
Palazzo Costanzo was built by a member of  the Costanzo family Giovanni Battista, married 
to Rosa di Noto Cumbo, in the 17th century. The Costanzos, a noble family from the 

feudal Kingdom of  Naples had come to settle here early in the century and in 1666-7 
Tommaso Costanzo, married to Polixena Bonnici a member of  the Maltese aristocracy, was the 
first of  the family to serve as a judge in the Universita, or government of  Mdina, then known as 
the Città Notabile. Charles Ill King of  Sicily and Naples conferred the title of  Duke of  
Paganica on Tommaso Costanzo's grandson, Ignazio, in 1758. Records show that the Costanzo 
family had enjoyed high social standing before their arrival in Malta. Piero Costanzo was a 
senator in Messina. Giovanni was a judge in Palermo from 1478-82 and Matteo was a 
commander with the Knights of  Malta in 1482. In Caltagirone Francesco Costanzo was a 
giurato in 1542 while in Taormina Giuseppe stood for the same office in 1633 and some fifty 
years later a Giuseppe Costanzo was registered as a lawyer in Tortorici. Another Francesco, 
Baron of  Santo Bartolomeo had a palace in Mirto. Diplomas held in Sicilian archives show 
that in 1774 Giuseppe Gaetano held office and a Vincenzo was the noble Acatapano of  
Acireale in 1756. The Palazzo has been the home of  many distinguished figures among whom 
were supporters of  Garibaldi and members of  the secret society of  the Carbonari who are 
believed to have been hidden here. From Ignazio the palace passed to his sister Eleonora 
Costanzo who then married a Maltese Marquis Antonio De Piro. Through marriage 
connections in 1883 the Palazzo was then inherited by the Maltese Felicissimo Apap, Marquis 
of  Gnien is-Sultan, a scion of  ancient lineage. He married Carmela dei Conti Manduca. The 
couple, both ancestors of  the current owners hosted all Mdina's prominent families. It was 
subsequently leased to the RAF during the Second World War as an officer's mess and then 
converted to a convent school for girls in the 1950s. Palazzo Costanzo is currently being 
restored to its original Baroque style retaining all the aspects of  a Maltese Gentleman's home 
with unique architectural features and enchanting vaulted chambers. The building was later 
converted into a restaurant and it is scheduled as a Grade 1 monument and it is listed on the 
National Inventory of  the Cultural Property of  the Maltese Islands. 

— We hope you enjoy the unique atmosphere this building helps to create —

Est. 2022

“ Passion, Character and Pizza in the Heart of Mdina"



Tradizione di Famiglia
- Family Tradition -

Family 
Tradition 

Dough

Tradizione 
di 

Famiglia

La pizza di Coogi’s ha un’impasto 
con una lievitazione di 48 ore e 

con una cottura in forno ad 
alte temperature, per avere 

croccantezza e leggerezza in un 
solo morso. La qualità della 

nostra pizza dipende dalla 
scelta di materie prime di alta 

qualità e dalla preparazione nei 
tempi giusti con abbinamenti di 

ingredienti ricercati. 
Leggera, Croccante e Gustosa. 

Preparata con Passione! 

 - ○ - ○ - ○ - ○ - ○ - ○ - ○  - ○ - ○  - ○ -○  - ○ - 

Coogi's pizza has a leavening 
dough of 48 hours and cooked 

in the oven at high temperatures, 
for crunchiness and 

lightness in a single bite. 
The quality of our pizza depends 

on the choice of high quality 
raw materials, right preparation  

time and combinations of 
refined ingredients. 

Light, Crunchy and Tasty. 
Prepared with Passion!



Pick Your Favourite Dough 
From Our Special Selection

Organic Green Spirulina 
€ 1.90 

Spirulina is a tasteless green freshwater algae which is 
rich of vitamins and minerals essential for maintaining a 
healthy immune system, like vitamins E, C, and B6. It increases 
metabolism, boosts immune system, reduce anxiety, lowers 
cholesterol and helps to loose weight. 

Prepared with our traditional dough and green spirulina. 
— contains gluten —

Activated charcoal helps to promote overall digestive 
health by removing toxins. It’s a natural teeth whitener 

and acts as anti-aging by preventing cellular damage 
to the kidneys and liver. Prepared with our 
traditional dough and charcoal powder. 

— contains gluten —

Activated Vegetable Charcoal Powder 
€ 1.90

The vitamins, minerals, and antioxidants in the almond flour 
can provide important health benefits by reducing the risk of 
diabetes, stroke, and heart disease. It’s also an excellent source 
of Manganese and Magnesium helping the body to heal after 
injuries and to break down carbohydrates and cholesterol. 

Prepared with our traditional dough and almond flour. 
— contains gluten —

Almond Flour 
€ 1.90

Rice Flour 
€ 2.90 

Rice flour has high vitamin B1 and B6 content and 
healthy doses of iron, manganese, and phosphorous. It 
is also, of course, naturally gluten-free and unlikely to 
provoke any kind of allergic reaction. Lighter and 
easier to digest compared to traditional doughs.

Whole-meal flour has anti-inflammatory properties. It 
prevents constipation and helps maintain good levels of 
cholesterol, lipids and sugar in the blood while leading to 
a reduced risk of developing diabetes. 
Prepared with our traditional dough and whole-meal flour. 

