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Snctins

Aljotta (Fish Soup) (GF) (P) €9.25
Chunks of local fish & seafood, fresh herbs & vegetables,
Slow cooked in a natural fish broth

Bebbux tan-Nanna €8.75
Locally sourced snails slowly stewed traditionally in local beer & wine,
Seasoned with a blend of secret spices & herbs, onions, carrots, celery, tomatoes & potatoes

Ravjul il-Forn (V) €7.95
Ravioli with a ricotta filling tossed in a blend of local tomato sauce,
Parmesan cheese & parsley

Ghagin il-Forn tal-Fenek u Laham taz-Ziemel S €7.95 M €10.90
Rabbit & horse meat ragu, pasta layers, béchamel, mozzarella & oregano

Fried Rabbit in Garlic, Bay leaves Thyme & Wine Jus (GF) €18.95
Onions & peas, braised in natural juices

Laham taz-Ziemel (Horse Meat) €18.95
Slow cooked in a red wine & ale beer jus

Qarabaghli mimli bil-Pizzelli, bl-Irkotta u I-Ful (V) €14.85
Baked stuffed courgettes with local ricotta cheese, marrow fat peas, spinach & parmesan

Bragjoli (Beef Olives) (GF) €17.95
Rolls of beef & bacon, stuffed with a mixture of minced meat, fine herbs, parmesan & egg
Shallow fried and then slow roasted in a rich thyme & tomato jus

Stuffat tal-Qarnit (P) €20.90
Slow cooked octopus stew with black olives, capers, tomatoes, potatoes & soft herbs

Pixxispad fit-Tewm, Kappar, Naghniegh, Zebbug u Tadam (P) €17.90
Pan fried swordfish with capers, garlic, green olives & tomatoes
Mint & basil coulis

Mixed Platter Tower for 2 to Share €39.90
Bebbux, rabbit, horse meat & fried swordfish
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The Maltese Tourist Platter €18.90

Hobz biz-zejt, maltese sausage, stuffed olives, local gbejniet, bigilla,
Garlic butter beans, sundried tomatoes & galletti

Soup of the Day (V) €7.50
Served with crispy parmesan croutons

Trio of Bruschetta €6.95
Rustic Maltese bread topped with olive tapenade & parmesan shavings,
Tomato & basil relish, cured salmon & brie

Buttermilk House Chicken Wings & Crudités €7.25
Tossed in a choice of BBQ sauce, buffalo sauce, sriracha honey or sweet chilli sauce
Served with blue cheese aioli

Ta’ Detta Chicken or Beetroot Vodka Cured Salmon Salad (H) €10.90
Warm chicken or cured salmon on crispy mixed leaves with cherry tomatoes, cucumber,
Olives, white anchovies & garlic croutons, Caesar dressing or balsamic vinaigrette

Local Fried Calamari €10.50
Dusted in seasoned flour & fried till golden
Tartar sauce, chilli & lime dressing
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Lunetti Broccoli & Mandorla (V) S €10.75 M €12.75
Leek, sherry & wild mushroom fonduta, tarragon & parmegiano

Spaghetti Rabbit S €9.90 M €12.90
Rich rabbit ragu with Peas and parmesan

Fettucine Nero di Seppia (P) S €10.90 M €14.90
King Prawn, mixed seafood, shell on cozze, calamari & garlic sun-blushed cherry tomatoes

Potato & Cheese Gnocchi (V) S €8.90 M €10.90
Parmigiano pumpkin cream, spinach & leek sofrito

Linguine Vongole (P) S €9.90 M €12.90
Olive oil, fresh chilli, kalamata olives, crispy capers, mint, basil & tomato

Garganelli Smoked Chicken S €9.90 M €12.90
Asparagus, artichoke hearts, vodka, bacon, Parmegiano & tomato cream

Black Forest Wild Mushroom Risotto (V) S €9.90 M €12.90
Porcini, oyster & portobello mushrooms, celery, asparagus, crispy parmesan &
mascarpone

Seafood Paella Risotto Style S €11.90 M €14.90
King prawn, mixed seafood, saffron & chorizo, soft herbs
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Beef Tagliata with Baby Spinach & Parmesan €22.40
Port popped cherry tomatoes, asparagus & balsamic pearls

Grilled Chicken Breast €16.40
Marinated in Lemon & thyme served with balsamic mangetout

T-Bone Steak €27.95
Cooked to your liking served with torched cherry tomatoes

Prime Cut Beef Fillet €25.95
Cooked to your liking served with crispy guanciale and ratatouille brunoise

