Starters
Soup of the Day Gluten free  €7.50
Calamari Fritti

€12.50

Small salad, garlic mayo

Steak Tartare

€14.50

Beef fillet, tomato and cornichon relish, egg yolk, rocket leaves and served with toasted maltese
bread

Confit Duck Leg Niscoise Gluten free €13.50

Avocado, black olives, roasted cherry tomatoes, boiled egg, french beans, mixed lettuce,mango and
honey dressing

Peperocino’s Grilled Octopus Gluten Free €13.50

Marinated zucchini, guacamole, cherry tomatoes, capers, black olive tapenade, fresh lemon dressing,
chilli

Bufala Mozzarella Tomato tartare Vegetarian

 €12.50

Green Garden salad, peas, courgette ribbons, mangetout, wholegrain mustard dressing and served
with homemade grissini

Charcuterie Platter

€7.50 per person

Parma ham, salami napoli, chorizo, gorgonzola, feta cheese, grana padano, olives, gherkins, galletti

Maltese Platter

€7.50 per person

Maltese sausage, local goat cheese, sun dried tomatoes, stuffed olives, bigilla, white beans in garlic

Pasta & Risotto
Gluten Free Pasta Also Available
 Starter

Main course

Truffle Scented Artichoke risotto  V egetarian €11.50
€15.50
Caranroli risotto, artichoke cream, pecorino shavings and truffle oil

Spaghetti Allo Scoglio

€15.50

€18.50

Spaghetti with fresh clams, mussels, local red prawns, cherry tomatoes, garlic and white wine

Homemade Ricotta & Parmesan Gnocchi

€12.00

€15.50

Pulled pork cheeks, chestnut mushrooms, truffle butter, parmesan shavings

Strozzapreti Chicken

€11.00

€14.50

€13.50

€16.50

Leeks, garlic, bacon, gorgonzola cream

Garganelli Calamari

Calamari, onion, garlic, white wine, black olives, cherry tomatoes, prawn bisque and tonno bottarga
shavings

Linguini Tuscan Sausage

€11.00

Leeks, garlic, chilli, thyme, tomato sauce

€14.50

Main Course

Fresh Fish Of The Day

Moules Mariniere Gluten free 

€19.50

Fresh Mussels, confit bacon, garlic, white wine, basil and cream

Fillet of Salmon

€23.00

Seared salmon served with pink chorizo crust, mashy minted peas and parmesan foam

Supreme Chicken Breast Gluten free

 €21.50

Pan seared chicken breast, mash potato, wild mushrooms, tarragon and mustard cream sauce

 Stuffed Pork Fillet  Gluten free   €23.00
Pork fillet stuffed with tuscan sausage, smoked cheese and apple, served with savoy cabbage, port jus,
cauliflower puree

French Lamb Rack

€26.00

Herb crusted lamb rack, baby pak choi, sweet potato dauphinoise, roasted garlic puree, red wine jus

 Argentinian Black Angus Beef Ribeye Gluten free
€28.00
Chargrilled to your liking, served with asparagus and bearnaise sauce

Fillet of Beef Gluten free

Chargrilled to you liking, served with mangetout

 €27.50

Desserts

White Chocolate and Passion Fruit Cheesecake

€7.50

White chocolate and vanilla cheesecake, passion fruit jelly & orange sorbet

Chocolate Tart

€7.50

Chocolate tart, chocolate soil & whisky parfait

Apple Sticky Toffee Pudding

€7.50

Served warm with toffee sauce and vanilla ice cream

Coconut Parfait

€7.00

Chocolate biscuit ganache, lime sauce & candied lime zest

Tiramisu

€7.50

Mqaret

€7.00

Served in a glass

Traditional Maltese date pastry served with vanilla ice cream

Selection of Home made Ice Creams and Sorbets

€6.00