— contains gluten —

Whole-meal Flour 
€ 1.90



Margherita 
Tomato Sauce, Mozzarella Fior di Latte, 

Fresh Basil, Origan

€ 9.70

Pizze Classiche

Piemontese Maltese Vegetarian SpicyLactose Free

Prosciutto 
Tomato Sauce, Mozzarella Fior di Latte, Cooked Ham

€ 11.00

Funghi 
Tomato Sauce, Mozzarella Fior di Latte, Mushrooms

€ 11.00

Diavola 
Tomato Sauce, Mozzarella, Spicy Salami, Fresh Chili

€ 12.00

Vegetariana 
Tomato Sauce, Mozzarella, mushrooms, Grilled 

Aubergines, Grilled Zucchini

€ 12.00

Napoletana 
Tomato Sauce, Mozzarella Fior di Latte, 

Anchovies, Capers, Origan

€ 11.00

Maltese 
Tomato Sauce, Mozzarella, Maltese 

Sausage, Sundried Tomatoes, Black Olives

€ 12.00

Capricciosa 
Tomato Sauce, Mozzarella FdL, Cooked Ham, 

Mushrooms, Artichokes, Black Olives, Boiled Egg

€ 12.00

Tonno e Cipolla 
Tomato Sauce, Mozzarella, Tuna in Oil, Onion, Origan

€ 11.00

Parmigiana 
Tomato Sauce, Mozzarella Fior di Latte, Grilled 

Aubergines, Grana Padano, Fresh Basil

€ 12.00

4 Stagioni 
Tomato Sauce, Mozzarella Fior di Latte, Cooked Ham, Mushrooms, Artichokes, Wurstel

€ 12.00

Salmone 
Tomato Sauce, Mozzarella Fior di Latte, Smoked Salmon, Cherry Tomatoes

€ 13.00

Frutti di Mare 
Tomato Sauce, Squid, Mussels, Clams, King Prawns

€ 14.00

Calzone 
Folded Pastry Filled with Tomato Sauce, Mozzarella Fior di Latte, Cooked Ham, Origan

€ 12.00

La Rossa 
Tomato Sauce, Garlic Oil, Origan

€ 7.40

Prosciutto e Funghi 
Tomato Sauce, Mozzarella, Cooked Ham, Mushrooms

€ 12.00

Hawaiana 
Tomato Sauce, Mozzarella Fior di Latte, Cooked Ham, Pineapple

€ 11.40



Chicken BBQ 
€ 13.00 

Tomato Sauce, Mozzarella Fior di Latte, Onion, 
Chicken Strips, Sweet Corn, BBQ Sauce

Le Pizze di Coogi’s

Piemontese Maltese Vegetarian SpicyLactose Free

Regina 
€ 13.00 

Tomato Sauce, Mozzarella Fior di Latte, Mozzarella di Bufala D.O.P., 
Cherry Tomatoes, Rocket Salad

Parma Ham 
€ 13.00 

Tomato Sauce, Mozzarella Fior di Latte, 
Parma Ham, Rocket Salad, Grana Padano Shavings

Salsiccia, Broccoli e Patate 
€ 12.40 

Tomato Sauce, Mozzarella Fior di Latte, 
Maltese Sausage, Broccoli, Roasted Potatoes

Medievale 
€ 15.40 

Tomato Sauce, Mozzarella Fior di Latte, Cooked Ham, 
Maltese Sausage, Minced Beef, Wurstel, 

Chicken Strips, Roasted Bacon

Piemontese 
€ 13.00 

Tomato Sauce, Mozzarella Fior di Latte, 
Roasted Bell Peppers, Anchovies, Garlic Oil

Chicken Tandoori 
€ 13.00 

Tomato Sauce, Mozzarella Fior di Latte, 
Mushrooms, Chicken Strips, Spicy Tandoori Sauce

Mexicana 
€ 13.00 

Tomato Sauce, Mozzarella Fior di Latte, 
Minced Beef, Beans, Fresh Chili

Fantasia del Pizzaiolo 
€ 15.00 

Let Our Pizzaiolo Surprise You!

Coogi’s Calzone 
€ 16.90 

Folded Pastry Filled with, Mozzarella Fior di Latte, Cooked Ham, Mushrooms. 
Topped, out of the oven, with a whole smashed 125gr Burrata d.o.p. and Pistachio Pesto

Bella Medina 
€ 16.50 

Golden Cherry Tomato Sauce. 
Topped, out of the oven, Parma Ham, Buffalo Mozzarella D.O.P. and Fresh Basil



Carbonara 
Mozzarella Fior di Latte, Roasted Bacon, Egg, Grana Padano, Black Pepper

Le Bianche- The White Pizzas -

Calzone dei Bastioni 
        Folded Pastry Filled with Mozzarella Fior di Latte, 

      Smoked Scamorza, Parma Ham, Grana Padano, Truffle oil

€ 15.40

Biancaneve 
Mozzarella Fior di Latte, Origan

€ 8.90

Tartufata 
Mozzarella Fior di Latte, Mushrooms, Porcini, Truffle Oil

€ 14.00

Gozitana 
Mozzarella Fior di Latte, Roasted Potatoes, Maltese Sausage, 

Sundried Tomatoes, Gozitan Peppered Sheep Cheeselet

€ 14.30

Boscaiola 
Mozzarella Fior di Latte, Smoked Scamorza, Roasted Bacon, Porcini

€ 14.00

Bronte 
Mozzarella Fior di Latte, Mortadella, Whole Burrata D.O.P. 125gr, Pistachio Pesto

