
Denotes vegetarian dishes 

Vegetarian, Vegan or any other dietary requirement can be catered for upon request

€ 36.00 per person  |  Minimum of 15 persons

TRATTORIA TOSCA
MENU VERDE

From the Bakery 

Warm Assorted Bread  
Served with extra-virgin olive oil, balsamico,
and marinated olives

Primi

Pappardelle Burrata & Guanciale
Fresh pappardelle tossed with crispy guanciale,
creamy burrata and crushed pistachios

or

Local Fresh Mussels
Fresh mussels cooked with garlic, olives,
red chilli, white wine, and tomatoes

or

Mellieħa Sheep's Cheese
Local sheep’s cheese, served warm,
with house-made fennel and tomato chutney,
and toasted local bread

Secondi

Brown Meagre ‘Gurbell’
Pan-seared brown meagre served with a mussel
and clam velouté, and creamy cabbage

or

Corn-Fed Chicken Supreme
Served with creamy potato purée, sautéed mushrooms,
truffle sauce and baby bok choy

or

USDA Beef Short Rib
Creamy potato mash, beef jus,
caramelised carrots, and crispy onions

All mains are served with a choice
of fries or roasted baby potatoes

Dolci

Bacio Tart
Chocolate and hazelnut tart served with vanilla ice cream

or

Trio of Festive Desserts
Christmas log, warm Christmas cake and mince pie,
served with warm custard
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