY,  GA M E  &  M E AT

A D D I T I O N  O F  M US H R O O M  O R  P EP P E R  S AU C E  AT  A  C H A R G E  O F  € 1 .5 0 .

€14.50

€22.00

€15.00

€21.50

€23.00

S PA R E  R I BS
Served with barbeque sauce.

R I B - E Y E  ST E A K  (3 5 0 G  A P PR OX )
Served with mushroom sauce.

CU B E  R O L L  ST E A K
Served with mushroom sauce.

G R I L L E D  F I L L E T  O F  B E E F  ( 3 0 0 G  A P P R OX )

O DYSS E Y  S P E C IA L  ST E A K
Fillet of beef served with mushroom sauce.
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N O T E

A L L  M E AT  D I S H E S  A R E  S E RV E D W I T H  C H I PS  A N D  S A LA D .

A D D I T I O N  O F  M US H R O O M  O R  P EP P E R  S AU C E  AT  A  C H A R G E  O F  € 1 .5 0 .

€23.00

€14.00

€10.50

€11.50

€16.00

€15.00

€14.00

€16.95

P E P P E R  ST E A K
Fillet of beef served with pepper sauce.

C H I C K E N  B R E A ST
Served with mushrooms sauce.

H A L F  R OA ST  C H IC K E N

G R I L L E D  P O R K  C H O PS

D U C K  B R E A ST
Pan-Seared duck breast with plum sauce. (Cooked MEDIUM unless requested otherwise)

F R I E D  RA B B I T
Rabbit fried in garlic, onions, peas, herbs and wine.

V E A L  E S C A LO P E  CO R D O N  B L E U
Homemade veal stuffed with bacon and mozzarella cheese.

L A M B  S H A N KS
Slow roasted lamb shanks in cinnamon and apricot sauce.
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F R E S H  F I S H

F R E S H  F I S H

DA I LY  VA R I E TY  O F  F R E S H  S E A SO N A L  F I S H .  P R I C E S  A R E  ACCO R D I N G  TO  W E IG H T A ND  M AR K ET.
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N O T E

€15.00

€14.00

€15.00

€16.50

€16.00

€19.75

€20.50

€15.50

€14.50

S A L M O N  ( F I L L E T O F  F IS H )

D E N T I C I  ( F I L L E T  O F  F I S H )

S WO R D F I S H  ( ST E A K  F IS H )

A W RAT  ( G I LT H E A D  B R E A M )
Served whole

M I X E D  F I S H
Three types of steak fish, octopus, and shelled mussels.

F R E S H  F I S H  P L AT T E R
Octopus, calamari, 3 king prawns and shelled mussels 'sautéd' in garlic butter and finished with wine 'a la flambé'.

K I N G  P RA W N S
6 king prawns 'sautée' in garlic butter and olive oil and finished with wine 'a la flambé'.

C A L A M A R I
Steamed then shallow fried in garlic butter, olive oil, onions, wine and basil.

O CTO P US
Steamed then shallow fried in garlic butter, olive oil and wine.
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P I Z Z A

A L L  F I S H  D I S H E S  A R E  S E RV E D  W I T H  C H I PS  &  S A L A D  A N D  A R E  COOKED  OV E N B A KED  I NF US E D
I N  H E R B A L  O L IV E  O IL ,  GA R L I C ,  W I N E  A N D  L E M O N  J U I C I E ,  S E RV E D W IT H  TO M ATO ES
CO N C A SS E ,  O N IO N S ,  O L I V E S ,  C A P E RS  A N D  H E R BS .