€ 16.20

Del Sindaco 
Mozzarella Fior di Latte, Gorgonzola, Toasted Walnuts, Honey

€ 12.40

€ 13.00

Costanzo 
          Mozzarella Fior di Latte, Roasted Bacon, Mushrooms, Pistachio Pesto

€ 14.00

4 Formaggi 
Mozzarella Fior di Latte, Grana Padano, Smoked Scamorza, Gorgonzola

€ 12.00

Piemontese Maltese Vegetarian SpicyLactose Free Vegan

Tradizionale 
Extra Vergin Olive Oil, Sea Salt 

  Pick Your Favourite Flavour: 
      Rosemary / Origan / Garlic Oil / Spicy Oil

€ 6.90

Le Focacce

Smoky 
         Smoked Scamorza, Mortadella, Cherry Tomatoes

€ 10.40

Montanara 
               Roasted Potatoes, Gorgonzola, Porcini

€ 10.40

Bufalina 
       Mozzarella di Bufala D.O.P., Rocket Salad, 
 Cherry Tomatoes, Grana Padano Shavings

€ 12.40

Rubia 
    Mozzarella di Bufala D.O.P., Rocket Salad, 

    Sundried Tomatoes, Black Olives, Pistachio Pesto

€ 12.40

(No Tomato Sauce ! )



— Removed items 
will not be refunded —

Piemontese Maltese

VegetarianSpicy

Lactose Free

Vegan

Whole Burrata d.o.p 125gr  € 6.90 

Whole Mozzarella di Bufala d.o.p.  € 4.90 

Vegan Mozzarella € 2.50

Make it even more Special! 
Give Your Own Touch by adding extra Ingredients

Any Other Ingredient is 
€1.00 or €1.50 each

€ 2.00 each 

Grana Padano Shavings 
Bufala Mozzarella 
Extra Mozzarella 
Smoked Scamorza 
Anchovies Fillets 
Maltese Sausage 
Cherry Tomatoes 
Tandoori Sauce 

Gorgonzola 
Spicy Salami 
Cooked Ham 
Mushrooms 
Mortadella 
Artichokes 
Boiled Egg

€ 3.50 each 

Peppered Sheep Cheeselet 
Smoked Salmon 
Pistachio Pesto 
Roasted Bacon 
Chicken Strips 

Truffle Oil 
Parma Ham 

Porcini



Maltese Vegetarian SpicyLactose Free Vegan

Platters

Maltese Platter 
Olives, Artichokes, Sun Dried Tomatoes, Bigilla, 

Peppered Sheep Cheese, Maltese Sausage and Galletti Biscuits

€ 19.90

Cheese Platter 
Fresh Bufala Mozzarella, Grana Padano, Smoked Scamorza, Walnuts, 

Sundried Tomatoes, Gozitan Peppered Sheep Cheeselet, Gorgonzola, Pecorino, Olives, 
Dried Dates, Artichokes, Pickled Gherkins, Honey, Fruit Jam and Galletti Biscuits

€ 19.90

Vegan Platter 
Grilled Aubergines and Courgettes, Roasted Bell Peppers, 

Hummus, Fresh Carrots, Cucumber, Cherry Tomatoes, 
Vegan Cheese with Truffle and Blue Cheese Style, 

Walnuts, Beyond Sausage and Galletti Biscuits

€ 19.90

Mix Platter 
Gozitan Peppered Sheep Cheeselet, Walnuts, 
Cooked Ham, Mortadella, Maltese Sausage, 
Spicy Salami, Pancetta (bacon), Parma Ham, 

Dried Dates, Sundried Tomatoes, Honey, 
Artichokes Hearts, Grana Padano, 

Pickled Gherkins, Greek Olives, 
Smoked Scamorza, Gorgonzola, 

Fruit Jam, Galletti Biscuits, 
Fresh Bufala Mozzarella

€ 19.90

Combo Fried Platter 
French Fries, Sweet Potato Fries, 

4 Chicken Nuggets, 4 Mozzarella Sticks, 
4 Cheesy Jalapeños, Onion Rings. 

Served with Tartare  and Barbecue Sauce

€ 19.90

Cold Cuts Platter 
Cooked Ham, Mortadella, Maltese Sausage, Spicy Salami, Pancetta (bacon), Parma 

Ham, Pickled Gherkins, Dried Dates, Walnuts, Sun Dried Tomatoes, 
Greek Olives, Artichokes Hearts and Galletti Biscuits

€ 19.90

Pair your Platter with:

Focaccia Tradizionale 
Extra Vergin Olive Oil, Sea Salt 

Rosemary / Origan / Garlic Oil / Spicy Oil

€ 6.90

Fried Pizza Dough Bites € 6.90

If You have any Food Allergies, Please Advise 
Your Server Before Placing Your Order

