STARTERS

Bruschetta \/ €4.00
Warm crusty bread with tomato concasse, onions,

fresh basil, olive oil on a bed of mixed lettuce leafs

(Extra Mozzarella €1.00)

Bruschetta Maltese €6.50
Cooked Maltese sausage, sundried tomato

tapenade and peppered goat cheese on top of

toasted local bread.

Marinated Olives \ / €3.95
Black olives marinated in balsamic vinegar, honey,
rosemary, lemon, and chili served with

sun dried tomato tapenade and galletti.

Goat Cheese Fritters / €8.95

Deep-fried local Maltese cheese, served with
cherry tomato and chili jam.

Maltese Balbuljata \/ €9.95

Sauté of onions and tomatoes, ricotta, broad beans
and crusted bread.

Fritto Misto €11.95/€17.95

Fresh Breaded calamari rings, prawn and white bait,
served with a tartar sauce.

Pepata di Cozze / €11.95/€17.95

Fresh mussels cooked with garlic, chili, lemon juice,
white wine and parsley.

Maltese Platter €15.95
Bigilla (bean pate), sundried tomatoes, cooked

Maltese sausage, peppered gbejna (goat cheese),

galleti, butter beans, olives & bread with kunserva

(tomato paste).

SOUPS

Soup of the day €800
Kindly ask your server for the soup of the say
Aljotta €12.50

Maltese traditional fish soup with white fish
and prawn



SALADS

Caprese Salad €10.95

Mozzarella di buffalo, rocket leaves, tomatoes,
fresh basil and extra virgin olive oil.

Grilled Chicken Salad €11.95

Grilled chicken strips, lettuce, cherry tomatoes,
spring onions, parmesan shaving & house dressing.

Cured Salmon Gravlax Salad €13.95

In house cured salmon on bed of spinach leaves,
cherry tomatoes, spring onions, capers beets,
orange & dill dressing.

Grilled Veggies and Quinoa \' €12.95

Mixed quinoa with marinated seasonal veg, sundried
tomatoes, spring onions, olives and goat cheese.

Smoked Duck Salad €13.95

Smoked duck breast, on a bed of rocket, tomatoes,
crispy onions, toasted walnuts and raspberry compote.

Maltese Salad €10.95

Mixed salad leaves with sundried tomatoes, capers,
olives, butter beans, goat cheese & cooked Maltese
sausage.

Burgers
Angus Beef Burger €11.95

Angus beef burger, mixed lettuce, tomatoes,
mushrooms with truffle sauce, caramelized onions,
cheddar cheese in a brioche bun and fries.

D’Office Chicken Burger €11.95

Grilled chicken breast served with lettuce, tomatoes,
cheddar cheese, mango mayonnaise in a brioche
bun and fries.



Pasta & Rice

Risotto D’'Office €12.95

Arborio risotto cooked onions, bacon, chicken breast,
mushrooms, spinach finished with blue cheese.

Sage and Pumpkin Risotto €11.95

Arborio risotto cooked with onions, roasted
pumpkin puree, garnished with pumpkin seeds.

Paccheri Maltese €11.95

Minced Maltese sausage cooked in red wine, garlic,
onions, with tomato sauce and touch of cream, topped
up with local peppered goat cheese.

Taglierini Marinara €13.95

Cozze, vongole, prawns, king prawn cooked in garlic,
onions, cherry tomatoes, white wine and a touch of
prawn bisque and fresh hebs.

Taglierini Vongole / €13.95

Fresh Vongole cooked in white wine, garlic, onions,
chilli, cherry tomatoes, basil and fish stock.

Taglierini Rabbit Sauce €11.95

Slow cooked rabbit meat sauce in garlic, herbs, onions,
carrots, celery, and peas.

Rabbit Ravioli €13.95

Ravioli fillet with rabbit meat tossed with sage, butter &
walnut.

Maltese Ravioli €13.95

Ricotta and goat cheese ravioli tossed in a tomato
basil sauce, topped with parmesan shaving.

Baked Lasagna €13.95

Layered lasagna sheets, rich tomato sauce, beef ragu
and béchamel sauce

.. Gluten Free Pasta Available



Main Course

Char Grill Rib-eye Steak €24 .95

Grilled rib eye steak cooked as you like it, with a
choice of Pepper, Blue cheese or Mushroom sauce.

Chicken Supreme €17.95
Cooked in white wine, touch of cream, garlic and

mushrooms served with crushed baby potatoes and
Seasonal veg.

Traditional Beef Olives (Bragioli) €16.95

Minced beef, hardboiled egg and bacon wrapped in a
minute steak cooked and served in a tomato, carrot
and pea sauce with roast potatoes.

Local Maltese Traditional Fresh Rabbit €16.95

Pan fried rabbit cooked in garlic, onions, red wine,
braised and served in a pea, tomato carrot rabbit
sauce with roast potatoes.

Stuffed Maltese Rabbit €18.95
Boneless rabbit stuffed with Maltese sausage,

bacon, sundried tomatoes, walnut served with

brandy and honey sauce, veg and roast potatoes

Herb Crust Salmon €17.95
Salmon fillet oven baked dijon mustard and herb

crust, served on baby spinach, crushed potatoes

and seasonal veg.

Sea Bass Fillet €17.95

Oven baked sea bass fillets with white wine and
garlic served on caponata and roast potatoes.










