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Miżet Rotunda tal-Mosta
Enjoy our local arsanal Anpasto Plaer: bebbux | sfineg ta’ l-incova | zalze moqli | 

arjoli | bigilla | galle  | Benny’s sun dried tomatoes | honey-glazed gammon | kaponata | buer beans |
fresh & peppered cheeselets

To Start
Marija’s Home-Baked Lasagna
Fresh ricoa | spinach | Ragu meat sauceFresh ricoa | spinach | Ragu meat sauce

or

Kusksu bil-Ful b’Ġbejna Friska (V)
Tradional bean and pasta soup | fresh cheeselet

Your Choice of Mains
From our Chefs’ Serving Staons

Slow cooked tradional horsemeat stew in rich red wine & lacto beer sauce | Chicken bragjoli with spinach, Slow cooked tradional horsemeat stew in rich red wine & lacto beer sauce | Chicken bragjoli with spinach, 
bacon, sun dried tomatoes, cream & cashew nuts | Slow cooked Spare Ribs in BBQ sauce | Kalamare  

moqlijien | Fresh Salmon with Gravlux Jus | Roasted Vegetables & Baked Potatoes

d

From the Carvery
Roast Shoulder of Pork | Succulent Roast Lamb with a choice of apple and mint sauce

Dessert
Zeppoli Ta’ MarijaZeppoli Ta’ Marija

or

Tradional Fried Date Friers
Maltese honey | home-made caramel ice cream

Free Flowing Local Chardonnay, Rose or Merlot Wine
Mineral Water | So Drink | Juice | Ground Coffee

oponal for €12 per person

Beverages

Carvery Buffet


