SHARING MENU

Crispy Falafel @
Mediterranean Marinated Chicken Skewers
Duo of Grilled Local & Italian Sausages
Kalamata Olives & Sun-Blushed Tomatoes @
Bruschetta Classica @

Traditional Maltese Bigilla @ & Garlic Yogurt Dip @),
accompanied by Water Biscuits & Grissini @

Garden Vegetable Paella @

Rigatoncini Pasta tossed in a Rich Slow-Braised Pulled Beef Ragu’

(Choice of a main dish)
Grilled Line Caught Fish of the Day served with Caper, Black Olive & Tomato Salsa

Oven Baked Chicken Ballotine with Wild Mushroom Duxelles
& Young Spinach Leaves, Creamy Garlic & Herb Veloute’

Tagliata of Pork Collar set on a bed of Honey Glazed Carrots
& served with Whole Grain Mustard Sauce

Char Grilled Ribeye complimented by Pan Natural Jus,
Seasoned Rocket Salad & Aged Parmesan Shavings

Roasted Sweet Peppers, stuffed with a hearty Vegan Chilli Con Carne, drizzled with
Pistachio & Basil Pesto, finished with a crispy Vegan Haloumi-Style Biscuit @

Salia Vegetarian Pizza, Cherry Tomatoes, Baby Spinach, Kalamata Olive,
Fior di Latte Mozzarella & Crumbled Feta Cheese @

Homemade Salia Burger served with Crisp Lettuce and Vine Tomato topped with
Our Signature Burger Sauce & Mature Cheddar Cheese served with French Fries

All above are served with sides

Rich Chocolate Fudge served with Salted Caramel Sauce @

Deconstructed Siciliaon Cannoli @

We follow good food hygiene practices in our kitchens, but due
to presence of allergenic ingredients in some products there is a
small possibility that allergen traces may be found in any item. We
strongly advise you to speak to a member of staff if you have any The price is inclusive of VAT and free flowing House Wine,
food allergies or intolerances or other dietary concerns. House Beers and Minerals



