
 
 
 
 
 
 

Brusketta, Bigilla bil-Galletti u Żebbuġ Mimli 
Toasted Maltese Bread with Tomato, Onion, Garlic and Basil Mix, 

Dried Bean Pate and Maltese Biscuits and Stuffed Olives 
 

U ~ &  
 

Sfineġ ta’ l-Inċova jew Bebbux bl-Aljoli 
Crispy Anchovy Puffs or 

Maltese Farmhouse Snails with a Garlic Sauce 
 

 
 

Spaghetti biz-Zalza tal-Fenek 
Spaghetti with a rich Rabbit Sauce 

 

Jew ~ Or 
 

Soppa ta’ l-Armla  (V) 
Widow’s Soup: Cauliflower, Potato & Pea Soup  

with a Poached Egg and a Maltese Cheeselet  
 

 
 

Fenek Moqli fl-Inbid u t-Tewm 
Traditional Rabbit Fried in Wine and Garlic 

 

U ~ &  
 

Fenek Mimli b’Zalza tal-Frott u Port 
Baked Boneless Rabbit filled with Rabbit Liver, Pistachios, Walnuts and Rice  

served with a fruity Port Wine sauce 
 

U ~ &  
 

Fwied tal-Fenek Moqli fit-Tewm 
Sautéed Rabbit Liver Fried in Garlic 

 

U ~ &  
 

Patata Friska Moqlija 
Fried Fresh Potatoes 

 
YOU MAY CHOOSE ANY OR ALL OF THE ABOVE MAIN COURSES WHICH CAN BE SERVED 

EITHER INDIVIDUALLY PLATED OR IN A BUFFET STYLE FOR ALL TO SHARE ON THE TABLE 
 

 
 

Ġbejniet Tal-Bzar, Ħelwa tat-Tork u Karawett 
Various Maltese Delicacies 