- Taglieri -



Burgers
—  Gluten Free Bun 50c extra  —

Chicken Burger 
Crispy Chicken Escalope, Cheddar Cheese, 

Lettuce, Tomato, Caesar Sauce

€ 13.90

Lamb Burger 
Lettuce, Tomato, 200gr Lamb Patty, Special Tandoori Sauce

€ 16.90 - extra patty €5.00

Maltese Burger 
Lettuce, 200gr Rabbit and Maltese Sausage Patty, 

Peppered Gozitan Cheeselet, Special Bigilla Sauce, Sundried Tomatoes

€ 14.90 - extra patty €3.00

Vegetarian Burger 
Rocket Salad, Grilled Aubergines, Roasted Bell Peppers, 

Grilled Courgettes, Smoked Scamorza Cheese

€ 13.90

Beyond Vegan Burger 
Lettuce, Vegan Cheese, Beyond Meat Patty, 

Grilled Aubergine, Vegan Mayonnaise

€ 14.50 - extra patty €3.00

Vegan Sausage Burger 
Lettuce, Grilled Beyond Sausage, French Mustard, 

Roasted Bell Peppers, Caramelised Onions

€ 12.90

Piemontese Maltese Vegetarian SpicyLactose Free Vegan

Beef Burger 
Lettuce, Tomato, 200gr Black Angus Patty, Egg, 

Crispy Bacon, Mayo, Pickled Gherkins

€ 14.90 - extra patty €3.00

French Fries € 4.90

Sweet Potato Fries € 5.90

Onion Rings € 5.90

Jalapeños - 6 pieces - € 7.90 
Filled with Creamy Cheese

Mozzarella Sticks - 6 pieces - € 6.90

Tempura Shrimps - 6 pieces - € 12.90

Vegan Beyond Chicken Tenders - 4 pieces - € 11.90 
Crispy Nuggets on the Outside and Juicy and Meaty on the Inside

- Fried Appetizers -

—  Served with French Fries or Sweet Potato Fries  —

Sfizi FrittiBarbecue 
50c

Tandoori 
80c

Caesar 
50c

Tartare 
 50c



Piemontese Maltese Vegetarian SpicyLactose Free Vegan

Antipasti

Chicken Caesar Salad 
Grilled Chicken Breast, Lettuce, Grana Padano Cheese, 

Bacon, Croutons and dressing

€ 14.90

Vegan Power Bowl 
Spicy Chickpeas, Grilled Courgettes, Roasted Bell Peppers, 

Vegan Mozzarella Bites, Walnuts, Beetroot, Broccoli, Sweet Corn. 
Dressed with our Delicate Olive-Tapenade Sauce

€ 13.90

Smoked Salmon Salad 
Smoked Salmon, Lettuce, Cherry Tomatoes, Cucumber, Olives and Roast Potatoes. 

Dressed with Pistachio Pesto

€ 15.90

- Starters -

Carpaccio di Tonno 
Thinly sliced raw Tuna dressed with Citronette

€ 13.50

Gratin d’Aubergines 
Aubergine Gratin with Tomato Sauce, 

Mozzarella, Parmigiano and Basil

€ 10.90

Salads

Bresaola 
Sliced Cured air-dried raw Beef with Rocket Salad, 

Parmigiano and Citronette

€ 12.90

Burrata e Parma 
Fresh Italian Burrata 125gr, Cherry Tomatoes, Parma Ham and Basil

€ 12.90

Cauliflower and Cheddar Soup 
Delicious Cauliflower Florets, White Potato, 

Rich and Mature Cheddar, Grilled Onion and Croutons

€ 7.90

Pumpkin and Coconut Soup 
Sublimely Smooth Local Pumpkin Soup 

with a dash of Coconut Cream and Croutons

€ 7.90

Greek Salad 
Cherry Tomatoes, Lettuce, Olives, Cucumber, 

Spring Onions and Feta cheese dressed with Tzatziki sauce

€ 14.90

Fried Pizza Dough Bites € 6.90



Piemontese Maltese Vegetarian SpicyLactose Free Vegan

If You have any Food Allergies, Please Advise Your Server Before Placing Your Order

Pasta

Penne Arrabbiata 
Quill Shaped Pasta Trafilata al Bronzo, 

Fresh Chili Pepper and Spicy Homemade Tomato Sauce

€ 10.90 - € 13.40

Ravioli al Pomodoro Fresco 
Egg Pasta Filled with Gozitan Ricotta Cheese Tossed in a 

Delicate Fresh Tomato Sauce and Homegrown Basil

€ 12.90 - € 15.40

Tagliatelle alla Bolognese 
Long Thick Egg Pasta with the Great Italian Classic Beef Bolognese Sauce

€ 11.40 - € 13.90
Regular   -  Large

— Large Portions are 50% bigger than Regulars — 
— Gluten Free Penne, Spaghetti or Gnocchi Available at € 2 extra —

Gnocchi ai Formaggi 
Potato Dumplings Tossed in fresh Cream, Italian Gorgonzola P.D.O. 

and Grana Padano Cheese Cream

€ 11.90 - € 14.40

Garganelli Panna e Salmone 
Quill Shaped Egg Pasta Sautéed in fresh Cream, Parmigiano P.D.O, 

Smoked Norwegian Salmon, with a drizzle of Fresh Parsley

€ 12.90 - € 15.40

Spaghetti Aglio Olio e Peperoncino 
Spaghetti di Gragnano Tossed in Golden Garlic, Fresh Chilli Pepper 

and Extra Virgin Olive Oil with a sprinkle of Fresh Parsley

€ 10.90 - € 13.40

Caserecce alla Contadina 
Green Spirulina Twisted Pasta with Fresh Tomato sauce, 

Aubergine, Black Olives and Courgettes

€ 11.40 - € 13.90

Ravioli al Brasato 
Homemade Ravioli filled with Brasato Beef and Cinnamon, 

Sautéed in Clarified Butter and Roasted Piemontese Hazelnuts

€ 13.40 - € 15.90

Sausage and Zucchini White Lasagna 

Oven Baked layered Pasta filled with Aromatic Maltese Sausage, 
Local Organic Courgettes, French Béchamel sauce, 
melted Fior di Latte Mozzarella and Parmigiano P.D.O.

