
our concept revolves around a
contemporary menu that showcases
primarily local ingredients while

honouring traditional food and recipes.
our dishes were designed to be enjoyed

individually or shared with family and
friends, creating a warm and communal

dining experience.

kindly inform us if you have any dietary requirements 
or if you suffer from any allergies.

all prices are inclusive of vat.

    GLUTEN    DAIRY    EGGS    FISH     SHELLFISH    
  MOLLUSCS    PEANUTS & TREENUTS    SOY    CELERY 

   LUPIN    MUSTARD     SULPHUR DIOXIDE    
SESAME SEEDS    VEGETARIAN

ALLERGENS

ta’ giulia signature dishes



MUSHROOM  €9.50
clear mushroom broth, pickled local mushrooms,

tarragon gnocchi

RABBIT LIVER  €11.00
sautéed in garlic wild thyme, deglazed with

balsamic onion gravy, garlic sourdough crostini

SWORDFISH  €12.00
cured in gin, beetroot caper relish, honey lemon

jelly

LOCAL HERITAGE TOMATOES  €10.50
sheep ġbejna dok, roasted pinenuts, nduja dressing

Starters



PACCHERI  €14.00 ~ €18.00
shrimp and ricotta filling, saffron emulsion,

aubergine chips, roasted pistachio

RISOTTO  €12.00 ~ €16.00
lemon and pecorino scent, braised snails ragout

with smoked olive oil

RAVJUL TAN-NAGĦAĠ  €12.00 ~ €16.00
sheep ġbejna dok ravioli, traditional tomato and

basil ragout

SPAGHETTI  €13.00 ~ €17.00
spaghetti with traditional rabbit stew 

marrow fat peas

LINGUINE  €12.00 ~ €16.00
sundried tomato sofritto, straciatella cheese, basil

and parmesan pan grattato

please ask your server for today’s gluten free pasta options



SEASONAL FISH  at market price
yellow cherry tomato crema, artichoke and olive

ragout, preserved local lemon peel, lemon balm
petit salad

please ask your server for today’s selection

ALJOTTA  €14.00 ~ €20.00
typical maltese fish stew, rice mint, 

sourdough crostini

FENEK  €20.00 portion €40.00 whole
pan fried rabbit garlic and white wine,

served with gravy

CALAMAR  €24.00
stuffed with traditional anchovy seasonal herb

arjoli, braised with lemon caper butter sauce

Mains



BEEF  €28.00
300 grams striploin steak, shallot and brie tatin,

pancetta sautéed broccolini, local mushroom 
and truffle jus

AUBERGINE  €18.00
smoked aubergine, quinoa tabbouleh, piquillo pepper

salsa, mint greek yogurt

POULTRY  €22.00
sumac crusted corn-fed chicken breast, roasted red

pepper hummus, cumin scented heirloom carrots,
pan juices

BRAGIOLI  €20.00
horsemeat olives braised in lacto dark stout,

root vegetable ragout

CONTORNI  €4.00
roasted local carrots, scented with honey & cumin

seasonal green salad
fried potatoes maltese style in garlic

steamed parsley baby potatoes

all mains are served with fried potatoes maltese style in garlic 



To S
hare

ROASTED PROVOLA  €14.00
sundried tomato and red onion jam,

warm bread and grissini 

ROASTED SAUSAGES  €14.00
braised artichoke hearts,

warm rustic bread and grissini

TNAQQIR MALTI  €28.00
maltese delicacies

to share, a minimum of 2 persons
bigilla dip
arjoli dip

sundried tomatoes
roasted maltese sausages

assorted semi-dried sheep’s ġbejniet
stuffed olives

marinated white beans, garlic and parsley
sweet kunserva + extra virgin olive oil – xwejni salt

warm rustic bread and galletti  



CHARCUTERIE BOARD €30.00
to share, a minimum of 2 persons

culatello di zibello
prosciutto crudo

dry aged salame finochietto
mortadella di bologna

locally sourced ripe goats cheese
roquefort crumbs

parmegiano reggiano
marinated olives

assorted house pickled vegetables
bunches of grapes and roasted nuts

warm rustic bread and grissini  



MQARET  €6.00
date fritters, “ħelwa tat-tork”, qassata gelato

Desserts

CHOCOLATE  €6.50
70% valrohna chocolate truffle cake, salted

caramel peanuts, chocolate ganache
macaroon, chocolate cream

GELATI E SORBETTI  2 scoops  €5.50
please ask your server for today’s selection

ALMOND  €6.50
warm almond and honey tart, caramelized figs,

greek gelato

PEACHES  €6.50
amaretto marinated roasted peaches, pistachio

cookie crumble, mascarpone mousse

FRAWLI  €6.50
helwa pannacotta, strawberry compote, dried

strawberries, puffed pearl barley


