DE MONDION

TASTE OF MALTA

Local Sourdough Bread . Xara Gardens Olive Ol

‘Tribute to the Mediterranean Sea’

‘Xara Garden ‘Printaniere’ .
Piemonte Hazelnut . Local Pecorino

‘Cappelletti’ .
Oxtail . Bahrija Onion . Aromatic Broth
(Supplement course of €20.00)

Lunzjata Pigeon .
Kohlrabi . Preserved Mustard

‘Childhood Memories’

‘Mille-Feuille’

€115.00 PER PERSON

‘Wines of Malta’ - €80.00
‘Premium Wine Tour' - €90.00

£ MICHELIN 2026



DE MONDION

SIGNATURE DISHES TASTING

Local Sourdough Bread .
Xara Gardens Olive Oil . Butter from ‘Brittany’

‘Tribute to the Mediterranean Sed’

‘Xara Garden ‘Printaniere’ .
Piemonte Hazelnut . Local Pecorino

‘Cappellefti’ .
Oxtail . Bahrija Onion . Aromatic Broth

Local Seabass ‘a la Plancha’.
Brassicas . Smoked Pike Roe from ‘Petrossian’
& Lobster Béarnaise

Veal Sweetbreads ‘Persillade’.

Tarte Pissaladiére
(Supplement course of €25.00)

Scottona Beef Fillet ‘en Farcis’ .
Xara Beetfroot . Noirmoutier Pepper

‘Childhood Memories’

‘Tarte Ambroisie | Bernard Pacaud’

€145.00 PER PERSON

‘Cellar Wine Tour’ - €120.00
‘Signature Wine Tour' - €195.00

£ MICHELIN 2026



