
Feeling 
Peckish?
We’re on 
Our Way



Breakfast
In Bed



Breakfast is served in our dining area from 6:30 am  
to 10:30 am on Mondays to Thursdays  

and until 11:00 am on Fridays to Sundays,  
offering a range of hot and cold dishes.

If you would prefer to have breakfast in your room, 
please choose from the options below.  

Breakfast will automatically be charged to your room 
account. If breakfast is included in your packaged stay, 
a €10 breakfast tray charge will be added to your room 

account per person. 
 

In-room breakfast is available between 
6:00 am and 11:00 am.

Direct Order or give us a call
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A  W A R M  S T A R T

Maltese Generosity €12.00
sourdough | sunny side up eggs | black olive 
tapenade | local cheeselet snow | crispy grilled 
pancetta
contains - egg, dairy, gluten, sulphites

Californian Breakfast Burrito €15.50
tortilla wrap | scrambled eggs | chorizo sausage | 
avocado | hash browns | cheddar cheese | pico de gallo
contains – egg, dairy, gluten, soy, mustard, celery, sulphites

Eggs Benedict €11.00
buttered muffin | poached eggs | pancetta | 
Hollandaise | chives
contains – egg, dairy, gluten, lupin, sulphites

Avocado Poach €12.00
sourdough bread | poached eggs | avocado | 
Hollandaise | goji berries | fresh herbs
V contains - egg, dairy, gluten, lupin

voco homemade brioche €12.00
Treat yourself to our homemade sweet brioche, a 
decadent and soft bread that is a true delight for 
the senses. Baked fresh daily; this buttery and fluffy 
brioche features a delicate balance of sweetness.

V contains – egg, dairy, gluten, lupin
 
 Add any of the below fillings

Homemade forest fruit compote  
Banana 
Nutella
contains - egg, dairy, gluten, lupin

American Fluffy, Sweet Pancakes €9.00 
 
V contains – egg, dairy, gluten, lupin
 

Select one of the three pancake toppings

Homemade forest fruit compote   
Maple Syrup 
Nutella
contains - egg, dairy, gluten, lupin

English Breakfast €29.00
Two eggs: sunny side up or poached or scrambled or 
omelette served with grilled tomatoes, griddle roasted 
bacon, pork sausages and baked beans.  

Add-ons for scrambled eggs or omelette:  
Tomatoes  
Mushrooms  
Cheese 
Ham  
Onions  
Capsicums 
 

Assortment of sliced sourdough bread, white or 
wholemeal rolls, croissant and Danish pastries, 
natural, light or fruit yogurt 

Corn Flakes, Coco Pops, Special K or Frosties 

Whole, skimmed, almond or soy milk 
 
Sliced fruit platter 

Orange or apple juice 

Coffee or tea 

contains - gluten, dairy, egg

A  L I G H T E R  S T A R T

Guilty-Free €9.50
Soft creamy grits topped with tofu crumble,  
wilted spinach and goji berries
V, VE, GF contains – soy

Homemade Apple and Ginger Flapjack €3.00
Chewy and wholesome with a spicy kick
V, GF contains - dairy

Homemade Dark Chocolate Power Bar €3.00
Rich and indulgent without compromising health
V, GF contains - dairy

V = vegetarian | VE = vegan | GF = gluten free

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy. 
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Carved Fruit €9.00
Artistic presentations featuring three  
seasonal varieties
V, VE, GF
 

Muesli Parfait Jar €5.00
Fresh Berries: a delightful mix bursting with  
fruity goodness
V, GF contains – dairy, traces of nuts

Continental Breakfast €22.00
Assortment of white or wholemeal bread rolls, 
croissant and Danish pastries 