Smoked Duck Breast & Duck Leg Croquette €20.90
Braised red cabbage, glazed cherries, orange jus, celeriac & cinnamon purée

Prime Cut Beef Rib Eye €24.95
Cooked to your liking served with onion crisp & poached port portobello mushroom

Smokey Pork Ribs with Cola BBQ Glaze €18.90
Corn on the cob and Ta’ Detta house coleslaw

Pan Fried Salmon €19.50
Marinated in Cajun, sweet potato mash, mild spicy tomato salsa

Grigliata Mista €29.90
Mixed grill of fresh local fish & shellfish

Fisherman’s Catch of the Day € - MARKET PRICE
Explore our fresh seafood display
Ask your server for the ideal preparation method of your choice
Price according to weight

Buttermilk Fried Chicken Brioche Bun €11.90
Brioche bun, Crispy chicken thigh, honey butter, bacon, fresh lettuce & red Leicester

Classic Cheese Burger €10.90
200g Beef Chuck, brisket patty, Irish cheddar, tomato, lettuce & caramelised onions served
in our brioche bun
Add grilled bacon €1.75/ Add sunny side up egg €1.50

Sides & Sauces
Tangy Cheese Garlic Bread (GF) €4.25
Chunky Chips (GF) €3.00 (GF)
Duck Leg Croquette €4.90
Wild Mushroom & Sherry Sauce €2.95
Peppercorn & Cognac Sauce €2.50
Gorgonzola Sauce €2.25

All Main dishes are served with a side of your choice
Fresh Local Market Salad/ Seasonal Vegetables
Potato of the Day/ Chunky Chips
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Chicken Little €6.90

Chicken sausage with cheese corn on the cob, potato smileys or chips

Sponge Bob Square Pants €6.90
Fresh chicken nuggets & potato smileys

Scooby’s Cheese Beef Burger & Chips €7.90
With ketchup & mayo

Garfield Pasta Lover €4.90
Penne with our fresh tomato sauce

Pizza Kids €7.20
Mozzarella, tomato sauce & turkey cheese sausage

Finding Nemo €6.75
Fresh fish goujons, curly fries, tartare sauce

Ice Cream €3.00 per serving
Ask your server for our special flavours
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Margherita (V) €7.95
Tomato sauce, mozzarella & oregano

Pepperoni Rooster €10.95
Mild spiced pepperoni, capsicum, tomato sauce,
Chunks of chicken, mozzarella & oregano

Gozitan Ftira (Traditional) €13.90
Fresh mixed fish, tomato sauce, capers, white anchovies,
Local red prawn, olives, onions, mozzarella, potatoes & mint

Pulled Meat Feast €13.20
Rabbit, horse meat, pork, beef, onions, peas, mozzarella,
Tomato sauce, mixed peppers, garlic & thyme

Capriciosa €11.90
Gammon, tomato sauce, mozzarella, mushrooms, eggs,
Marinated artichokes, olives & oregano

Ta’ Detta Ftira (Traditional) €13.50
Local sausage meat, bacon, tomatoes, mozzarella, garlic,
Potato, local gbejna, eggs, green olives & parsley

Wild Mushroom Gourmet (V) €12.90
Truffle cream sauce, mozzarella, provolone, porcini,
Chestnut & oyster mushroom, tarragon

Fondue Stromboli (Specialty) €13.90
Provolone, pepperoni, mortadella, prosciutto, salami,
Red peppers, cheese fondue & tomato sauce

Kindly Note
We search for the freshest ingredients. Fresh items are subject to change at the last
minute due to market availability and our receiving standards. Please note:
All our food may contain traces of nuts, soya & wheat. Ask your server if
Yyou have any food allergies or specifications for the chef’s suggestion.
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Pepsi

