
STARTERS

SALADS 

 

 
ST. PATRICK’S SOUP    €5.95 

kindly ask for our soup of the day 

 

TRADITIONAL “ALJOTTA”    €6.50 

traditional Gozitan Fish Soup with Sea Bass filets, Rice and Vegetables 

 

HOME-MADE CRISPY CAMEMBERT    €8.95 

breaded Camembert with Flakes, served on a bed of Red Fruit  

Coulis and Rocket Leaves 

 

HOUSE-SMOKED MEDITERRANEAN OCTOPUS    €10.00 

Pine Corn smoked Octopus served on a bed of Salad 

 

ST. PATRICK’S RATATOUILLE €6.95 

mixed grill of Vegetables: Aubergines, Sweet Peppers and Zucchini topped with 

Mozzarella and Pesto Genovese 

 

 

 

GOZO CAPRESE SALAD    €7.95 

fresh Gozo Cheese, Tomatoes, roasted Pine Nuts and homemade Pesto 

 

SMOKED SALMON AND SHRIMPS SALAD   €11.95 

mix of Gozitan lettuce, Smoked Salmon, Shrimps with Marie Rose Sauce, 

Tomatoes, Cucumbers, purple Onions, Sweet Peppers, Olives and Capers 

 

CLASSIC CAESAR SALAD   €9.95 

mix of Gozitan Lettuce, Chicken breast, crispy Bacon, Red Onions, Parmigiano, 

Croutons and Caesar Dressing 

 

GREEK SALAD   €8.95 

Mix of Lettuce, Tomatoes, Cucumbers, Onions, Sweet Peppers, Feta Cheese, 

Oregano, Greek Olives and Extra Virgin Olive Oil  

 

 
 

 
 
 

FETTUCCINE FRUTTI DI MARE    €10.95 / €13.95 
mix of Seafood and Shellfish, Extra Virgin Olive Oil, Garlic, 

fresh Herbs, Cherry Tomatoes, Local White Wine  

 

TAGLIATELLE GOZITANA    €8.95 / €11.95 
made of Gozitan Sausage, sun-dried Tomatoes, Olive Oil, Parsley 

and Basil, topped with local peppered Cheese 

 
LOBSTER AND PRAWNS RAVIOLI    €9.95 / €12.95 

cooked with an American Prawn Bisque, Parsley, Garlic, 

Oil and Roasted Pine Nuts 

 

SMOKED SALMON AND CAVIAR TORTELLINI    €9.95 / €12.95 
cooked with Tomato Concasse, Garlic, white Wine Velouté, 

served with Parmesan Crackers 

 
MALTESE RABBIT RAVIOLI    €9.95 / 12.95 
artisan Ravioli stuffed with Maltese Rabbit, 

served on a traditional Rabbit Stew Sauce 

 

CHICKEN AND TARRAGON TORTELLINI    €8.95 / €11.95 
cooked with fresh Herbs Velouté, served with Parmesan shavings, 

Parsley and Garlic Oil 

 

LOCAL GOAT CHEESE RAVIOLI    €8.95 / €11.95 
stuffed with local Goat Cheese, cooked on a Mediterranean Tomato Sauce 

and Parmesan shavings 

 
CHORIZO AND PEAS RISOTTO    €8.95 / €11.95 

with Spanish Chorizo, Peas, Parmigiano and Butter 

cooked with local Merlot 

 

VEGETERIAN RISOTTO    €8.95 / €11.95 
with Zucchini, Aubergines, Sweet Pepper, Peas, 

Parmigiano and Wine 

  

PASTA AND RISOTTO



OUR MEATS OUR FISH

 

 

 

 
GRILL PRIMIUM ANGUS RIBEYE (300G)    €23.95 

served with Mushroom or Pepper Sauce 

 

GRILL MILK-FED VEAL CUTLET (500G)    €22.95 

36-week best cut Veal marinated with Lemon and Honey 

 

SLOW-COOKED CHICKEN BREAST    €16.95 

gratin with Tomato Sauce, Basil and Mozzarella 

 

LOCAL BRAISED PORK BELLY    €16.95 

slow raost Pork Belly over fried Apples and mashed Parsnips 

 

LAMB SHANK    €17.95 

Slow-cook Lamb Shank served with its own jus,  

traditional Hummus and frizzled Leeks 

 

LOCAL RABBIT STEW    €16.95 

pan-fried Rabbit Stew with Fresh Tomato Sauce, Peas,  

Garlic, white Wine and fresh Herbs 

 
(ALL MAIN COURSES ARE SERVED WITH  

VEGETABLES AND POTATOES) 

 

 

 

 

 

     #StPatricksHotelMT 

  

 

 

 

 

 
 
 

FILLET OF SEA BASS   €19.00 
oven-baked fillet of Sea Bass cooked in  

White Wine served with Dill Velouté  

 

BAKED NORDIC SALMON    €18.00 

served on a bed of Parsnip Pureé and Orange Sauce 

 

GRILLED CALAMARETTII    €16.95 

marinated with Garlic, Lemon, Parsley and Olive Oil 

 

AUSTRALIAN KING PRAWNS   €20.00 

baked with Garlic, Parsley and Olive Oil 

 
MIXED GRILL OF FISH    €20.95 

A combination of grilled fish fillets, Calamaretti and  

Australian King Prawns with fine Herbs 

 

CATCH OF THE DAY 

kindly ask for fresh fish of the day 

price will be according to the market 
 

 

 
 

(ALL MAIN COURSES ARE SERVED WITH  

VEGETABLES AND POTATOES)  

 

 

  

 

 

 

 

 

CHOCOLATE FONDANTE €5.50 

Served with a light Chocolate Sauce and Vanilla Ice Cream 

 

VANILLA CRÈME BRÛLÉE €5.50 

Served with a Sugar crust and a brown Milk Sauce  

 

OUR DESSERTS

https://www.instagram.com/stpatrickshotel_mt


 
 

  
SNACKS  

 
BRUSCHETTA OR GARLIC BREAD (3PC) €3.00 

 
COMBO SEAFOOD €12.50 

Panko calamari rings, breaded hake fingers, butterfly prawns, and sardines  
served with tartar sauce 

 
DEEP FRIED SCAMPI €8.50 
Served with Chips and Salad 

 
HOME MADE CHIKEN NUGGETS  €8.50 

Served with Chips and Salad 
 

JUMBO CHIKEN WINGS €9.50 
Seved with Chips, Salad and with BBQ sauce on the side 

 
HOME-MADE SALMON BURGER  €10.50 

Served with Chips, Salad and Tartar sauce 
 

BREADED CHIKEN FILLET BURGER €10.50 
Served with Chips, Salad and a Honey-Mustard dressing 

 
ST. PATRICK’S ANGUS BEEF BURGER  €11.50 

with grilled Bacon, Emmental Cheese and caramelized Onions served with Chips and Salad 
 

ST. PATRICK’S VEGAN BURGER  €10.50 
home-made Burger of mixed vegetables, Cumin and Paprika, served with Chips and Salad 

 
 

HOME MADE CHIKEN Wrap  €9.50 
lightly toasted Wrap, with crispy bacon, grilled Chicken breast, boiled Eggs and Tomatoes 

 served with Chips and Salad 
 

PROSCIUTTO AND BRIE “SANDWICH”  €10.50 
served with a lightly toasted Ciabatta with Rucola, Brie Cheese, Parma Ham and Tomatoes 

served with Chips and Salad  
 

AVOCADO AND MASCARPONE Wrap  €8.50 
ligthtly toasted Wrap with traditional guacamole, mascarpone, lettuce, tomatoes and onions,  

served with Chips and Salad 


