
CONTENTS

SIGNATURE BREAKFAST SELECTIONS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	3

WELLNESS BREAKFAST BOWLS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	4

CEREALS & GRAINS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	4

ADD YOUR CONTINENTAL BREAKFAST. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	5

BUILD YOUR OWN OMELETTE. . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	6

FRESH PASTRIES, CAKES & BREAD . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	7

COLD BEVERAGES & JUICES . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	8

SMOOTHIES . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	8

BEVERAGES . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	9

SOUPS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	10

BOWLS & SALADS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .	10

SANDWICHES, BREADS & BOARDS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	11

PIZZA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	12

PASTA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	12

HALLMARK . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	13

DESSERTS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	14

KIDS MENU . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	15

LATE NIGHT MENU . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	16

BEVERAGES . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	18

DIETARY & ALLERGY INFORMATION . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  	20



2

ALLERGEN & DIETARY INFORMATION
due to the risk of foodborne illness, the consumption of raw 

and/or undercooked foods is at the discretion of the consumer. 
if you have any allergies, dietary restrictions, or alimentary 

intolerance, please inform our team.

MAJOR ALLERGENS GUIDE

dairy product (lactose)

egg

gluten (gluten/cereals)

shellfish

molluscs & crustaceans

fish

tree nuts

peanuts

sesame

mustard

soy

celery

sulphites

pork

vegetarian

vegan

gluten-free

DIETARY OPTIONS

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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SIGNATURE BREAKFAST SELECTIONS
CONTINENTAL BREAKFAST   16.50 

baker’s basket (croissant, pain au chocolat, raspberry danish, bread 
roll, sourdough), selection of jams, honey, butter, carved fruit,                           

yogurt (plain, fruit or light)

  

CLASSIC 20.50 
eggs your way (poached, fried, scrambled), pork sausage, bacon, grilled 

tomatoes, mushrooms, baked beans, hash browns

   

MALTESE SOURCED BREAKFAST FLAIR 19.50  
‘balbuljata’ (soft scrambled eggs), crushed tomato, maltese sausage, 

ricotta, baby spinach, parsley & coriander oil, ftira

    

HEALTHY POWER AMP  19.50 
mixed leaf salad, tomatoes, pickled cucumber, cottage cheese, 
avocado, nuts & seeds. carved fruit, low-fat yogurt granola                                                

(berries, flax seed, almonds)

    

TRADITIONAL EGGS BENEDICT 17.50 
bacon, baby spinach, poached eggs, hollandaise, english muffin

   

SMOKED SALMON ROYALE  19.50 
baby spinach, poached eggs, hollandaise, brioche 

   

BREAKFAST
available 7am - 11am

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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WELLNESS BOWLS
QUINOA BOWL 18 

broccoli, kale, mushrooms, avocado 

  
COTTAGE CHEESE PLATE 16 

cherry tomatoes, cucumber, mixed herbs, wholegrain crackers

  
CYANA POWER BOWL 17 

greek yogurt, roasted beets, candied walnuts,                            
pomegranate seeds, honey 

  

CEREALS & GRAINS
CEREALS 

  
corn flakes  5

cheerios 5
coco pops 5

rice krispies  5 

served with your choice of milk:
whole, skim, almond, soy or oat

BIRCHER MUESLI 12 
rolled oats, apple, yogurt, chia seeds, fresh berries

   

GRANOLA 12 
rolled oats, yogurt, nuts, local honey,  golden raisins,          

cranberries, berry compote

   

HONEY NUT & BERRY PORRIDGE 12 
rolled oats, wildflower honey, berry compote, toasted almonds

      

BREAKFAST
available 7am - 11am

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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ADD ONS: CONTINENTAL BREAKFAST
COLD CUTS 80G 

prosciutto                    4
  salami               4

 bresaola  4
 turkey ham        4

 smoked arrosto ham              4
 smoked salmon                4

CHEESE 80G

 aged gouda       3
 red leicester        3

 brie        3
 feta       3

EGGS YOUR WAY

two fried eggs        8
scrambled eggs        8

soft or hard boiled eggs        8

BREAKFAST
available 7am - 11am

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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BUILD YOUR OWN OMELETTE
CRAFT YOUR OWN OMELETTE WITH 3 INGREDIENTS:                          10