Pepsi Diet

7Up

7Up Diet

Kinnie

Kinnie Diet

Miranda

Ice Tea Peach/ Lemon
Bitter Lemon

Red Bull

ices

Apple

Cranberry

Orange

Pineapple

Peach

Fresh Orange Juice

Hhte

Sparkling Large
Sparkling Small
Still Large
Still Small

Lo

Cisk Excel

Cisk Lager

Hopleaf

Blue Label

Budweiser

Corona

Guinness

Shandy

Chill Berry

Chill Lemon

Becks Non-Alcoholic
Carlsberg Non-Alcoholic
Double Red

Cisk Pilsner

Heineken

Heineken

Stretta Beer Premium Lager
Stretta India Pale Ale

Woodpecker

Stronghow
Baulmer’s

Vet

Stolichnaya
Absolute Vodka
Grey Goose Vodka

Glass
Glass
Glass
Glass
Glass
Glass
Glass
€2.40
€2.40
€3.00

Glass
Glass
Glass
Glass
Glass
Glass

Bottle
Bottle
Bottle
Bottle

1 Pint
1 Pint
L Pint
L Pint
1 Pint
Bottle
Bottle
1 Pint
1, Pint
1, Pint
Bottle
Bottle
Bottle
Bottle
1, Pint
Pint

Bottle
Bottle

€2.40
€2.40
€2.40
€2.40
€2.40
€2.40
€2.40

€2.50
€2.50
€2.50
€2.50
€2.50
€4.50

€3.50
€3.50
€3.50
€2.00

€2.80
€2.80
€2.80
€2.80
€2.80
€4.00
€4.00
€2.80
€2.80
€2.80
€3.00
€3.00
€3.00
€3.00
€2.80
€4.50
€3.50
€5.00

Pint
Pint
Pint
Pint
Pint
Pint
Pint

Pint
Pint
Pint
Pint
Pint

Pint
Pint
Pint
Pint
Pint

Pint
Pint
Pint

2.5cl
2.5cl
2.5c¢l

2.5cl
2.5cl
2.5cl

€3.50
€3.50
€3.50
€3.50
€3.50
€3.50
€3.50

€4.00
€4.00
€4.00
€4.00
€4.00

€4.50
€4.50
€4.50
€4.50
€4.50

€4.50
€4.50
€4.50

€4.20
€4.20
€6.00

€2.80
€3.00
€4.40

Beefeater Gin

Bombay Sapphire Gin
Mermaid Gin

Cine

Captain Morgan Spiced Rum
Captain Morgan Dark Rum
Bacardi

Malibu

Olmeca Tequila

Jack Daniels

Llondod Sote A

Ballantine’s
1&B
Chivas

Johnnie Walker
Johnnie Walker
Johnnie Walker
Johnnie Walker
Johnnie Walker

: Red Label

: Black Label2.5cl
: Double Black

: Green Label

: Blue Label
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Nikka from the Barrel
Suntory Hibiki Harmony
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Glenfiddich Whiskv 12-Year-Old

Copnae

Remy Martin
Courvoisier

Aperol
Campari

Vet

Martini Bianco
Martini Rosso
Cinzano Bianco
Cinzano Rosso

2.5c¢l
2.5c¢l
2.5c¢l

2.5cl
2.5cl
2.5cl
2.5cl

2.5c¢l

2.5c¢l

2.5cl
2.5cl
2.5cl
2.5c¢l

2.5c¢l
2.5c¢l
2.5cl

2.5cl

2.5cl
2.5cl

2.5c¢l

2.5cl
2.5cl

2.5cl
2.5cl

2.5c¢l
2.5c¢l
2.5c¢l
2.5c¢l

€2.80
€3.00
€4.00

€2.80
€2.80
€2.80
€2.80

€2.80

€2.80

€3.50
€2.80
€4.00
€3.00
€4.00
€4.50
€4.50
€14.00

€2.80

€8.00
€15.00

€4.00

€4.50
€4.50

€2.80
€2.80

€2.80
€2.80
€2.80
€2.80
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Amaretto Disaronno
Cointreau

Molinari Sambuca
Frangelico
Jagermeister

Passoa

Kahlua

Pernod

Cockburn’s Ruby Port
Baileys

Tia Maria

Grand Mariner Cherry
Drambuie

Lcand Yosics

Sicilian Lemon
Sparkling Apple Crush
Lime Crush
Strawberry Crush
Devon Tonic Water
Grapefruit Tonic Water
Elderflower Tonic
Light Tonic Water
Cucumber Tonic Water
Bitter Lemon Mixer
Ginger Beer
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Espresso
Espresso Macchiato
Double Espresso
Decaf Espresso
Espresso Lungo
Cappuccino
Americano

Caffe Latte

Decaf Cappuccino
Tea

Pot of Tea

Pot of Coffee

Hot Chocolate

2.5¢l
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl

2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5cl
2.5c¢l

€2.80
€2.80
€2.80
€2.80
€2.80
€2.80
€2.80
€2.80
€2.80
€2.80
€2.80
€2.80
€2.80

€2.50
€2.50
€2.50
€2.50
€2.50
€2.50
€2.50
€2.50
€2.50
€2.50
€2.50

€1.50
€1.60
€1.80
€1.80
€1.60
€1.80
€1.80
€2.00
€2.00
€2.20
€4.50
€4.50
€3.50