P I ZZA
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M A R G H E R I TA

P E P P E R O N I

R O M A N A

A L  F U N G H I

M A R I N A RA

Q UAT T R O  STAG IO N I

€6.50
€5.00

€7.50
€6.00

€7.00
€5.50

€7.00
€5.50

€8.50
€6.50

Tomato sauce, mozzarella and oregano.
Large
Small

Tomato sauce, mozzarella, pepperoni, sweet chili sauce and oregano.
Large
Small

Tomato sauce, mozzarella, anchovy and oregano.
Large
Small

Tomato sauce, mozzarella, mushrooms and oregano.
Large
Small

Tomato sauce, mozzarella, olives, mixed seafood, shelled mussels and oregano.
Large
Small

Tomato sauce, mozzarella, eggs, salami, peas and oregano.
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S A N  G I O R G I O

C A P R I C I O S A

C A L ZO N E  (  C LO S E D  P IZZA )

O DYSS E Y

H A W A I I A N

€8.00
€6.00

€8.00
€6.00

€8.00
€6.00

€8.00
€6.00

€8.50
€6.50

€8.00
€6.00

Large
Small

Tomato sauce, mozzarella, onions, caponata, capers, olives and oregano.
Large
Small

Tomato sauce, mozzarella, ham, mushroom and oregano.
Large
Small

Tomato sauce, mozzarella, ham, mushroom and oregano.
Large
Small

Tomato sauce, mozzarella, ham, mushrooms, egg, peas, olives, sausages and oregano.
Large
Small

Tomato sauce, mozzarella, eggs, salami, peas and oregano.
Large
Small
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G OZ I TA N A

C H I C K E N  D E L IG H TS

B U FA L A  &  PA R M A  H A M

M E AT  F E A ST

TO N N ATA

N O T E

E XT RA :  B U FA L A € 2 .5 0  /  PA R M A  HA M ,  C H I C K E N  &  M I X E D  S E A FO O D € 2.0 0 /  OT HER  E XT RA  €0 .8 5
E AC H .

€7.00
€5.50

€8.50
€6.50

€8.50
€7.00

€8.00
€6.00

€8.00 
€6.00

Sliced tomato, onion, potatoes, anchovy, capers, olives and oregano.
Large
Small

Tomato sauce, mozzarella, chicken, bacon, BBQ sauce, onions, peppers and oregano.
Large
Small

Tomato sauce, Parma ham, mozzarella di bufala and rucola.
Large
Small

Tomato sauce, mozzarella, salami, bacon, onions, Maltese sausage, oregano.
Large
Small

Tomato sauce, mozzarella, olives, tuna, onions, oregano.
Large
Small
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S N A C K S

S N AC KS

A L L  S E RV E D  W I T H  C H I PS  &  S A L A D S .

E XT RA  I T E M S :  B ACO N ,  E G G ,  C H E SS E ,  S AUS AG E  € 1 . 0 0
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D E S S E R T S

€6.50

€6.50

€8.95

€8.00

€5.00

B E E F  B U R G E R

C H I C K E N  B U R G E R

B R E A D E D  S C A M P I ( 1 2  P IE C E S )

P L A I C E  F I S H

N U G G E TS  &  C H I PS
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D E SS E RTS

I C E - C R E A M

€3.00

€3.00

€1.50
€3.00
€4.50

€3.00

€3.75

€3.00

S E M I - F R E D D O  ( IC E -C R E A M  C A K E )

S E L E CT I O N  O F  C A K E S

Chocolate, strawberry and vanilla.
1 Scoop
2 Scoops
3 Scoops

F R E S H  F R U I T

F R E S H  F R U I T
With one scoop ice-cream.

G OZO  C H E E S E  &  B IS CU ITS
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S E L E CT  YO U R  L A N G UAG E

 Arabic   Belarusian   Bulgarian   Chinese (Simplified)   Croatian   Czech   Danish   Dutch   English   Estonian   Finnish  
 French   Frisian   Georgian   German   Greek   Hebrew   Hindi   Hungarian   Icelandic   Italian   Japanese   Korean  
 Latvian   Lithuanian   Luxembourgish   Macedonian   Maltese   Nepali   Norwegian   Polish   Portuguese   Russian  

Serbian   Slovak   Slovenian   Spanish   Swedish   Turkish

© Odyssey • Marsalforn • Web Design By Picture Perfect Malta

FACEBOOK  TRIPADVISOR  RESTAURANT GUIDE MALTA
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