- Only Large Portion Available -

€ 14.40



Piemontese Maltese Vegetarian SpicyLactose Free Vegan

If You have any Food Allergies, Please Advise Your Server Before Placing Your Order

Mains
Veal Bragjoli 

Traditional Maltese Aromatic Veal Rolls Stewed in Tomato Hunter’s Sauce 
Served with Oven Baked Vegetables and Potatoes

€ 20.90

Grilled Rib Eye 
350gr Argentinian Grass-Fed Beef 

Served with Oven Baked Vegetables and Potatoes 
Sauce: Mushroom, Blue Cheese, Black Pepper - € 2.50

€ 26.90

Polpo in Umido 
A Tender Octopus Stew, made with Mediterranean flavours: 

Tomato, Olives, Capers, Garlic and Marjoram 
Served with Oven Baked Vegetables and Potatoes

€ 23.90

Coniglio alla Maltese      Maltese Rabbit 
Traditional Local Rabbit First Pan-Seared with Garlic and Herbs 

and Then Oven Stewed in Tomato and Shiraz Red Wine Sauce 
Served with Oven Baked Vegetables and Potatoes

€ 21.90

Grilled Beyond Sausages 
Two Grilled Sausages with side Apple & Mustard Sauce 

Served with Oven Baked Vegetables and Potatoes

€ 19.90

French Fries 

Sweet Potato Fries 

Green Salad 

Tomatoes Salad 

Mix Salad 

Oven Baked Vegetables & Potatoes 

Grilled Zucchini & Aubergines

€ 4.90

€ 5.90

€ 3.50

€ 4.90

€ 4.90

€ 4.90

€ 4.90

Extra Sides

https://www.beyondmeat.com


Beyond Vegan Burger 
Lettuce, Vegan Cheese, Beyond Meat Patty, Grilled Aubergine, Vegan Mayonnaise 

Served with French Fries or Sweet Potato Fries

€ 14.50 - extra patty €3.00

Vegan Sausage Burger 
Lettuce, Grilled Beyond Sausage, French Mustard, Roasted Bell Peppers, Caramelised Onions 

Served with French Fries or Sweet Potato Fries

€ 12.90

Vegan Beyond Chicken Tenders 
Crispy Nuggets on the Outside and Juicy and Meaty on the Inside - 4 pieces

€ 11.90

Vegan Platter 
Hummus, Fresh Carrots, Cucumber,Grilled Aubergines and Courgettes, 

Roasted Bell Peppers, Cherry Tomatoes, Walnuts, Beyond Sausage, 
Vegan Cheese with Truffle and Blue Cheese Style and Galletti Biscuits

€ 19.90

—  Vegan Mozzarella Available at € 2.50 extra  —

La Rossa 
Tomato Sauce, Garlic Oil, Origan

€ 7.40

LouLou 
Rocket Salad Pesto, Cherry Tomatoes, Fresh Onion, Capers, Toasted Walnuts

€ 11.00

Gustosa 
Tomato Sauce, Roasted Potatoes, Fresh Onions, Black Olives, Vegan Mozzarella

€ 11.00

Ortolana 
Tomato Sauce, Mushrooms, Grilled Aubergines, Grilled Zucchini, Roasted Peppers, Sweet Corn, Broccoli

€ 12.00

Sant’Agata 
Tomato Sauce, Mushrooms, Artichokes, Black Olives, Grilled Aubergines, Sundried Tomatoes

€ 12.00

Calzone Vegano 
Folded Pastry Filled with Tomato Sauce, Vegan Mozzarella, Roasted Potatoes, Capers, Sundried Tomatoes, Rocket Salad

€ 13.00

Pizzeria

Pumpkin and Coconut Soup 
    Sublimely Smooth Local Pumpkin Soup with a dash of Coconut Cream and Croutons

€ 7.90

Vegan Power Bowl 
         Spicy Chickpeas, Grilled Courgettes, Roasted Bell Peppers, Vegan Mozzarella  
 Bites, Walnuts, Beetroot, Broccoli, Sweet Corn. Dressed with Olive-Tapenade Sauce

€ 13.90

Spaghetti Aglio Olio e Peperoncino 
Spaghetti di Gragnano Tossed in Golden Garlic, 

Fresh Chilli Pepper and Extra Virgin Olive Oil and Parsley

Regular — Large 
€ 10.90 — € 13.40

Grilled Beyond Sausages 
Two Grilled Sausages with side Apple & Mustard Sauce. 

Served with Oven Baked Vegetables and Potatoes

€ 19.90

Le Petit Bistrot

Caserecce alla Contadina 
Green Spirulina Twisted Pasta with Fresh 

Tomato sauce, Aubergine, Black Olives and Courgettes

Regular — Large 
€ 11.40 — € 13.90

Penne Arrabbiata 
Quill Shaped Pasta Trafilata al Bronzo, 

Fresh Chili Pepper and Spicy Homemade Tomato Sauce

Regular — Large 
€ 10.90 — € 13.40

Gnocchi al Pomodoro Fresco 
                 Potato Dumplings with our Fresh Tomato 

sauce and Homegrown Basil 

Regular — Large 
€ 10.40 — € 12.90

— Large Portions are 50% bigger than Regulars — 
— Gluten Free Penne, Spaghetti or Gnocchi Available at € 2 extra —

https://www.beyondmeat.com/en-US/products/beyond-chicken-tenders
https://www.beyondmeat.com
https://www.beyondmeat.com/en-US/products/the-beyond-burger
https://www.beyondmeat.com/en-US/products/beyond-sausage?variant=brat-original
https://www.beyondmeat.com