EXTRA € 2 PER OPTION

OPTIONS:

smoked ham

turkey arrosto  

smoked salmon 

mozzarella 

sautéed mushrooms

onions

bell peppers

tomatoes

baby spinach

fresh herbs

chilli flakes

SIDES

chicken sausage  4 (100g)

cumberland sausage          4 (100g)

maltese sausage         4 (100g)

bacon         4 (80g)

sautéed mushrooms   3 (120g)

grilled tomato 3 (120g)

baked beans  3 (80g)

hash brown         3 (2pcs)

vegan sausage (on request)         6 (120g)

BREAKFAST
available 7am - 11am

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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FRESH PASTRIES, CAKES & BREAD 
FRESHLY BAKED SELECTION 5 

white toast (2 slices), bread rolls (2 pieces) croissant (2pcs) 

   

GLUTEN-FREE BREAD 5
  

PASTRY BASKET 11 
4 of the following choices:

butter croissant, pain au chocolat, danish, muffin of the day, banana 
bread, chocolate cake, vanilla cake, carrot cake

   

WAFFLES & PANCAKES  11 
belgian waffles or american pancakes, served with chocolate sauce, 

berry compote or wildflower honey

   

LOCAL DATE FRITTERS ‘MQARRAT’  9 
local honey, icing sugar

 

FRESH FRUITS & YOGURT
FRESH FRUIT SELECTION  13 

seasonal fresh fruit platter including berries, melon, and citrus

 

FRESH WHOLE FRUIT SELECTION  10 
seasonal fresh fruit 

 

NATURAL YOGURT (150G)  5 
plain or flavoured yogurt

  

GREEK YOGURT PARFAIT  10 
layered low-fat greek yogurt, granola, mixed berries, chia seeds

    

BREAKFAST
available 7am - 11am

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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COLD BEVERAGES & JUICES
FRESHLY PRESSED 9 

your choice of orange, grapefruit, apple 

 

GREEN DETOX  12 
cucumber, celery, green apple, kale, spinach, ginger,                            

lemon and parsley

 

REJUVENATOR  12 
cucumber, apple, beetroot, ginger, lemon and cilantro

 

ROOTS  11 
carrot, beet, ginger, apple

 

WELLNESS SHOT  7 
lemon, ginger, turmeric

 

SMOOTHIES
MORNING GREENS  14 

banana, spinach, pineapple, avocado, oat milk

 

GO BANANAS   14 
banana, greek yogurt, oat milk, honey

 

CHOCOLATE PEANUT   15 
banana, greek yogurt, oat milk, cocoa, peanut butter

  

ADD ONS:

matcha powder 3 

whey protein 4 

chia seeds 3
flaxseeds 3

BREAKFAST
available 7am - 11am

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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HOT BEVERAGES
FILTERED COFFEE                   3

ESPRESSO                   2.5
DOUBLE ESPRESSO                   3
CAPPUCCINO                    3.50

LATTE                     3.50
AMERICANO                   3

HOT CHOCOLATE                    3.50
TEA SELECTION                    3.50

english breakfast, chamomille, moroccan mint, french earl grey, 
crème caramel, royal darjeeling 

STRONG START
MIMOSA 12

prosecco, fresh orange juice

BELLINI 12
prosecco, peach purée

CONDIMENTS & EXTRAS
butter         2
jam               2

honey               3
peanut butter         3
cream cheese         3

marmalade                 2

BREAKFAST
available 7am - 11am

 

 

 

 

 

  

  

  

 

 

 

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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SOUPS
MISO SWEET POTATO & PUMPKIN  14 

kombu-shiitake dashi, ginger, coconut cream, crispy spring onions,      
toasted sesame

    
MEDITERRANEAN FISH BROTH  16 

sea bass, shellfish, saffron, confit fennel, spring vegetables, lemon oil

     

BOWLS & SALADS
ROASTED BEET & ZA’ATAR TOFU SALAD  19.50 

charred corn, mixed herb salad, toasted pistachios, salsa verde dressing

  