Charcuterie platter 

Natural, light or fruit yogurt 

Corn Flakes, Coco Pops, Special K or Frosties 

Whole, skimmed, almond or soy milk 

Sliced fruit platter

Orange or apple juice

Coffee or tea 

 

contains – gluten, dairy, egg, sulphites, celery, mustard

O N  T H E  S I D E

Cured Salmon €9.00
GF contains – fish, sulphites

Cumberland Sausage €2.50
contains – gluten

Poultry Sausage €2.50
contains – gluten

Hash Browns €3.00
V, VE contains – gluten

Tofu €2.50
V, VE, GF contains – soy

V = vegetarian | VE = vegan | GF = gluten free

The food menu is served between 11:00 am and 23:00.    marked items are served between 11:00 to 06:00
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Lunch, Dinner
& Everything 
In Between



P O K E S  

Salmon Teriyaki €17.50
teriyaki salmon | mango | wakame | sushi rice |  
chilli | spinach | pomegranate | corn on the cob
GF contains – fish, sesame, soy, celery, sulphites

Chargrilled Chicken €15.50
lemon pepper grilled chicken breast | avocado | 
shredded carrots | cucumber | heirloom tomatoes  
| quinoa | pomegranate
GF contains – mustard

The Beets €12.00 
pickled beetroot | papaya | balsamic vinaigrette | 
candied walnuts | tomato and onion chutney |  
rocket leaves | crispy tofu
 V, VE, GF contains – nuts, soy, celery, sulphites

B R E A D S  &  R O L L - U P S 

Ager Roll €10.00 
smashed sweet potato | zucchini | beetroot | 
avocado | spinach leaves | sriracha sauce
V contains – eggs, gluten

Chicken Focaccia €12.00 
rustic peppered focaccia | grilled chicken breast | 
pancetta | BBQ sauce | sweet onion
contains – sesame, gluten, celery, sulphites, mustard

Up-Stream Brioche €14.00 
smoked salmon | brioche bun | rocket leaves | 
herb mayo | tomatoes
contains – eggs, dairy, fish, gluten

5 ”  B R I O C H E  B U N S 

Smashed Beef Burger €17.00 
double Angus smashed patty | American cheese | 
pancetta | jalapeños | tomatoes | onions
contains – dairy, gluten, soy, celery, sulphites, mustard

Chook Burger €15.50
lemon and pepper batter | boneless chicken 
thighs | spicy slaw mix | chef’s special sauce | 
onion rings
contains – eggs, dairy, gluten, sulphites, mustard
 

Garden Burger €12.00 
sweet potato, chickpea and bean patty | smashed 
avocado | rocket leaves | tomato chutney | vegan 
cheese
V, VE contains – sulphites

All Breads Served With Skin-On Fries

P A S T A

Lumi Tagliatelle €20.00 
prawn tails | lemon sauce | fresh cream | Parmesan 
cheese | parsley
contains – eggs, dairy, crustaceans, fish, gluten

Spaghetti and Meatballs  €16.50 
beef and pork meatballs | tomato sauce | fresh basil | 
garlic | onions
contains – gluten, celery, sulphites

Mac n’ Cheese €13.00  
Macaroni pasta | Mornay sauce | breadcrumbs
V contains – dairy, gluten

Harvest Wild Rice €13.00
sweet potato | forest mushrooms | spring onions |
sweet corn | dried cranberries  

V, VE, GF

L A N D  &  S E A  E N T R É E S 

Grilled Chicken Breast €27.50 
GF
 
Braised Pork Ribs €24.00
GF contains – soy, celery, sulphites

300g Argentinian Grain Fed Rib-eye €38.00 
GF

Pan Seared Filleted Sea Bass €30.00 
GF contains – fish

Grilled Octopus €32.50
GF contains – molluscs, fish

Pan Roasted Salmon Fillet €28.50
GF contains – fish

Vegan Flank Steak €32.00
baby carrots | onion textures | wilted spinach | peas | 
dried cherry tomatoes
V, VE, GF

