
Valletta
including dinner
at Valletta Waterfront  

Walking Tour

by a 
Local

Tour Guide

Triton Fountain - Parliament - Museum of Archaeology 
St John’s Co Cathedral - auberge d’Italie  

Auberge De Castille - Upper Barrakka

Highlights

€60
all

inclusive  



Valletta
including dinner
at Valletta Waterfront  

Walking Tour

itinerary

17.00	Departing from Hotel
17.15	 Starting the tour 
	 - Triton Fountain
	 - Parliament House 
	 - Museum of Archaeology
	 - St John’s Co Cathedral
	 - Auberge d’Italie
	 - Auberge De Castille
	 - Upper Barrakka
19.30	 Riding the Barraka Lift
19.45	 Arriving at Valletta Waterfront
20.00	Dinner - (Included) 
  	 menu below



Set Menu A 2023 - €45.00 

STARTERS 
       Vegetable Soup  

        Eggplant Parmigiana  
Layered with mozzarella, tomatoes sauce and parmesan cheese 

Fried Goat Cheese
Breaded local white goat cheese served with petite salad& fruit chutney 

Penne Chicken 
Penne tossed in a chicken, Bacon, Mushroom & Parmesan Cheese Cream Sauce 

Sautéed Fresh Mussels 
Mussels sautéed in garlic, white wine and Herb infusion 

MAIN COURSE 
  Tofu Stir Fry  

  Marinated tofu in sesame oil, soy &agave stir fried with seasonal veg 

  served with basmati rice 

      Swordfish 
Grilled Swordfish cooked al cartoccio sauce with onions, garlic, fish stock, cherry tomatoes 

  Chicken Diane 
Grilled, marinated, local chicken cooked in a mushrooms, brandy, garlic & cream sauce 

     Pork Involtini 
Local Pork loin stuffed with Applewood smoked cheese, wrapped in Parma ham 

 Full Rack BBQ Pork Ribs 
Full rack of ribs, glazed in our special smoked BBQ & honey Sauce 

(All Main Courses are served with Mixed Seasonal Vegetables, 
 Fries or Baked Potatoes) 

DESSERT 
Banana Raviolo 

with chocolate ice cream

Baileys Panna Cotta 
Tiramisu Cup 
Date Parcels  

with vanilla ice cream

HALF BOTTLE OF WINE AND HALF BOTTLE OF WATER 

Set Menu B 2023 - €50.00 
STARTERS 

 Aljotta’ 
 Traditional fresh fish soup 

Fried Goat Cheese  
Breaded local white goat cheese served with petite salad& fruit chutney 

 Wild Mushroom Risotto 
Arborio rice, garlic, wild mushrooms, thyme , sage, garlic finished with cream cheese 

Strozzapreti al Ragu di Cinghiale 
Pasta tossed in our homemade wild boar ragu sauce 

          Pulled Pork Croquettes 
 Garlic mayo sauce 

 Calamari Fritti 
   Baby calamari deep fried & served with tartar sauce 

MAIN COURSE 
Sweet Potato, Chickpea & Spinach Curry 
Sweet potato, chickpea & fresh spinach, finished with 
coconut milk, cashew nuts & served with basmati rice 

Fresh Seabass 
Seabass fillets cooked al cartoccio 

Fresh Calamari 
Fresh calamari sautéed with garlic, soft herbs & lemon 

Chicken Roulade  
Chicken breast stuffed with spinach,  mozzarella & chicken mousse wrapped in Parma ham 

& served with a red wine reduction 

Braised Lamb Shank 
Slowly braised lamb shank with fresh vegetables served in its own sauce 

            Black Angus Tagliata 
Served with rucola, cherry tomatoes & Parmesan cheese 

       Angus Ribeye additional €6.00 

DESSERT 
Vanilla & Amaretto Panna Cotta 
Date Parcel with Vanilla ice Cream 

Homemade Brownie with Vanilla ice Cream 
Apple Panzerotto with Vanilla ice Cream 


