HEA

B AR & DINER

CMery Ghristmas

CMeny A

Sarter

Pasta pomodoro e basilico
Penne tossed in tomato and basil sauce

or
Fresh Pumpkin Soup
Puree of pumpkin touched with fresh panna

MainCour se

Chicken Breast
Grilled Breast of Chicken served with fries and salad
or
Roast Beef
A succulent roast of beef

served with baked potatoes and boiled vegetables

Swesets
| ce Cream
Bottle water between 4 pax

€ 16.50 per pax
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B AR & DINER

CMery Ghristmas

CMenu O8

Sarter
Pasta Parma
Penne tossed with parma ham, goat's cheese, broccoli and cream
or
Pea & Broccoli Soup
Freshly prepared cream of peas and broccoli soup
Main Course
Chicken supremo

Breast of Chicken wrapped in Italian prosciutto,bell peppers, parmesan cheese, garlic & crushed
rosemary topped off with thandoori sauce served with baked potatoes and boiled vegetables

or
Pork Fillet Mignons
Mignons of pork fillet and mushroom farce
served with sage, mash potatoes and boiled vegetables
or
CernaFillet
Grilled fillet of cernawith herbs, caper sauce and lemon wedge

served with baked potatoes and boiled vegetables

Swesets
Tiramisu Bonta
Bottle of wine & water between 4 pax

€ 19.50 per pax
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CMery Ghristmas

HMeny &

Sarter
Penne Farouk
Pasta tossed in prawns, parmaham, garlic, olive ail,
spinach brandy, curry & cream
or
Minestrone Maltese
Fresh local farmhouse vegetable soup with Maltese sausage
and topped with parmesan shavings
Main Course

Roast pork loin

Roast pork loin with dried thyme and garlic served with
a combination of vegetables and roast potatoes

or

Veal Escallops & Parmesan

Veal escallops with Parmesan cheese cooked with arich tomato and
herb sauce served with boiled vegetables and baked potatoes

or

Grilled Salmon in lemon dill sauce
Fillet of grilled salmon topped with sauteed mushroomsin alemon dill sauce

Swesets
Chocolate Mint Crisp
Bottle of wine & water between 4 pax

€ 24.50 per pax



HEA

B AR & DINER

CMery Ghristmas
CMeny S

< 0

Sarter
Fresh Tomato cream soup
Cream of fresh plum mediteranian Tomato soup with atouch of basil
or
Heat's home made Canelloni
Baked canelloni filled with aragu of beef and pork, carrots,
celery, and onions topped off with tomato sauce and besciamelle cream
Main Course
Veal Noel
Layers of veal, chicken, cheese & mushrooms baked and crowned with cheese & tomato
served with boiled vegetables and baked potatoes
or
Roasted turkey
Roasted marinated breast of turkey glazed with honey served
with stirfried crispy bell peppers,
sweet and sour sauce and baked potatoes
or
Herb crust sea bass

Herb crusted fillet of sea bass set on crushed potatoes with black olives,
Basil and tomato sauce

Swesets
Christmas pudding with brandy sauce
Bottle of wine & water between 4 pax

€ 29.50 per pax



HEAT

B AR & DINER

CMery Ghristmas
ChMenn &

Sarter
Tortellini Veloute
Mushroom tortellini with roasted chicken veloute, asparagus and
parma ham
or
Antipasto Misto Mare
Tiger Prawn, white bait, octopus, baby squid, baby prawns
& fish cakes served with lemon wedge
Main Course
Rib Eye Steak
Marinated rib eye steak topped with prosciutto cotto and Swiss cheese
served in sweet and spicy bbq sauce

or

Duck in Maltese blood orange sauce

Marinated sauté duckling cooked in a Maltese blood orange
sauce & flavored with dry fruit, crushed peanuts & garnished with ajulienne of lemon zest
or
Fresh Denci
Fresh Denci served with saffron and mussel sauce.
Sweets
Choolate & Banana Malteser

or

Christmas pudding with brandy sauce

Bottle of wine & water between 4 pax

€ 34.50 per pax



