
Festive
M e n u s

t h e  f e s t i v e  s e a s o n   ·   2 0 2 6

a maltese sharing table, three set menus, and canapés for
standing receptions

I Tnaqqir  Malti €20 per person

II Set  Menu One €35 per person

III Set  Menu Two €42 per person

IV Set  Menu Three €47 per person

V Canapés €25 per person

t o  r e s e r v e

+356 2707 5635   ·   +356 9999 7702

all prices are inclusive of vat  ·  all menus are priced excluding drinks
M i s r a ħ  S a n  F i l i p p u ,  Ħ a ż - Ż e b b u ġ ,  M a l t a    ·    t a g i u l i a . m t



T n a q q i r  M a l t i
€20 per person   ·   minimum 2 persons

t o  s h a r e

maltese delicacies brought out for the table

The Platter
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

Pizza
Assortment of Ta' Giulia Signature Pizza

To Finish
Traditional Maltese Imqaret

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

M i s r a ħ  S a n  F i l i p p u ,  Ħ a ż - Ż e b b u ġ ,  M a l t a    ·    t a g i u l i a . m t



S e t  M e n u  O n e
€35 per person   ·   minimum 20 persons

t o  s t a r t

maltese bread served with salted butter and local tomato paste

Starters
t o  s h a r e

Traditional Maltese Platter

Local Ricotta Ravioli
tomato sauce

Mains
c h o o s e  o n e

Slow Roasted Local Pork Belly
mushroom sauce

Pan Roasted Fish of the Day
mediterranean salsa

all main courses are served with local roasted potato

Dessert
t o  s h a r e

Ta' Giulia Trio of Dessert
local bread pudding, 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

M i s r a ħ  S a n  F i l i p p u ,  Ħ a ż - Ż e b b u ġ ,  M a l t a    ·    t a g i u l i a . m t



S e t  M e n u  T w o
€42 per person

t o  s t a r t

maltese bread served with salted butter and local tomato paste

Starters
t o  s h a r e

Traditional Maltese Rabbit Spaghetti

Mezze Maniche
creamy truffle and beef ragout

Mains
c h o o s e  o n e

Pan Fried Local Rabbit
cooked the traditional way in garlic and white wine

Grilled Boneless Chicken Legs
red wine jus

Local Octopus and Grouper Stew
all main courses are served with local roasted potato

Dessert
t o  s h a r e

Ta' Giulia Trio of Dessert
local bread pudding, 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

M i s r a ħ  S a n  F i l i p p u ,  Ħ a ż - Ż e b b u ġ ,  M a l t a    ·    t a g i u l i a . m t



S e t  M e n u  T h r e e
€47 per person

t o  s t a r t

maltese bread served with salted butter and local tomato paste

Starters
t o  s h a r e

Pan Roasted Rabbit Liver
served in an onion gravy

Maltese Sausage & Ġbejna Arancini

Cheese and Charcuterie Platter

Mains
c h o o s e  o n e

Grilled Beef Tagliata
rucola and grana shavings

Pan Fried Tuna
tomato salsa

Grilled Pork Medallions
bean cassoulet

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 excluding drinks

M i s r a ħ  S a n  F i l i p p u ,  Ħ a ż - Ż e b b u ġ ,  M a l t a    ·    t a g i u l i a . m t



C a n a p é s
€25 per person   ·   minimum 30 persons

c o l d   ·   h o t   ·   d e s s e r t

Cold
Broadbean Paste and Maltese Ġbejna 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 Ġbejna Ravioli with Pecorino Snow and Balsamic Glaze

Dessert
Assortment of Macaroons
Ricotta di Pecora Cannoli

Mini Mqaret

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

M i s r a ħ  S a n  F i l i p p u ,  Ħ a ż - Ż e b b u ġ ,  M a l t a    ·    t a g i u l i a . m t


