
TASTING MENU 

 Assortment of Snacks  

~ 

Local Goat’s Cheese Bavarois 
Grape, Hazelnut, Frisée 

~ 

Sashimi of Local Fish 
Cucumber, Beetroot, Fermented Plum, Shiso 

~ 

BBQ Local Octopus  
Chickpea, Nduja, Zucchini  

~ 

Local Pecorino Agnolotti 
Delica Pumkin, Pine Nuts, Mostarada di Cremona 

~ 

Local fish 
Leeks, Preserved Lemon, Capers, Kombu 

~ 

Confit of Lamb from Ta’Żeppi Farm 
Aubergine, Sesame, Vin Jaune 

~ 

Gozo Honey Pannacotta 
Wild Flower Honey, Almond, Vanilla 

€120 
  


