GF — Gluten Free

LF — Lactose Free

V — Vegetarian ~N— Contains Nuts

Our kitchen caters for all dietary requirements. The food prepared may contain the following ingredients: milk, eggs, wheat,
peanuts, and tree nuts. If you have a food allergy, please notify your server.

MARRIOTT
MALTA

ATRIO

LOBBY BAR & RESTAURANT

BITES

Salt ‘N’ Pepper Calamari L/, N — 10.5
Calamari, lime, devilled tartar sauce

Mini Fish Sliders 2pcs, LI, N — 9.5
“Neonati” patty, spiced chili tomato ketchup,
brioche bun

Chicken Crunch 2pcs, N — 9.5

Chicken & Parmesan croquette, lettuce puree,
alicee, pancetta powder, Caesar dressing

Hanger Toast 2pcs, LF —10.5

Seared steak, mustard mayo, caper berries,
pickled shallots, radishes, sourdough

Pork Bao Pao 2pcs — 10.5
Crispy pork belly, pickled veggies, cashew,
coriander, Asian steam buns

Eggs ‘N’ Peas 2pcs — 10.5
Deep-fried sous vide egg yolk, pea puree & shoots,
home-cured local pork neck

Tomato Bruschetta 2pcs, LF, VG — 7.5
Roasted tomatoes, garlic, EVOO

BITES & BEVERAGES

SIGNATURE

Craft Cocktail — POR
All up to the Barman'’s mood
Apple Pie — 9
Apple, Smirnoff, caramel, toffee, cinnamon

Black Bear — 9
Captain Morgan spiced, butterscotch, kahlua,
maple syrup, milk

Go Nuts — 15
Hennessy VS, Dissaronno, ovange bitter, nut bitter,
pistachio apricot

Home Alone — 12
Havana 7, Amaro, hazelnut, chocolate, honey,

Coco Dream — 12
Gordon’s, Green Chartreuse, melon, coconut,
fresh lime,

Miss Perfection — 12
Prickly pear, Smirnoff, fresh lemon, ginger

Sassy Lola — 9
Galliano, Parfait Amour, Prosecco

Rhubarb Margarita — 10
Rhubarb, Olmeca silver, cranberry, fresh lime

Tokyo Mule — 15
Smirnoff, lychee, yuzu, fresh lime, ginger beer

Izzy’s — 16
Hendricks, elderflower, raspberry,fresh lemon,
matcha, cucumber, mint

Mezcal Vera — 12
Mezcal Beneva, cucumber, aloe vera, fresh lime, soda

Profumo — 12
Gordon’s, white chocolate, bergamot, yellow roses,
violette, fresh lemon, eg white

Road To Lima — 15
Pisco Reservado, Aperol, mandarin, rosemary,
[resh grapefruit, egg white

New Delhi — 9
Gordon'’s Gin, peach, mint, fresh lemon,

Barracuda — 9
Havana 3, vanilla, pineapple, Prosecco

All juices ave freshly squeezed



HOUSE INFUSIONS

Served with double Shots

Thai Gin — 9
Coriander and cardamom infused gin
with yuzu juice and a splash of tonic.

Wild Berries Gin — 9
Slow infused gin with a medley of berries
and local strawberries, scented with burnt rosemary

El Cabron — 9

Vodlea, chili and fresh pounded mango topped with soda water

Pina A La Plancha — 9

Grilled pineapple infused and barrelled rum, with pink pepper corns

GIN SELECTION
Gin Mare — 14
With London Essence Grapefruit & Rosemary Tonic

Bombay Sapphire — 10
With London Essence Bergamot & Pink Grapefruit Tonic

Monkey 47 Gin — 14
With London Essence Pomelo & Pink Peppercorn Tonic
Tanqueray Gin — 10
With London Essence Blood Orange & Elderflower Tonic

LEMONADES

Non-alcoholic

Mediterranean — 4.75
Refreshing Boost — 4.75
Mango-Yuzu — 4.75
Passion Twist — 4.75
Freshly Squeezed Orange Juice — 5

SINGLE MALT WHISKY

Isle of Jura Original — 6.75
Isle of Jra 16yrs old — 8.25
Isle of Jura Prophecy — 8.25
Isle of Jura Superstition — 8.25
Glenfiddich 12 — 6.75
Glenfiddich 15 — 8.25
Glenlivet Founder’s Reserve — 6.75
Glenlivet 15 — 8.25
Ardbeg 10 — 8.25
Lagavulin 16 — 8.25
Laphroaig 10 — 8.25

Oban 14 — 8.25
Talisker 10 — 8.25
CaolIla—9.5

Glenmorangie 10 — 8.25
Glenmorangie Quinta — 9

IRISH WHISKEY

Tullamore DEW — 4.5
Tullamore DEW 14y0 — 7.75
Jamesons — 4.5
Jamesons caskmates — 7.25
Bushmills 10yrs — 6.25
Black bush — 6.25

SCOTCH WHISKY

Grant’s Family Reserve — 4.5
Bell’'s — 4.5
Famous Grouse — 4.5
Dewar’s White Label — 4.5
J&B — 4.5
Johnnie Walker Red — 4.5
Johnnie Walker Black — 6.75
Johnnie Walker Double B — 7.25
Johnnie Walker blue label —23.25
Chivas Regal 12 — 6.75
Monkey shoulders — 6.75
Ballantines12 — 6 .75