BURRATA CAPRESE   19.50 
beef tomatoes, cherry tomatoes, burrata, basil, balsamic, rucola,      

parmesan-thyme focaccia

   

CLASSICAL CAESAR   15.50 
baby gem lettuce, croutons, aged parmesan, cherry tomatoes 

    

add grilled chicken  4

POKE BOWL 16 
jasmine rice, avocado, wakame, pickled ginger, cherry tomato,                       

kimchi, spring onion, soy-sesame dressing

    

add tofu  4
add salmon  6

ALL DAY DINING
available 11am - 10.30pm

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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AVOCADO MULTIGRAIN TOAST  16.50 

sesame–basil hummus, confit 
tomato, grilled courgette, 

marinated artichoke, baby spinach, 
house crisps 

  

AL KASBAH SHAWERMA   18.50 
beef, tahini, mixed salad, 

french fries

SERRANO HAM & BURRATA  19.50 
red pepper & aubergine dip, 

shallots, basil, baby spinach,    
house crisps 

   

BUN’N’ROLL WITH SMOKED SALMON  
20.50 

spiral- shaped crossant bun, crème 
fraîche, pickled cucumber, rocket, 
cherry tomatoes, chive emulsion, 

house crisps

   

GRILLED CHICKEN CLUB   21.50 
tomato, bacon, house mayo dressing, 

baby gem, fried egg, french fries

    

GOURMET BURGER  220G  24 
prime beef, smoked bacon,           

house aioli, pickles, aged cheddar,                      
brioche bun, french fries

    

AL KASBAH MEZZE BOARD  28 SERVES 2 
hummus, smoked moutabal, 

tabouleh, batata harra, cheese 
sambousak, pita bread

CRISPY BUTTERMILK CHICKEN BURGER   
22 

spinach slaw, lime mayo, onion, 
chives, brioche bun, french fries

   

VEGAN BURGER   21 
charred eggplant, baby gem, 

tomato, house vegan mayo, brioche,                  
sweet potato fries

 

CHARCUTERIE BOARD   32 SERVES 2 
selection of cured meats and 

salami (prosciutto, salami, chorizo, 
bresaola, ) 100g each, farmhouse 

cheeses (maltese cheeselets & 
ricotta, pecorino, parmesan) 80g 

each, kalamata olives, local dried 
tomatoes, fig chutney, water 

biscuits, bread sticks.

   

ALL DAY DINING
available 11am - 10.30pm

SANDWICHES, BREADS & BOARDS

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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PIZZA
MARGHERITA  14 

tomato sauce, fior di latte, basil oil

  
FUNGHI  15.50 

tomato sauce, fior di latte, mushrooms, basil

 

PEPPERONI  18 
tomato sauce, fior di latte, spicy pepperoni, oregano, chili flakes

  

CHICKEN & MUSHROOM  16.50 
tomato sauce, fior di latte, grilled chicken, mushroom, red onion, oregano

 

PROSCIUTTO, BURRATA & ROCKET   19.50 
tomato sauce, fior di latte, prosciutto, fresh burrata, wild rocket,      

shaved parmigiano

  

CHEESE CRUST MEAT LOVERS  19.50 
tomato sauce, fior di latte, pepperoni, bacon, sausage, oregano

   

PASTA
RAVIOLONI  RICOTTA & SPINACH  18 

sage butter, zucchini purée, parmesan 

   

ROLLED LASAGNA  19 
slow-cooked beef ragù, tomato sauce, cream, pecorino, fresh basil

  

PACCHERI SEA BREAM   22.50 
chilli jam, tomato sauce, fresh basil

   

TAGLIATELLE RABBIT CONFIT  23.50 
unagi cream emulsion, broad beans, pistachio, maltese goat cheese

 

gluten-free pasta option available 3

ALL DAY DINING
available 11am - 10.30pm

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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HALLMARK
CYANA FISH OF THE DAY 35 

tomato-caper-olive & oregano salsa, cauliflower and squid ink purée, 
citrus cream 

  
VEGAN ISLAND JAM CURRY  24 

chickpeas, mixed vegetables, coconut curry, steamed rice

  
RIBEYE 300G  39 

prime beef, sautéed mushrooms, french fries 

 

