TA" GIULIA

> WINE & DINE 3:

Festive

MENUS

¢

}(/\’( THE FESTIVE SEASON - 2026 )\1\3\

a maltese SZ’ldViTlg C&leG, L'h?"€€ set menus, and canapés fOV

standing receptions

I TNAQQIR MALTI €20 per person
Il SET MENU ONE €35 per person
[II  SET MENU TwWO €42 per person
[V SET MENU THREE €47 per person
V. CANAPES €25 per person

TO RESERVE

+356 2707 5635 - +356 9999 7702

all prices are inclusive of vat - all menus are priced excluding drinks

MISRAH SAN FiLipPU, HAZ-ZEBBUG, MALTA - TAGIULIA.MT
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TNAQQIR MALTI

€20 per person - minmimum 2 persons

77’LélZECSC dGZiCClCiGS brought OMEfOT E]”lt’ f&lbl@

The Platter

BIGiLLA Dip
ARJOLI Di1p
SUNDRIED TOMATOES
ROASTED MALTESE SAUSAGES
ASSORTED SEMI-DRIED SHEEP'S GBEJNIET
STUFFED OLIVES
MARINATED WHITE BEANS, GARLIC AND PARSLEY
SWEET KUNSERVA & EXTRA VIRGIN OLIVE OIL

Pizza

ASSORTMENT OF TA"' GIULIA SIGNATURE PI1zZA

To Finish

TRADITIONAL MALTESE IMQARET

kindly inform us of any dietary requirements or allergies
(¢

HH /,U'i('(l\' are inc /Ll\ roe Q/"Udl' . l” menus ar P LLJIL\L/ L{ZH\’ LZ] /

MISRAH SAN FiLirru, HAZ-ZEBBUG, MALTA - IAGIULIA.MT
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SET MENU ONE

€35 per person - minimum 20 persons

ro START

7’”&1][656 bread SCVU@CZ ’UZ)lE]/l SQZECCZ butrer ana’ ZOC&ll tomato paste

Starters

[ O SHARE
TRADITIONAL MALTESE PLATTER

LocAL RicorTA RAVIOLI
tomato sauce

Mains

CHOOSE ONE

SLOW ROASTED LOCAL PORK BELLY
771115/17"00771 sauce
PAN ROASTED FISH OF THE DAY
mcdircrmncan safsa

all main courses are served with local roasted potato

Dessert

'O SHARE

TA" GIULIA TRIO OF DESSERT
local bread puddmg, mqaret, ta' giulia ice-cream

kindly inform us of any dietary requirements or allergies
all prices are inclusive of vat - all menus are priced excluding drinks

MISRAH SAN FILiPPU, HAZ-ZEBBUG, MALTA - TAGIULIA.MT



TA" GIULIA

> WINE & DINE 38

SET MENU TwO

€42 p€V pGVSOTl

ro START

7’”&1][656 bread SCVU@CZ ’UZ)lE]/l SQZECCZ butrer ana’ ZOC&ll tomato paste

Starters

[ O SHARE
TRADITIONAL MALTESE RABBIT SPAGHETTI

MEZZE MANICHE
creamy truffle and beef ra gout

Mains

CHOOSE ONE
PAN FRIED LOCAL RABBIT
cooked the traditional way in garlic and white wine
GRILLED BONELESS CHICKEN LEGS
red wine Jus
LocAL OCcTOPUS AND GROUPER STEW

all main courses are served with local roasted potato

Dessert

'O SHARE

TA" GIULIA TRIO OF DESSERT
local bread puddmg, mqaret, ta' giulia ice-cream

kindly inform us of any dietary requirements or allergies
all prices are inclusive of vat - all menus are priced excluding drinks

MISRAH SAN FILiPPU, HAZ-ZEBBUG, MALTA - TAGIULIA.MT



TA" GIULIA

> WINE & DINE 38

SET MENU THREE
€47perperson

ro START

77161][656 b)‘@dd SCYU@CZ wlth saltcd Z?UEEGV and lOC&ll tomato panC

Starters

'O SHARE

PAN ROASTED RABBIT LIVER
served in an onion gravy

MALTESE SAUSAGE & GBEJNA ARANCINI

CHEESE AND CHARCUTERIE PLATTER

Mains

CHOOSE ONE

GRILLED BEEF TAGLIATA
7"UL‘OZCL and gmna s/mvingﬁ
PAN FRIED TUNA
romato salsa
GRILLED PORK MEDALLIONS
Z’)CCI,H cassou ZC[

all main courses are served with local roasted potato

Dessert

OUR TA"' GIULIA TRIFLE

kindly inform us of any dietary requirements or allergies
all prices are inclusive of vat - all menus are priced u.\x'/l,ding drinks

MISRAH SAN FILiPPU, HAZ-ZEBBUG, MALTA - TAGIULIA.MT
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5 WINE & DINE 32

CANATPES

€25 p€7’ pGVSO?’l - minimum 30 persons

Cold

BROADBEAN PASTE AND MALTESE GBEJNA CROSTINA
CHICKEN CURRY AND MANGO CROSTINA
PRAWN AND PHILADELPHIA CROSTINA
TUNA AND SUNDRIED TOMATOES TART

Hot

CRISPY VEGETABLE SPRING ROLL WITH SWEET CHILLI
PEA PASTIZZI
RicoTTA PASTIZZI
ARANCINI RAGU
CHICKEN GOUJONS WITH GARLIC AIOLI
CHICKEN SATAY WITH TERIYAKI SAUCE AND SESAME SEEDS
RICE AND VEGETABLE FRITTERS WITH CURRY MAYO
FRIED GBEJNA RAVIOLI WITH PECORINO SNOW AND BALSAMIC GLAZE

Dessert

ASSORTMENT OF MACAROONS
RicoTTA DI PECORA CANNOLI
MINT MQARET

kindly inform us of any dietary requirements or allergies

o drinks

all prices are inclusive of vat - all menus are priced u,\‘(/udmk\

MISRAH SAN FiLirru, HAZ-ZEBBUG, MALTA - IAGIULIA.MT



