
 

 
 

To Start……. 

 

Combo Platter (minimum 2 person) 

olive & brie, & Parma ham, pesto & bufala bruschetta 

 hickory smoked chicken wings, onion rings 

pulled beef brisket, mushroom & truffle croquette 

and deep fried ġbejna 

 

Or 

 

Antipasto Platter (minimum 2 person) 

a selection of cold cured meats & cheeses 

 served with focaccia, pickles, olives & dips 

 

__________________________ 
 

Choose Your Main Course Dish 
 

PASTA 
Gluten-free pasta available at €3 extra charge 

 

Fresh Spaghetti 
aglio, olio e pepperoncino 

with cherry tomatoes  

  

Fresh Garganelli 
With chicken, bacon, mushrooms 

In a creamy parmesan sauce 

 

Fresh Prawn, Crab & Scallop Ravioli 

fresh & creamy shellfish bisque  

 

BURGERS 
Cheese & Bacon beef burger 

our signature pure beef patty with grilled bacon,  

melted cheese and crispy fried onions, 

 served in a brioche bun & seasoned French fries 

  

King Creole chicken burger 
spicy coated Caribbean style  chicken breast  

topped with mozzarella cheese  

served in a brioche bun  

with French fries 

 

SKY DELUXE Beef Burger 
breaded pulled beef brisket patty 

with truffle and wild mushrooms,  

topped with brie  & crispy fried onions, 

 served in a brioche bun  

& seasoned French fries 

________________________ 
 



 

CLASSIC PIZZA SELECTION 
Gluten-free pizza available at €3 extra charge 

 

Focaccia  
garlic, herbs, tomatoes, rucola, olive oil   

 

Margherita  

tomato sauce , mozzarella , oregano    
 

Four Cheeses 
tomato sauce , mozzarella , cheddar ,  

feta cheese , blue cheese  

 

Funghi  

tomato sauce , mozzarella ,mushrooms   
 

Capricciosa 
tomato sauce , mozzarella , mushrooms,  

egg, ham, olives 

 

Maltese 
tomato sauce , mozzarella , goat’s cheese ,  

capers, olives, local pork sausages , onions 

 

Pepperoni 

tomato sauce , mozzarella ,  Italian salami   

 

Calzone closed pizza 

tomato sauce , mozzarella , mushrooms,  

egg, ham, olives 

 

Hawaii 

tomato sauce , mozzarella , ham , pineapple 
 

 

SIGNATURE PIZZA SELECTION 
 

Al Crudo  
tomato sauce , mozzarella ,  

Parma ham , parmesan ,  

buffalo mozzarella, rucola 

 

Pulled Pork 
tomato sauce , mozzarella ,  

pulled bbq pork, peppers,  

onions, parmesan shavings 

 

Carbonara 
guanciale , mozzarella ,  

egg, parmesan shavings 

 



MEAT & FISH DISHES 

Chicken Ceasar Salad 
 grilled chicken breast,  

served on a classic Caesar salad  

 

Lava Grilled Chicken Breast 
 chicken breast marinated in paprika,  

fresh seasonal herbs and lemon pepper,  

served with vegetables & fries  

  

Breaded Veal Steak 
pan-fried escalopes of breaded milk-fed veal 

 topped with lemon caper butter,  

served with vegetables  

and  fried potato wedges  

 

Angus Beef Rib-eye Tagliata 
with grana padano shavings, fresh rucola salad,  

balsamic reduction and crispy fried onion rings,  

with French fries.   

 

Half rack of pork ribs 
slow cooked and basted with our famous 

 Texan hickory barbeque glaze 

& seasoned potato fries  

 

Baked Salmon 
provençale herb & pistachio crumble,  

salsa verde, vegetables and 

hash brown potatoes  

 

Calamari Fritti 
deep-fried calamari , in seasoned flour 

lemon & chili mayo 

 

_________________________ 

 

DESSERTS 

 

Selection of Ice Cream & Sorbet 

 

  

Chocolate Fudge Brownie 

Belgian chocolate sauce, vanilla ice cream 

 

 

Baked Apple Pie 

caramel sauce, vanilla ice cream 

 

 



Allergens symbols used in our menu 

Kindly note that our kitchen handles food items  

such as Celery, Nuts, Milk,   

Fish, Eggs, Crustaceans and Gluten. 

 

Please notify your server of your allergies  

so that we take extra care  

when preparing your meal.  


