
ME
NU

Brunch 
served between 10am and 12pm.

Full English Breakfast 

Bruschetta (VG)

Chicken Wings

Eggs Benedict

Trio of Arancini

3 rashers bacon, 2 sausages, 2 eggs,
2 hash browns, grilled tomatoes and
mushrooms, served with 2 slices of
toasted bread and baked beans

Chopped fresh tomatoes, basil leaves,
onions, garlic and extra virgin olive oil

2 poached eggs, crispy bacon and
hollandaise sauce served on a
toasted ciabatta

Served with honey, sriracha and lime
sauce with sprinkled sesame seeds
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Pistachio, black truffle, beef and bacon,
served with three types of sauces;
harissa mayo, truffle mayo and our
own house sauce

10.95

6.95

10.95

8.95

9.95

Starters

Chili con Carne Quesadilla
Tortilla wraps filled with chili con
carne, lettuce and cheese served with
a lime, dill yoghurt dressing

10.95

Pot of Shells (GF)
A mixture of mussels and vongole
cooked in white wine, butter, cherry
tomatoes and chili served with warm
bread (gluten-free bread available)

14.95

Fresh From The Bakery
All above items are served with crisps and salad.

Traditional Maltese Ftira 
Classic Ciabatta
Ciabatta Genovese (v)
Chicken Caeser Ciabatta
Chicken Wrap
Classic Club Sandwich
Home Baked Focaccia 

7.50
6.95
7.50
8.95
8.95
7.95

10.95

Spaghetti Ragu 
Slow-cooked beef and pork, tomato
sauce, carrots, onions, garlic and
celery, in a tomato sauce

12.95

Pasta and Grains

Linguine Maltese Sausage
Maltese sausage, sun-dried tomatoes,
onions, garlic, crumbled goat cheese,
sage in rose sauce

15.95
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Maltese Rabbit Ravioli

Gnocchi Porcini (VG)
Can be served with rice cream. 
Please advise staff

Vongole Linguine

Potato gnocchi cooked with two types
of mushrooms, onions, garlic, butter,
and red wine with a touch of cream

Filled rabbit ravioli, peas, carrots,
onions, garlic, tomato paste, red wine
reduction, rabbit seasoning and butter
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Vongole, cherry tomatoes, spring
onions, garlic, chili, butter, white
wine and soft herbs

15.95

16.95

16.95

Vegan Linguine (VG)
Cherry tomatoes, aubergines,
crumbled tofu, onions, garlic, wilted
spinach, cooked in herbed oil and
soya butter

14.95

From The Grill

The Ghost of St Elmo’s
Two beef patties of 100g with a
mixture of porcini and white
mushrooms, gorgonzola cheese,
lettuce and raw onions with black
truffle mayo and served with fries

15.95

The Grand Master
Two beef patties of 100g, double
bacon, American cheese sauce,
lettuce, raw onions,tomatoes, served
with sausage and onion rings, topped
with our home-made burger sauce
and served with fries

22.95

The Knight’s Classic Burger
One beef pattie of 100g with lettuce,
tomatoes and American cheese,
topped in our home-made burger
sauce and served with fries

10.95

The Great Siege Chicken
Burger
Breaded chicken escalopes in
ciabatta bread with lettuce, onions
and sliced aubergines, topped with
our household harissa sauce and
served with fries

14.95

The Knight’s Classic Burger
One beef pattie of 100g with lettuce,
tomatoes and American cheese,
topped in our home-made burger
sauce and served with fries

10.95

Fish and Chips
Breaded cod of fish served with mushy
peas and tartar sauce and a bed of
fries

13.95

Chicken Parmigiana
Breaded chicken breast topped with
marinara sauce and melted
mozzarella, served on a bed of
spaghetti with tomato sauce

19.95

Vegan Cakes (VG)
Red kidney beans, cauliflower, peas,
and tofu with a mixture of herbs and
spices, marinara sauce dusted with
chickpea flour, served with fries and
side salad

13.95
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Tofu & Avocado (VG)
Green leaves, tofu, avocado, cherry
tomatoes, snow peas and blueberries
tossed in tahini lime yoghurt
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10.95

Guilt Free Salads 

Kids Corner

Chicken Nuggets with fries
Turkey Cheese Sausages
with fries 
Pasta in tomato sauce (VG)
Add an extra EUR 2.50 for chicken 

Pasta in white sauce (V)
Add an extra EUR 2.50 for chicken

Cheese Burger
Plain Fries

7.50
7.50

6.50

6.50

8.00
3.50

Paprika & Prawns
Mixed leaves, bell peppers, fennel and
prawns marinated in smoked paprika
drizzled with herbed oil

14.95

Maltese Tuna Salad (GF)
Salad leaves, tuna, raw onions, butter
beans, sun-dried tomatoes, capers,
olives tossed in herbed oil

14.95

Chicken Caesar
Iceberg lettuce, chicken, bacon, Grana
shavings,cherry tomatoes tossed in
Caesar dressing served
with croutons

14.95

Mozzarella & Aubergine
(V, GF)
Sliced aubergines, rucola, walnuts,
Mozzarella di Bufala drizzled with
balsamic and herbed oil served with
warm bread (gluten-free bread
available)

12.95

Desserts & Ice Creams

Home-made Mqarret
Date fritters, made in-house, served
with a scoop of vanilla ice cream and
topped with cinnamon sugar

6.95

Carrot Cake 5.95

Red Velvet 5.95

Apple Pie 6.95

Lemon Sponge Cake 4.95

Served with a scoop of vanilla ice
cream

Chocolate Cake 4.95

Ice Cream by the Scoop 2.50

Cheesecake 5.95
Please ask for available flavours

Please ask for available flavours
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Food Allergies 

(v) Vegetarian 
(vg) Vegan 
(Gf) Gluten free

If you have a food allergy or
intolerance, please speak to a member
of our staff before ordering your food
and drink. 

Gluten Free bread is available.
Gluten free pasta is available. 
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Sides

Truffle Mayo
Harissa Chili Sauce  
American Cheese Sauce
Caesar Dressing 
Plain Fries
Cheesy Fries
12 Chicken Nuggets
With a dip of your choice

12 Onion Rings
With a dip of your choice

2.50
2.50
1.50
1.50
3.50
4.50

10.50

8.50

Burger Sauce 2.50