Coppe Gelato
Maltija 

Fig & Cinnamon Ice-Cream 
 Whipped Cream 
     Imqaret Sweet 
     Local Honey 
  Hazelnut Crunch 
Waffle Biscuits

- IceCream Sundae -€ 8.70

Cioccolato 
Chocolate Ice-Cream 
         Vanilla Ice-Cream 
                Whipped Cream 
         Chocolate topping 
            Hazelnut Crunch 
     Chocolate square 
          Waffle Biscuits

Torino 
      Hazelnut Ice-Cream 
     Pistachio Ice-Cream 
     Whipped Cream 
   Hazelnut Crunch 
  Pistachio Crunch 
Caramel topping 
Waffle Biscuits

Nutella 
Hazelnut Ice-Cream 
     Vanilla Ice-Cream 
           Whipped Cream 
                             Nutella 
           Hazelnut Crunch 
              Waffle Biscuits

Frawli 
      Strawberry Ice-Cream 
               Vanilla Ice-Cream 
                    WhippedCream 
           Strawberry topping 
            Fresh Strawberries 
                      Waffle Biscuits

Wild Cherry 
Strawberry Ice-Cream 
           Vanilla Ice-Cream 
                 Whipped Cream 
  Wild Cherries in syrup 
               Amarena topping 
               Hazelnut Crunch 
                    Waffle Biscuits

Mango 
             Lemon Sorbet 
         Mango Sorbet 
       Whipped Cream 
     Kiwi topping 
   Fresh Fruit 
Mint leave 
Waffle 
Biscuits

Limoncello 
Lemon Sorbet, Whipped Cream, 
Limoncello Liqueur, Mint leave, 

lemon slice, Waffle Biscuits

Amaretto 
Vanilla Ice-Cream, Whipped Cream, 

Disaronno Liqueur, Amaretto 
Crunch, Amaretto Biscuits



Cakes
Chocolate fudge Cake  -  Cassatella Siciliana  -  Lemon Drizzle 

Carrot Cake  -  Oreo Cake  -  Strawberry Cheese Cake 

Red Velvet Cake - Caramel Peanut Cake  -  Apple Tart 

Roasted Hazelnuts and Chocolate Chips

€ 4.90

Have a Look at our Cake Display

Desserts

Affogato al Caffè 
Vanilla ice-cream topped with hot Coffee, 

Whipped Cream and Chocolate Powder 

€ 5.90

Vegan Treats
Mango Slice 

Mangoes, gluten free oats, almonds, agave syrup, cashews, coconut, lemon

Millionaire 
Almonds, dates, oats, coconut, peanuts, raw cacao, agave syrup, vanilla

Berrylicious 
Oats, almonds, agave syrup, cashews, coconut, red & black berries, lemon, vanilla

Pistachio & Matcha 
Cashews, Pistachios, Matcha, oats, almonds, coconut, agave syrup, cacao, vanilla

Nutella Bites 
Fried Pizza Dough Bites with Nutella and Crushed Pistachios

€ 5.90   -   € 8.90
Regular        Large

Imqaret 
fried thin sweet pastry filled with a 

flavourful spiced date and citrusy paste 
Served with Whipped Cream. 

1 Scoop Vanilla Ice Cream €1 extra

€ 5.90

Tiramisu’ 
Savoiardi Biscuits soaked in Coffee, 

Mascarpone Cream and Cocoa powder

€ 5.90

Panna Cotta 
             Very Soft Cream Pudding topped with a choice of: 
       Chocolate, Caramel or Strawberry

€ 5.90

Gluten FreeMaltese VeganLactose Free VegetarianPiemontese

€ 5.90



  Strawberry Delight 
Strawberry, Banana and Peach 

Passion Paradise 
     Passion Fruit, Mango, Pomegranate and Pear 

        Tropical Sunshine 
        Mango, Melon, Pineapple and Kiwi 

     Detox Drive 
Beetroot, Carrot, Apple, Lemon and Ginger

Coke - Coke Zero 
   Sprite - Fanta 
      Tonic Water - Bitter Lemon 
 Iced Tea Lemon 
            Iced Tea Peach 
    Kinnie (Bittersweet Orange and Aromatic Herbs) 

Juices: 
Apple, Pineapple, Orange, Peach

Caffetteria  and  Drinks

Smoothies

Gluten & Lactose Free

€ 4.90

33cl € 3.20 - 75cl € 4.30
Mineral Water

Soft  Drinks and Juices
33cl € 3.20 - 50cl € 4.20

Organic Teas and Infusions
Teas: 

English Breakfast, Earl Grey, Decaf, Green 
Infusions: 

Lemon & Ginger Fennel  
Chamomile Blackcurrant 

Chai Peppermint 
Red Fruits Nettle

€ 2.50

              Glass € 4.90  —  Jar € 19.90 (5 Glasses) 
Add Shots of  Vodka, Gin, Limoncello or any other Spirit of  your liking

Fresh Lemonade

Freshly Extracted Orange Juice

25cl € 4.90 
50cl € 9.80 
Jar € 19.60

Pure Fresh Orange Juice Cold Extracted

50c Extra

Espresso    € 2.10 
Espresso Macchiato  € 2.10 
Café Viennois   € 3.00 
Americano    € 2.50  € 3.00 
Cappuccino    € 2.60  € 3.10 
Babyccino    € 1.80 
Café Latte    € 3.50  € 4.90 
Café Latte Caramel, Vanilla € 3.80  € 5.30 
Double Espresso   € 2.80 
Double Espresso Macchiato € 2.80 
Italian Dolcevita   € 6.90 
Coffee, Disaronno, Whipped Cream 