Select One Side And One Sauce From Below To Any Entrée

S
O

M
E

T
H

IN
G

 T
O

 E
A

T
 &

 D
R

IN
K



S I D E S 

Fries €4.00  
V, VE, GF

Mash Potatoes €4.00  
V, GF contains – dairy

Roasted Vegetables €4.50 
V, VE, GF contains – celery 

S A U C E S 

Chimichurri €3.50 
V, VE, GF contains – sulphites

Onion Sauce €3.50  
V, VE, GF contains – soy, celery

Mushroom Sauce €3.50 
V, GF contains – dairy

 
 

K I D S ’  M E A L   

Mash & Chicken €11.00
creamy mash potatoes | chicken breast |  
crispy onion rings
GF contains – eggs, dairy

Beef & Cheese €9.00
brioche bun | beef patty | melty cheese | skin-on fries
contains – dairy, gluten

Macaroni Pasta €9.50
Parmesan cheese | fresh cream
V contains – dairy, gluten

 

D E S S E R T S  

Brownie Sundae €8.00 
chocolate sauce | chocolate Rocher |  
coffee ice-cream 
V, GF contains – dairy, nuts, eggs

Carrot and Pineapple Cake €8.00 
topped with honey sauce | pineapple jelly |  
cream cheese frosting 
V contains – eggs, dairy, gluten (may contain traces of nuts)

Mississippi Pecan Tart €8.50 
drizzled with caramel sauce | roasted pecans | 
whipped cream | salted caramel ice cream  
V contains – nuts, peanuts, eggs, dairy, gluten

Blueberry and Pistachio Cake €8.00 
forest fruit compote | strawberry sauce 
V, VE, GF contains – nuts, soy

I C E - C R E A M  &  S O R B E T  

1 scoop €4.50

2 scoops €6.50

3 scoops €7.50

Ice-cream  V 
Strawberry  contains dairy 

Vanilla contains dairy   

Chocolate contains dairy  

Salted caramel  
contains dairy, nuts, peanuts 

Sorbet V, VE, GF 
Lemon  V, VE 

Melon allergen free

V = vegetarian | VE = vegan | GF = gluten free

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy. 
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Direct Order or give us a call



The Bar



H O T  B E V E R A G E S

Americano €3.00

Cappuccino €5.00

Espresso €3.00

Espresso Lungo €3.00

Double Espresso €5.00

Espresso Macchiato €4.00

Caffè Latte €5.00

Latte Macchiato €5.00

Pot Of Tea €5.00 
English Breakfast | Earl Grey |  
Green Tea | Peppermint |  
Chamomile | Super Berries |  
Lemon and Ginger |  
Decaffeinated Breakfast

Hot Chocolate €5.00

Jug of Milk (hot or cold) €3.00

Chai Latte €4.00

Spiced Chai Latte €4.00

All Above Coffees May Be Served Decaffeinated 
Allergen Free Milks Available

M I L K S H A K E S

Vanilla €7.00

Strawberry €7.00

Chocolate €7.00

F R E A K S H A K E S

Chocolate Overload €10.00 
A rich chocolate milkshake loaded  
with double chocolate cookies,  
topped with whipped cream  
and chocolate syrup.

Cookie Monster €10.00 
Vanilla milk and cookie shake,  
embellished with crushed cookies,  
whipped cream and a whole cookie

L A C T O S E  F R E E  S H A K E S

Frawli €7.00 
strawberry | soy milk

Tropical €7.00 
mango | pineapple | almond milk

W A T E R  &  S O F T S

San Benedetto Still 330ml €4.00

San Benedetto Sparkling 330ml €4.00

San Benedetto Still 750ml €6.00

San Benedetto Sparkling 750ml €6.00

Pepsi 250ml €4.00

Pepsi Zero 250ml €4.00

Mirinda Orange 250ml €4.00

Kinnie 250ml €4.00

Kinnie Zero 250ml €4.00

7-Up 250ml €4.00

7-Up Zero 330ml €4.50

Peach Iced Tea 330ml €4.50

Lemon Iced Tea 330ml €4.50

Bitter Lemon 250ml €4.00

Britvic Tonic Water  250ml €4.00

Britvic Soda Water €4.00

Britvic Ginger Ale €4.00

Red bull 250ml €6.00 
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J U I C E S

