MEDINA

Medina - Where History, Meets Honest Flavourful Cooking

Set within the timeless streets of Mdina, our menu is inspired
by the rich history and comforting flavours of Malta and the
Mediterrancan. Just as the Silent City has welcomed people
and cultures for centurics, our kitchen celebrates the recipes
and traditions found at the heart of Maltese homes. Using
fresh local ingredients, and generational recipes, we bring
familiar flavours to the table with a gentle contemporary
touch.

Made for sharing, good conversation, and enjoying together
in onc of Malta's most historic settings.
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CASUAL BITES

(ldeal for Sharing)

Caprese
Heritage Tomatoes, Burrata from Puglia, Basil

‘Bigilla® %
Broad Bean Paste served with Confit Garlic, Red Chili,
Crudités and Toasted Sourdough

Pressed Hamhock served Cold %g ((%
Prunes, Pistachios, and Pickled Vegetables
Served with Crispy Local Bread

Fried Squid % @

Basil, Ginger Sauce

Fresh Steamed Mussels % W
Asparagus Cream, Confit Lemon and Garlic Croutons

Braised Local Pig Cheeks

Mustard Seeds, “Gellewza” Red Wine, Local Carob and Pear

Pan-Fried Chicken Liver m

Caramelised Onions flamed with Brandy finished with Cream

€12.00

€10.50

€12.00

€16.00

€16.00

€12.00

€14.00



SOUP.PASTA.RISOTTO

Pea and Mint Velouté served with local ‘Gbejna’

Risotto ‘Milanese’ ‘@
[ranian Saffron, Parmesan, Tartare of Local Red Prawns

Tagliatelle with Burrata % = (&
Basil Pesto, Roasted Cherry Tomatoes, and Almond Flakes

Lobster Tottellacci %1 @ @

Wilted Spinach, Tarragon and Bisque

Paccherri with Local Rabbit %
Carrots, Peas, and Pecorino

€10.00

€18.00 | €21.00

€15.00 | €18.00

€19.00 | €21.50

€18.00 | €21.00




MAINS

Glazed Gozo Octopus & @
Served with Romesco and Smoked Almond

Fresh Daily Catch @

Braised Fennel and Leeks, Tomato Concasse,
‘Aljotta’ Velouté

= 9n
Boneless Baby Chicken
King Oyster Mushroom, Buttered Sweet Corn,
Mushroom Sauce

- = o
Local Pork Neck
Celeriac, Glased Baby Carrots and Pan Juices

Fillet of Beef =

Charred Onions, Buttered Broccoli and Red Wine Reduction

Root Vegetable Tart Tatin %
Melted Brie

Local Braised Rabbit '@&
Braised in Thyme Gravy and Peas

SIDE DISHES

French Fries €4.00
Roast Potatoes "-“.? €4.00
Roasted Vegetables €4.00
Mixed Salad €4.00

Vi
Steamed Broccoli Rabe = €4.00

€28.00

€20.50

€27.50

€26.00

€37.00

€23.95

€28.50



DESSERTS

Cassata % ((%

Ricotta, Orange Blossom, Pistachio

Fried Date Parcels served with Mdina Honey % @
Orange Créeme Anglaise

Chocolate and Coffee Brownie ((% O
White Chocolate Ganache

Maltese Goat Ricotta Cannoli '@1 @

Vi =
“Helwa Tat-Tork” Flavour Créme Brilée O d9

€8.75

€8.50

€8.75

€8.50

€8.50



DIETARY REFERENCES

Dishes Include

i
O Eggs E! Milk ((% Tree Nuts
@Molluscs (@Z Fish @ Crustaceans

"fr/, Celery %Z Gluten & Sesame Seeds

g d9



CHILDREN'S CORNER

Garganelli Tomato Sauce % O €8.50

8 pieces Chicken Nuggets and Fries % €11.50
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