Black Pearl    € 6.90 
Coffee, Tia Maria, Whipped Cream 

Baileys Hot Coffee   € 6.90 
Coffee, Baileys, Whipped Cream 

Hot Chocolate   € 3.80  € 5.30 
  egan Hot Chocolate  € 4.00  € 5.50 
Whipped Cream   € 1.80

Hot  Drinks Reg.   Large

100% Natural Fruits



      Local Beer 33cl € 3.30 - 50cl € 4.40 
   Blue Label (Amber Ale - Bottle 33cl) € 4.60 
      Cisk Pilsner (Pilsner - Bottle 33cl) € 4.60 
      Moretti (Italian - Bottle 33cl) € 4.60 
                Guinness 44cl € 5.50 
                Gluten Free Beer € 4.60 
              Alcohol Free Beer € 4.60 
       Shandy 33cl € 3.30 - 50cl € 4.40 
           Strongbow Cider (Bottle 33cl) € 4.80 
             Glass of  House Wine € 4.90 
      Glass of  Premium Red € 6.70 
    Glass of  Prosecco (Bottle 20cl) € 5.80 
   Mulled Wine (Winter) € 4.40 
    Glass of  Sangria (Summer) € 4.40 
    Jar of  Sangria  € 22.00

Snacks

Maltese Star 
Kinnie, Tonic Water, Raspberry syrup 

Yellowjacket 
Orange & Pineapple Juice, Fresh Lemon

Alcohol Free Cocktails
€ 4.40

Beers and W ines

Olives € 3.60

Peanuts 30gr

Iced Coffees
        Americano Shakerato € 4.20 
           (Coffee, Ice, Sugar) 
            Iced Café Latte  € 4.20 
   (Coffee, Milk, Whipped Cream, Sugar, Ice) 

        Espresso on the Rocks € 2.50

Milkshakes
Made with Ice-Cream and 
  topped with Whipped Cream

€ 5.40

Crisps 30gr
€ 1.80

Aperitifs and Cocktails
€ 4.90 Bellini 

 Prosecco and Peach Juice 
€ 5.70 Kir Royale 
Cassis, Prosecco 

€ 5.90 Maltese Royale 
Rummiena, Prosecco 

€ 5.90 Espresso Baileys 
Baileys, Coffee, Sugar 

€ 5.90 Espresso Martini 
Vodka, Kahlua, Coffee, Sugar 
€ 6.50 Florida Sunshine 

Tequila, OJ & Pineapple Juice, Raspberry 
€ 5.70 French Connection 

Amaretto, Courvoisier 
€ 6.50 Campari Orange 
Campari, Orange Juice 
€ 6.50 Cuba Libre 

Havana 3yo Rum, Coke 
€ 6.50 Gin Tonic 

Gordon or Bombay 
€ 7.50 Gin Tonic  

Hendrick’s or Tanqueray 
€ 7.50 Negroni 

Campari, Gin, Martini Rosso, Soda 
€ 7.50 Blue Lagoon 

Vodka, Blue Curaçao, Sprite 
€ 7.50 Sex on the Beach 

Vodka, Peach Schnapps, Orange and Peach Juice 
€ 8.90 Buskett Daiquiri 

Prickly Pear Liqueur, Malibu, Mango, Melon, Pineapple, Kiwi 
€ 11.50 Long Island Iced Tea 

Gin, Rum, Triple Sec, Vodka, Coke, Lemon

Spritz
Aperol Spritz 

Aperol, Prosecco, Soda Water 
Campari Spritz 

Campari, Prosecco, Soda Water 
Green Spritz 

P31, Prosecco, Soda Water 
Maltese Spritz 

1565, Kinnie, Harruba Liqueur 
Hugo Spritz 

Prosecco, Elderflower Syrup, Soda Water 
Limoncello Spritz 

Limoncello, Prosecco, Soda Water 
Bajtra Spritz 

Local Prickly Pears Liqueur, Prosecco, Soda Water 
Purple Spritz 

Prosecco, Blue Curaçao, 
Raspberry Syrup, Sprite

€ 8.40

Gherkins
€ 3.40

Coffee / Vanilla 
Cookies / Caramel 

Baileys € 7.30

€ 1.80



Wine List

  
            Label  Grape V!iety            Price   
          75cl  37.5cl 

Malta  • Medina  Grenache  € 20.70  € 14.60  
Italy  • Santa Cristina Syrah, Merlot, Sangiov. € 20.70  
France  • Mirabeau Étoile Syrah, Grenache € 29.70 

  
                Label  Grape V!iety       Price   
             75cl    

Prosecco • Bianca Nera  Glera   € 19.90   
Champagne • Möet et Chandon Chardonnay  € 87.70   
Dessert • Moscato d’Asti Moscato Bianco  € 25.90  

Rosé

White  
        Label  Grape V!iety                  Price 
         75cl  37.5cl   18.75cl     Local 

• Medina  Sauvignon Blanc € 20.70   
• Caravaggio  Chardonnay  € 20.70  € 14.60  € 6.70 
• Ulysses  Chenin Blanc  € 22.30   
• 1919   Girgentina  € 23.40   
• Laurenti  Vermentino  € 24.90   
• Isis   Chardonnay  € 27.90  € 16.90  