Orange €4.00

Apple €4.00

Peach €4.00

Cranberry €4.00

Pineapple €4.00

Tomato €4.00

Fresh Orange €6.00

Fresh Grapefruit €6.00

B O T T L E D  L O C A L  B E E R

Cisk Lager,  €4.00 
Malta 250ml

Hopleaf Pale Ale,  €4.00 
Malta 250ml

Blue Label Amber Ale, €8.00 
Malta 440ml

I M P O R T E D  B O T T L E D  
B E E R  &  C I D E R

Carlsberg, Denmark 250ml  €4.00 
 
Heineken, Holland 250ml €5.00

Budweiser, USA 330ml €5.00

Corona, Mexico 355ml €6.00

Strongbow Cider, UK 330ml €8.00
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W H I T E  W I N E

Medina - Girgentina Dok (Indigenous)  
Emmanuel Delicata, Malta

Isis - Chardonnay  
Meridiana, Malta

Zafrana - Girgentina & Sauvignon Blanc  
Markus Divinus, Malta

Devon - Greco Di Tufo  
Antonio Caggiano, Campania Italy

Gavi Di Gavi - Cortese 
Fontanafredda, Piedmont Italy

Chablis Montée De Tonnerre Premier  
Cru - Chardonnay 
Domaine Billaud-Simon, Burgundy France

Sancerre Blanc - Sauvignon Blanc  
Pascal Jolivet, Loire France

Moscato d’Asti - Moscato 
La Spinetta, Piedmont Italy

3 7 5 M L   7 5 0 M L

- €30.00

- €43.00

- €88.00

- €49.50

€27.50  €43.50

- €106.00 

 

€36.00 €63.00

- €43.00

R O S É  W I N E

Medina - Grenache  
Emmanuel Delicata, Malta

Rose d’Anjou - Cabernet Franc  
Château De Mauny, Loire France

Rosé de Provence - Grenache, Cinsault, 
Syrah, Tibouren & Mourvèdre  
Domaine De L’ile, Île De Porquerolles, Côtes 
de Provence France

3 7 5 M L   7 5 0 M L

€18.00 €30.00

- €26.50

- €60.00

R E D  W I N E

Medina - Gellewza Dok (Indigenous)  
Emmanuel Delicata, Malta

Melqart - Merlot & Cabernet Sauvignon  
Meridiana, Malta

3 7 5 M L   7 5 0 M L

- €37.00

€29.00 €45.00
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Adon - Gellewza, Syrah & Merlot  
Markus Divinus, Malta

Barbera d’Alba - Barbera 
Luciano Sandrone, Piedmont Italy

Brunello Di Montalcino - San Giovese 
Il Poggione, Tuscany Italy

Sancerre Rouge - Pinot Noir  
Pascal Jolivet, Loire France

Légende - Grenache & Carignan  
Mas Amiel, Languedoc France

- €89.00

- €58.00

€43.00 €80.00

€38.50 €60.00

-  €55.00

C H A M P A G N E

Enfant De La Montagne Premier Cru Brut 
Pinot Noir, Pinot Meunier & Chardonnay 
Bertrand Delespierre

Piper-Heidsieck Cuvée Brut   
Pinot Noir, Meunier & Chardonnay - Piper-Heidsieck

Veuve Cliquot Ponsardin  
Pinot Noir, Meunier & Chardonnay - Veuve Clicquot

Rare Millésime Brut  
Chardonnay & Pinot Noir - Piper-Heidsieck

Dom Perignon 
Pinot Noir & Chardonnay - Moët & Chandon

Bollinger Rosé 
Pinot Noir, Meunier & Chardonnay - Bollinger Clicquot

Piper-Heidsieck Rare Millésime Rosé  
Pinot Noir, Meunier & Chardonnay - Piper-Heidsieck