CHOICE OF SAUCE:
beef jus 

mushroom  
peppercorn 
béarnaise 

café de paris butter

SIDES
FRENCH FRIES                          5

LOADED PARMESAN FRIES                  7
chive emulsion   

SWEET POTATO FRIES                  7
STEAMED JASMINE RICE                          5

THYME & GARLIC ROASTED NEW POTATOES                  5
MIXED LEAF SALAD                          5

house vinaigrette

ROCKET SALAD                                 6
shaved parmesan, aged balsamic

	 CYANA TOMATO & CUCUMBER SALAD                          6
kalamata olives, oregano, olive oil

ALL DAY DINING
available 11am - 10.30pm

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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DESSERTS
SACHER CAKE  12.50 

dark chocolate, almond sponge, apricot filling, chocolate ganache,      
creme chantilly

      

PANNACOTTA  12 
vanilla set cream, seasonal fruit compote

 

COCONUT TAPIOCA PUDDING  12 
toasted mango, lime, coconut crunch

    

WHITE CHOCOLATE CHEESECAKE 12.50 
orange scented strawberry compote 

      

TARTE OF THE DAY 14 
please ask your server for today’s flavour

FRESH FRUIT SELECTION 13 
seasonal fresh fruit platter including berries, melon, and citrus

 

SELECTION OF HOMEMADE ICE CREAM BONBONS X 9  12.50
roasted vanilla citrus

chocolate caramel

salted pistachio & rose

    

SELECTION OF HOMEMADE CHOCOLATE BONBONS 2.50 per piece 

salted caramel   

almond rocher 

hazelnut gianduja      

milk chocolate raspberry 

earl grey twg

ALL DAY DINING
available 11am - 10.30pm

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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CHICKEN WRAP  14 
lettuce, cheese, tortilla,           

french fries 

 

PASTA RIFF  11 
garganelle with a choice between 

tomato sauce, white sauce or butter

  

GOLDEN CHICKEN TENDERS 12 
honey mustard dip, french fries

CRUNCHY FISH FINGERS 12 
peas served with a choice between 

french fries or basmati rice

  

POWER PIZZA   11 
tomato sauce, mozzarella

  

LITTLE LEGEND BEEF BURGER 14 
cheese, french fries

 

KIDS’ VEGGIE BURGER 12 
lettuce, tomato, french fries

 

GRILLED FISH FILLET 16 
veggies, choice between mashed 

potatoes or french fries

 

GRILLED CHICKEN 18 
veggie sticks, choice of mashed 

potatoes or french fries 

KIDS MENU
FOR ROCKSTARS AGED 3-12

MINI POWER BOWL 8 
greek yogurt, granola, fresh 

berries, maltese honey 

    

MINI PANCAKE STACK  8 
maple syrup, sliced banana

   

CRUNCHY VEGGIE STICKS 10 
carrot, cucumber, hummus dip 

    

SCRAMBLED EGG TOAST 10 
sourdough, cherry tomato

   

ROCKSTAR BREAKFAST
available 7am - 11am

MAIN STAGE
available 11am - 10.30pm

SWEET ENCORE

FRUIT SKEWERS 6 
fresh seasonal fruits, yoghurt dip

    

PEANUT BUTTER BANANA SPLIT 6 
diplomat cream, berry compote, 

chocolate sauce

   

CHOCOLOATE BROWNIE 7 
whipped cream

    

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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LATE NIGHT
available 10.30pm - 7.00am

MISO SWEET POTATO & PUMPKIN 14 

kombu-shitake dashi, roasted squash, sweet potato, ginger, coconut cream, 
crispy spring onions, toasted sesame

    

CHARCUTERIE BOARD 32 SERVES 2 
selection of cured meats and salami  

(prosciutto, salami, chorizo, bresaola) 100g each, farmhouse cheeses 
(maltese cheeselets & ricotta, pecorino, parmesan) 80g each, kalamata 
olives, local dried tomatoes, fig chutney, water biscuits, bread sticks.

