




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

honouring traditional food and recipes.
our dishes are 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

FOOD MENU



RABBIT LIVER  €12.50 ~ €18.50
sautéed in garlic wild thyme, deglazed with balsamic

onion gravy, garlic crostini

MUSHROOMS IN GARLIC  €8.50

TRADITIONAL MALTESE SNAILS STEW  €12.00 ~ €18.50
 served in maltese bread

CRISPY MALTESE SAUSAGE & ĠBEJNA ARANCINI  €11.50
4 pieces

CRISPY CALAMARI FRITTI  €16.00 ~ €24.00
served with anchovy & garlic mayo

BATTERED ZUCCHINI FLOWERS  €13.00
stuffed with mozzarella and anchovy

RABBIT SPRING ROLLS  €13.00
filled with rabbit mince, goat cheese and provola

served with hoisin sauce

Starters



Soups &Pasta

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

basil ragout

SPAGHETTI  €14.00 ~ €18.00
spaghetti with traditional rabbit stewmarrow fat peas

SPAGHETTI WITH OCTOPUS STEW  €14.00 ~ €18.00
traditional maltese dish with tender octopus

slow-braised in a rich sauce

SEAFOOD LINGUINE  €16.00 ~ €21.00
vongole, mussels, prawns in a rich prawn bisque

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

PASTA

MUSHROOM VELOUTÉ €9.50 ~ €16.00
cream of mushroom soup, finished with herb oil

SEAFOOD SOUP €14.00 ~ €19.00
creamy seafood and prawn bisque, finished with herb oil

served with toasted crostini

SOUPS

MEZZE RIGATONI  €14.00 ~ €18.00
served with truffle cream, mushrooms & beef



ROASTED PROVOLA  €14.00
sundried tomato and red onion jam,

warm bread and grissini 

ROASTED SAUSAGES  €14.00
braised tomato salsa,

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

a selection of cheeses and salamis
marinated olives

assorted house-pickled vegetables
bunches of grapes and roasted nuts

maltese bread and grissini

To Share



Pizza
MARGHERITA  €10.00

pizza base, cherry tomato salsa, fior di latte
mozzarella, oregano

GORGONZOLA & HONEY  €14.00
pizza base, panna, gorgonzola, drizzled with honey

FUNGHI  €12.50
pizza base, garlic, onions, mozzarella, mushrooms,

tomato salsa

BIANCA €15.50
pizza base, mortadella, pistachio, stracciatella,

grated ricotta salata

SAUSAGE  €15.50
pizza base, sausage, mushrooms, fior di latte

mozzarella, truffle sauce, grana shavings

PARMA HAM & GRANA  €14.50
pizza base, tomato salsa, fior di latte mozzarella,

parma ham, grana shavings, rucola

GARLIC & OLIVE OIL  €9.00
focaccia base with garlic and olive oil,

topped with fresh rucola

more pizza at the back



extra toppings  €1.50
extra meat toppings  €2.50

PIZZA MALTIJA  €15.50
pizza base, pork belly, bacon, tomato salsa, fior di

latte mozzarella, goat cheese, potatoes, fennel

PIZZA CAPRICCIOSA  €13.50
pizza base, artichokes, ham, olives, mushrooms,

oregano, eggs, tomato salsa, mozzarella

PIZZA PEPPERONI  €12.00
pizza base, tomato salsa, spicy pepperoni sausage,

oregano and mozzarella

PIZZA TA’ GIULIA  €15.50
pizza base, tomato salsa, rabbit belly, peas, bacon and

mozzarella



Mains
PORK BELLY  €26.00

grilled and slow-cooked pork belly, served with your
choice of mushroom or pepper sauce

GRILLED TAGLIATA  €27.00
cooked to your liking, served with your choice

of mushroom or pepper sauce

LAĦAM TAŻ-ŻIEMEL  €20.00
traditional horse meat stew

GRILLED VEAL RIBEYE  €29.00
cooked to your liking, served with your choice

of mushroom or pepper sauce

PAN-FRIED BONELESS CHICKEN LEG  €21.00
served with your choice of mushroom or pepper sauce

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

extra gravy €2.50 ~ €5.00

FISH OF THE DAY
price according to market

local catch served with seasonal pickled vegetables

all main dishes are served with seasoned vegetables, roast potatoes or fries
***



BEEF BURGER  €16.00
brioche bun, angus beef patty, house sauce, caramelised

onions, bacon, onion ring, smoked cheddar, and chips

LENTIL AND MUSHROOM PATTIES  €16.00
accompanied by a rich vegan sauce

CHICKEN BURGER  €16.00
brioche bun, grilled chicken thigh, house sauce,

caramelised onions, bacon, onions, smoked cheddar,
and chips

GRILLED SALMON  €26.00
served with tomato salsa

all main dishes are served with seasoned vegetables, roast potatoes or fries
***



Desserts
WARM CHOCOLATE BROWNIE  €6.50

served with a drizzle of caramel and vanilla ice cream

TRADITIONAL MALTESE TRIFLE  €6.50
layers of sponge, custard, fruit jelly, and fresh cream,

classic maltese dessert

HALVA CHEESECAKE  €6.50
biscuit base topped with halva cream cheese

CHOCOLATE LAVA  €6.50
warm rich chocolate cake, filled with melted cacao centre

also available in gluten free and vegan

MALTESE TRIO  €6.50
imqaret, pudina, and nanna giulia’s homemade ice cream

SELECTION OF GELATI & SORBETS  €2.50 PER SCOOP
flavours: vanilla, strawberry, chocolate, tal-gulep,

nanna giulia’s gelat, lemon sorbet, strawberry sorbet