Dom Perignon Rosé  
Pinot Noir & Chardonnay - Moët & Chandon

S P A R K L I N G  W I N E

Cassar De Malté - Chardonnay 
(Champagne Method)  
Marsovin, Malta

Prosecco Superiore Nodi - Glera  
Nino Franco, Valdobbiadene Italy

7 5 0 M L

€95.00

 

€107.00

€120.00

€320.00

€400.00

€143.00

€480.00

€800.00

7 5 0 M L

€70.00

€43.00
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A P E R I T I F

Martini - Bianco | Rosso | Extra Dry

Campari

Aperol 

Lillet Blanc

V O D K A

Absolut

Absolut ELYX 

Belvedere 

Grey Goose

G I N

Beefeater

Gin Mare 

Botanist 

Hendrick’s

T E Q U I L A

Jose Cuervo - Silver | Gold

Patron Silver

M E Z C A L

Maguey Mezcal VIDA

5 0 M L   7 0 0 M L

€5.00 -

€7.00 -

€5.00 -

€9.50 -

5 0 M L   7 0 0 M L

€8.00 €99.00

€15.50 €197.00

€13.00 €163.00

€19.50 €253.00

5 0 M L   7 0 0 M L

€8.00 €99.00

€16.00 €145.00

€14.00 €176.00

€13.00 €175.00

5 0 M L   7 0 0 M L

€11.00 €99.00

€17.50 €227.00

5 0 M L   7 0 0 M L

€12.50 €164.00
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C O G N A C

Hennessy VS

Courvoisier V.S.O.P. 

Remy Martin Excellence XO 

5 0 M L   7 0 0 M L

€10.50 €132.00

€14.00 €183.00

€36.00 €465.00

R U M

Bacardi Blanco

Havana Club 3yr

Havana Club Spiced 

Zacapa Centenario 23

A R M A G N A C

Domain de Pellehaut La Bel Age

W H I S K Y

Johnnie Walker Red

Johnnie Walker Black 

Johnnie Walker Swing 

Monkey Shoulder

Jameson

Jack Daniel’s 

Maker’s Mark 

1776 Rye

Glenfiddich 12yrs

Talisker 18yrs 

Laphroaig 10yrs 

Hibiki Harmony

5 0 M L   7 0 0 M L

€8.50 €99.00

€9.00 €99.00

€9.00 €99.00

€22.50 €289.00

5 0 M L   7 0 0 M L

€15.00 €187.00

5 0 M L   7 0 0 M L

€7.00 €99.00

€10.00 €128.00

€14.00 €187.00

€11.50 €150.00

€9.00 €99.00

€8.00 €99.00

€9.50 €120.00

€16.50 €211.00

€16.50 €211.00

€26.00 €341.00

€18.00 €233.00

€31.00 €410.00
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G R A P P A

Barolo Lazzaroni

Dolcetto Lazzaroni

P O R T  &  S H E R R Y

Graham’s Fine Ruby Port

Graham’s Tawny Port

Harvey’s Cream

Valdespino Extra Dry Inocente

L I Q U E U R  &  D I G E S T I V E

Sambuca

Pernod 

Amaretto di Saronno 

Kahlua 

Malibu

Baileys 

Frangelico 

Limoncello

Bajtra

Jägermeister 

Vecchio Amaro Del Capo 

Averna

Amaro Amara 

5 0 M L   7 0 0 M L

€10.00 €89.00

€9.00 €88.00

1 0 0 M L   7 5 0 M L

€8.50 €55.00

€8.50 €55.00

€9.00 €58.00

€10.50 €69.00

5 0 M L   7 0 0 M L

€7.00 €99.00

€8.00 €111.00

€10.00 €132.00

€7.00 €99.00

€7.00 €99.00

€7.00 €99.00

€7.00 €99.00

€7.00 €88.00

€7.00 €90.00

€7.00 €99.00

€8.00 €90.00

€7.00 €88.00

€8.00 €111.00
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Direct Order or give us a call


