
With passion, care and patience

Pageant of The Seas - 22nd June 2024
Select 3 courses - €70 per person

____________________________________________________________________

Starters

Old Theatre Street (Triq it-Teatru Antik)
Heirloom Tomato Tart
Local Goat Cheese

Tomato Chutney, Confit Garlic, Basil

or

Liesse Hill (Telgħat Liesse)
Acquerello Risotto Milanese

Saffron Risotto, Ossobuco, Balsamic Vinegar

or

Merchant Street (Triq il-Merkanti)
Ravioli

Stuffed Leeks & Mascarpone
Mussels, Charcoal Leek, Whey Emulsion

Mains

Mediterranean Street (Triq il-Mediterran)
Grain Fed Beef Ribeye

Yeasted Hispi Cabbage, Onion & Parmesan Gel
Crispy Onion, Jus

or

East Street (Triq il-Lvant)
Catch Of The Day

Layered Summer Squash, Fish Pomme Dauphine
Salsa Verde, Beurre Blanc

or

St. Paul Street (Triq San Pawl)
Aubergine

Panko Miso Aubergine, Borlotti Bean Hummus
Green Bean Tabbouleh, Salsa Macha

Dessert

St. John Street (Triq San Ġwann)
Fig & Pistachio

Pistachio Mousse, Joconde
Granola, Fresh Figs, Fig Leaf Ice Cream

or

Castille Place (Pjazza Kastilja)
Sandwich

Hazelnut Shortbread, Dulcey Chocolate Parfait
Honeycomb, Orange Candied Peel, Caramelised Hazelnuts

Kindly ask your server if you suffer from any food intolerances or allergies.
For vegan and gluten free options, kindly ask your server


