
MENU
In-house prepared light dishes and refreshing beverages, perfect for enjoying the poolside.

SANDWICHES

Tomato and Basil Bruschetta 	 €8
Crunchy Maltese bread with fresh tomato, basil,  
onion and olives

Smoked Salmon and Avocado Bagel  	 €15
Cream cheese, dill, smoked salmon and fresh avocado

Roast Beef Ciabatta Sandwich    	 €16
Truffle mayonnaise, rocket and gherkins

BLT      	 €16
Toasted ciabatta with grilled bacon, shredded  
lettuce and beef tomato

Buffalo Mozzarella and 
Parma Ham Focaccia     	 €18
Rocket leaves, garden-fresh tomato and extra  
virgin olive oil with basil

Classic Prawn Cocktail     	 €18
Chilled prawns, shredded iceberg lettuce,  
cucumber and Marie Rose sauce

Soup du Jour     	 €9
Soup of the day, served with warm, toasted ciabatta

PASTA AND RISOTTO

Lasagne 	 €18
Beef ragout, ricotta, tomato salsa,  
extra virgin olive oil and spinach

Carnaroli Risotto with  
Prawns and Mushrooms  	 €18
Creamy Carnaroli risotto with a light shellfish bisque,  
local prawns and sautéed mushrooms

Handmade Goat’s Cheese Ravioli    	 €18
Butter and sage

Land and Sea Bites Selection 	 €26 
An assortment of sticky buffalo wings, calamari rings, 
crispy fish goujons, vegetable spring rolls and goat’s 
cheese fritters, served with a selection of sauces

Charcuterie Board 	 €22 
A selection of local and international cheeses and cured 
meats, served with fruit chutney, nuts and biscuits



AUTUMN SALAD

Mixed seasonal salad leaves with raw and fermented 
vegetables, served with our house dressing.

Choose from the following options:
Roasted Fresh Salmon	 €26
Grilled Chicken Breast	 €23
Grilled Halloumi Cheese	 €20

SELECTION OF DESSERTS

Cheese and Biscuits 	 €8
A selection of local and international cheeses

Affogato al Caffè 	 €8
Vanilla and chocolate ice cream served  
with a hot espresso

Baked Gozo Lemon Cheesecake 	 €8
A firm favourite

Vanilla Panna Cotta  
with Mixed Red Fruit Compote 	 €8BURGERS

Our Signature Beef Burger	 €20
Two homemade Angus beef patties with lettuce,  
fresh tomato, Prosecco-braised onions and  
melted Gruyère cheese. Served with fries.