   

AL KASBAH MEZZE BOARD 28 SERVES 2

hummus, smoked moutabal, tabouleh, batata harra, 
cheese sambousak, pita bread 

HAM & CHEESE TOAST 14.50 

smoked ham, cheddar, house crisps

  

GRILLED CHICKEN BAGUETTE 19.50 

tomato, bacon, house mayo dressing, baby gem, house crisps

    

GARGANELLE 18.50 

tomato sauce, fresh basil, local cheese 

  

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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LATE NIGHT
available 10.30pm - 7.00am

VEGAN ISLAND JAM CURRY  21 

chickpeas, mixed vegetables in a mild coconut curry, steamed rice

  

BUTTER CHICKEN 26.50 

spiced tomato and butter sauce, jasmine rice

CHILI CON CARNE 24.50 

slow-cooked beef, kidney beans, tomato, mild spices, steamed rice

DESSERTS

COCONUT TAPIOCA PUDDING 12 

toasted mango, lime, coconut crunch

    

SACHER CAKE 12.50 

dark chocolate, almond sponge, apricot filling, chocolate ganache,       
creme chantilly

      

WHITE CHOCOLATE CHEESECAKE 12.50 

orange scented strawberry compote

     

please always inform your server of any allergies or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

a discretionary optional service charge of 8% will be added to your bill
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BEVERAGES

SOFT DRINKS

COCA COLA 3.50

COCA COLA ZERO 3.50

SPRITE 3.50

FANTA ORANGE 3.50

KINNIE 3.50

KINNIE ZERO 3.50

RED BULL ORIGINAL 5

RED BULL SUGARFREE 5

LLANLLYR SPARKLING WATER LARGE 5

LLANLLYR STILL  WATER LARGE 5

LLANLLYR SPARKLING WATER SMALL 3.50

LLANLLYR STILL WATER SMALL 3.50

BEERS

CISK 4.50

CISK 0.0 4.50

BUDWEISER 4.50

GUINNESS 8.00
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BEVERAGES

WINES BY THE GLASS

      150ml glass        750ml bottle

WHITE WINES
PINOT GRIGIO VALDADIGE “SORTESELE”

ITALY     8.50     26

SHEEP’S DREAM SAUVIGNON BLANC

SOUTH AFRICA     9.50     32

LORENTI, VERMENTINO 

MALTA     8.50      39

MAKUTU BAY SAUVIGNON BLANC

NEW ZEALAND     9.50      27

LA SPINETTA MOSCATO D’ASTI
“BRICCO QUAGLIA”

ITALY     11      42

ROSÉ WINES
MINUTY M

FRANCE     11.50      43

1919 ROSÉ

MALTA     8      39

RED WINES
MARQUÉS DE RISCAL R RIOJA RESERVA

SPAIN     13      42

UNO PRIMITIVO DI MANDURIA RISERVA

ITALY     9      34

CHÂTEAU LUGEY GRAVES

FRANCE     12     33

NERO D’AVOLA “ALTO REALE” BIO

ITALY     10.50      30

1919 RED

 MALTA     8      33

SPARKLING WINE
PROSECCO 1881 EXTRA DRY

ITALY     9.50      25

CHAMPAGNE
VEUVE CLICQUOT BRUT

 FRANCE     20      130



20

 DIETARY & ALLERGY INFORMATION

ALLERGEN LEGEND

dairy product (lactose)  i milk, cheese, cream, butter, yogurt

egg i eggs, mayonnaise, baked goods

gluten (gluten/cereals) i wheat, bread, pasta, cereals

shellfish i shrimp, crab, lobster, prawns

molluscs & crustaceans i clams, mussels, oysters, squid

fish i all fish varieties

tree nuts i almonds, walnuts, pistachios, cashews 

peanuts i peanuts, peanut butter

sesame i sesame seeds, tahini

mustard i mustard condiments, seeds

soy i soy sauce, tofu, soybean products

celery i celery, celery salt, stock

sulphites i dried fruits, wines, preservatives

pork i pork meat, bacon, sausage, ham, salami

vegetarian i no meat or fish

vegan i plant-based only, no animal products

gluten-free i no gluten-containing ingredients

DIETARY OPTIONS


