
Adesso

valletta building, south street, il-belt valletta     www.adesso.com.mt

C H O C O L A T E  F O N D A N T  € 8 . 0 0

Warm Valrhona chocolate fondant | white chocolate centre |  vanilla ice cream 

S A L T E D  C A R A M E L  S E M I F R E D D O  € 7 . 5 0  

Caramel semifreddo | salted caramel sauce | caramel ice cream 

S C O O P  O F  I C E  C R E A M  O R  S O R B E T  € 3 . 0 0  

Vanilla | Chocolate | Gelat tan-Nanna | Caramel Ice Cream |  Fior Di Latte 

Lemon | Strawberry | Mango | Melon Sorbet 

DESSERTS

P I S T A C H I O  P A R F A I T   € 8 . 0 0

Pistachio mousse | white chocolate glaze | pistachio crumble 

M A L T E S E  T R I O  € 7 . 5 0  

Fried mqaret (Maltese date filled pastry) | Helwa tat-tork (Turkish

Halva) | scoop 'Gelat tan-Nanna'

B A K E D  C H E E S E C A K E  € 7 . 5 0  

Valrhona white chocolate | Strawberry sauce



STARTERS

R A B B I T  L I V E R  P A T E  € 1 4 . 5 0
Mandarin puree | toasted brioche | balsamic and fig reduction

R A B B I T  B A O  B U N S  € 1 5 . 9 0
Pulled rabbit | steamed bao buns | crispy onions | rabbit jus

T R U F F L E  R A V I O L I  € 1 6 . 5 0  
Smoked butter | sage | truffle and stracchino ravioli | truffle carpaccio 

T A G L I A T E L L I  G A M B E R I  € 2 1 . 0 0
king prawns | pistachio pesto | cherry tomato |  fresh herbs 

P A S T A  B E E F  &  T R U F F L E  € 1 7 . 0 0
Rigatoni | thin sliced beef | black truffle paste | creamy sauteed mushrooms 

Parsley 

L A S A G N E  N E R E  € 2 0 . 0 0
Veal ragu | wild mushrooms | black béchamel | parmesan

C U R E D  S A L M O N  € 1 5 . 0 0
House cured salmon | dill crème  fraiche  | vanilla vinaigrette 

O C T O P U S  T E N T A C L E S  € 1 6 . 0 0
Fresh octopus | sun-dried cherry tomato pesto | fresh herbs 

R I S O T T O  S U N - D R I E D  T O M A T O E S   € 1 5 . 0 0
Carnaroli rice | sun-dried cherry tomato | candied walnut | crumble goat cheese

MAINS

 R I B - E Y E  € 3 2 . 5 0
300g rib-eye | cauliflower purée | baby broccoli | caramelised baby carrots

mushroom or pepper sauce 

D U O  O F  F I S H  € 2 8 . 9 0
Fillet of Sea bass | king prawns | fresh herbs 

L A M B  S H A N K  € 2 2 . 9 0
slow cooked lamb | mashed potatoes | tomato sauce

P O R K  D U O  € 2 3 . 5 0
36hrs slow cooked belly | pork cheeks | baby carrot | apple puree 

vermouth jus 

R A B B I T  € 2 1 . 5 0
Pan fried local rabbit | rabbit gravy | thyme | fries 

A N G U S  S T R I P L O I N  € 3 2 . 0 0
Black angus premium | truffle carpaccio | charred asparagus |  pistachio sauce 

F E T T U C C I N E  L O B S T E R  € 2 7 . 9 0
Fresh lobster | lobster bisque | cherry tomatoes

Z E K K A  € 1 5 . 0 0
Maltese sausage| fresh local goat cheese | Maltese bigilla broad bean dip

fresh Maltese bread | thyme and garlic infused oil

B E E F  T A C O  € 1 5 . 0 0
Pulled beef brisket | soft flour tortilla | onions | cheddar | tomato 

Mexican spicy sauce