    Italy 
• Pinot Grigio  Pinot Grigio  € 20.30   
• Gavi di Gavi Cortese   € 22.70   
• Arneis  Arneis   € 25.90   
• Greco di Tufo  Greco   € 26.90   

    France 
• Chablis  Chardonnay  € 30.90    
• Sancerre  Sauvignon Blanc € 32.90   

    Spain 
• Rueda Verdejo Verdejo   € 20.90   

    Chile 
• 120 Blanc  Sauvignon Blanc € 20.90   

    S"th A#ica 
• Leopard’s Leap Chenin Blanc € 20.90 

    New Zealand 
• Maori Bay  Sauvignon Blanc € 22.90 



  
        Label  Grape V!iety                  Price   
         75cl  37.5cl   18.75cl 

Local 
• Medina  Ġellewża  € 20.70 
• Medina  Cabernet Franc  € 20.70   
• Medina  Syrah   € 20.70 € 14.60 
• Medina  Sangiovese  € 20.70  
• Caravaggio  Merlot   € 20.70 € 14.90 € 6.70 
• Ulysses  Shiraz   € 22.30 € 15.90  
• Victoria Heights Cabernet Sauvignon € 22.30   
• 1919   Gellewza  € 23.40   
• Fenici  Syrah   € 23.70 € 15.90  
• Laurenti  Merlot, Cab.Sauvignon € 24.90   
• Cheval Franc Cabernet Franc  € 29.70   
• Nexus  Merlot   € 30.90 € 19.90  
• Marnisi Organic Cab.Sauvignon, Merlot € 33.70   
• Primus  Gellewza, Shiraz € 46.70   
• Sacrum  Merlot, Cannabis € 54.90 
   THC 2.2ng/ml - CBD 43.8ng/ml - CBDA 12ng/ml 
Italy 
• Nero d’Avola Nero d’Avola  € 20.30   
• Gran Passione Merlot, Corvina  € 22.30   
• Chianti Riserva Sangiovese  € 22.90 € 14.60  
• Cannonau  Cannonau  € 23.90 € 15.80  
• Valpolicella Ripasso Corvina , Rondinella € 24.90   
• Primitivo Manduria Primitivo  € 25.40   
• Dolcetto d’Alba Dolcetto   € 25.90 € 15.90  
• Barbera d’Asti Barbera   € 29.90   
• Nebbiolo d’Alba Nebbiolo  € 33.70 € 19.90  
• Barolo  Nebbiolo  € 98.00   
• Lodovico  Cab.Franc, Petit Verdot € 358.00  

France 
• Côtes du Rhône   Syrah, Mourvedre € 24.30   
• Bordeaux    Malbec, Cab.Sauv. € 29.30   
• Sancerre Rouge   Pinot Noir  € 33.70   
• Châteauneuf  du Pape   Syrah, Mourvedre € 49.90   

Spain 
• Rioja Crianza   Tempranillo  € 23.90   

Chile 
• 120 Réserva    Carmenere  € 20.90   
• Haras de Pirque   Cab.Sauv., Carmenere € 21.90   

S"th A#ica 
• Leopard’s Leap   Pinotage  € 19.90   

Aus$alia 
• 1889 Heathcote   Shiraz  € 22.90  

Red



Liqueurs and Spirits

Jameson, Irland 40% 
Jack Daniel's - Tennessee, USA 40% 

Scotland, UK 
J&B 40% 

Johnnie Walker Red Label 40% 
Johnnie Walker Black Label 40% €4.90 
Johnnie Walker Green Label 43% €5.40 

Chivas Regal 12 Years 40% €5.40 
Wolfburn Aurora 46% €8.90

Whiskey

Amaretto Disaronno 28% 
Amaro Lucano 28% 

Aperol 11% 
Averna 29% 

Campari 21% 
Frangelico 20% 

Grappa 40% 

Grappa Nardini 40% €4.90 
Grappa Nardini Riserva 40% €5.40 

Limoncello 25% 
Martini Bianco 14,4% 
Martini Rosso 14,4% 

Mirto di Sardegna 30% 
Montenegro 23% 

Sambuca Molinari 40% 
Vecchio Amaro del Capo 35%

Italy

Leila (Herbs Dessert Digestive) 25% 
Harruba (Carob and Oranges) 21% 

Rummiena (Pomegranate) 21% 

Bajtra (Prickly Pears) 21%

Malta
Gordon’s Gin 37,5% 
Bombay Gin 40% 

Hendrick's Gin 44% €4.90  
Tanqueray Gin 47% €4.90 

Bacardi Rum 37,5% 
Captain Morgan Spiced Gold 35% 
Captain Morgan Black 40% €4.90 

Malibu Rum 18% 
Havana Club Rum, Aged 3 Years 40% 

Smirnoff  Vodka 37,5% 

Vodka Belvedere 40% €4.90 

Tequila Silver 35% 
Tequila Gold 38% €4.90

Gin, Rum, Vodka, Tequila

Pastis, Anice 40% 

Creme de Cassis 17% 
Cointreau, Orange 40% 

Grand Marnier 40% €4.90 
Hennessy Cognac 40% €4.40

France

Baileys 17% 

Jagermeister 35% 
Blue Curaçao 22% 

Kahlua, Coffee Liqueur, Mexico 20% 

Red Port Liqueur-Wine, Portugal 19% 
Tia Maria, Coffee Liqueur, Caribbean 20%

Others

Liqueurs and Spirits  4cl - € 3.90