BOURBON
TENNESSEE WHISKEY

Jim Beam — 5.5
Jack Daniels — 5
Jack single barrel —12.25
Maker’s Mark — 6.25



LOCAL LIQUEURS

Bajtra prickly pear — 4.5
Harruba liqueur — 4.5
Rummiena Liqueur — 4.5
Mandarin liqueur — 4.5
Leila liqueur — 4.5

PORT & SHERRY

Tio pepe fino sherry — 5.5
Taylors fine tawny — 5.5
Taylors Ruby Port — 5 .5

TEQUILAS & MEZCAL

Olmeca Blanco — 4.5
Olmeca Gold — 4.5
Patron Xo cafe — 8.25
Patron silver — 5.5
Patron Reposado — 7.25
Patron anejo — 8.25

CLASSIC COCKTAILS

Negroni — 9
Sweet vermouth, dry gin, Campari bitter

Americano — 9
Sweet vermouth, Campari bitter, club soda

Aperol Spritz — 9
Aperol, sparkling wine, club soda

Daiquiri — 9
White rum, lime juice, sugar

Margarita — 9
Tequila blanco, triple sec, lime juice, salt

Cosmopolitan — 9
Vodka, triple sec, lime juice, cranberry juice

Old Fashion — 9
American whisky, bitters, brown sugar, orange peel

Long Island Ice Tea — 9
Rum, Vodka, dry gin, tequila blanco, triple sec,
lemon juice, sugar, cola

Whisky Sour — 9
American whisky, lemon juice, sugar, albumine

Sex On The Beach — 9
Vodka, peach schnapp, orange juice, grenadine

Moscow Mule — 15
Vodka, lime juice, ginger beer

Dark And Stormy — 9
Dark rum, lime juice, ginger beer

Mojito — 9
White rum, lime, sugar, mint, soda

Kir Royal — 12
Créme de cassis, sparkling wine



RUMS

Bacardi White — 4.5
Bacardi Oakheart — 5
Captain Morgan Spic — 4.5
Captain Morgan Black — 4.5
Havana 3 Anos — 4.5
Havana especial — 5
Havana 7 — 7.25
Ron Zacapa 23 — 8.25
Kracken spiced — 7.75

VODKAS

Smirnoff — 4.5
Absolut — 4.5
Absolut Elyx — 8.25
Titos — 8.25
Beluga — 8.25
Stolichnaya — 4.5
Belvedere — 8.25
Ketel One — 8.25
Grey Goose — 8.25



AMAROS & LIQUEURS

Averna — 4.5
Montenegro — 4.5
Fernet Branca — 4.5
Branca menta — 4.5
Tia Maria — 4.5

Kahlua — 4.5
Amaretto — 4.5
Baileys — 4.5

Cointreau — 4.5
Drambuie — 4.5
Frangelico — 4.5
Galliano — 4.5
Grand Marnier Rouge — 4.5
Limoncello — 4.5
Malibu — 4.5
Passoa — 4.5
Sambuca — 4.5
Southern Comfort — 4.5
Jagermaister — 4.5

VERMUTHERIE
& APERITIVES

Aperol — 4.5
Campari — 4.5
Cynar — 4.5
Martini Rosso — 4.5
Martini Bianco — 4.5
Martini Extra Dry — 4.5
Martini Rosato — 4.5
Pernod — 4.75
Ricard Pastis — 4.75
Pimms No. 1 — 4.75
Carpano Punt E Mes — 4.5

WINES & CHAMPAGNES




WHITE WINE

Dry, Crispy & Easy Drinking
Blanc de Cheval, Marsovin Chardonnay, MALTA — 37
Isis, Meridiana, Chardonnay Ta’ Qali, MALTA — 38
Medina, Delicata, Vermentino Zibibbo, MALTA — 19
Chablis, Domaine Servin, Burgundy, FRANCE — 45
Gavi, Le Marne, Michele Chiarlo, ITALY — 35
Grillo, Cantine Colosi, Sicily, ITALY — 30

Sancerre, Pascal Jolivet, Sauvignon Blanc — 48
Loire Valley, FRANCE

Vina Montes, Reserva Sauvignon Blanc, CHILE — 28
Cielo Pinot Grigio, ITALY — 18
Tasca dalmerita Tenuta Regaleali, ITALY — 29

Aromatic & Fruity
Domaine de la Baume, Viognier, FRANCE — 29

Flor de Crasto Moscatel Galego Rabigato, — 28
PORTUGAL

Greco di Tufo from Terre di Valter, Campania, ITALY — 34
SurSur, Donnafugata, Anthilia, Sicily, ITALY — 39
Trabocchetto Pecorino, Azienda Talamonti, ITALY — 35
Trebi, Trebbiano d’Abruzzo, Talamonti, ITALY — 26

Full-bodied, Oaky & Opulent
Hauteville Viogner, MALTA — 33
Ta’ Betta Jean Parisot, Chardonnay, MALTA — 100
Kendall-Jacksons, Vintner Reserve Chardonnay, USA — 48

Pouilly Fuissé “Téte de Cuvée” — 73
Chateau Fuissé, Burgundy, FRANCE

Solarea Trebbiano D’Abruzzo, ITALY — 37

OTHER BEVERAGES




RED WINE

Light, Fruity & Pleasant
Les Plants Noblels, Pinot Noir, FRANCE — 19

Valpolicella, réverie, Zymé, — 51
Rondinella, ITALY

Villa Maria, Private Bin, — 36
Pinot Noir, NEW ZELAND

Light, Fruity & Pleasant
Hauteville Shiraz Cabernet, MALTA — 33

Ta’ Betta Antonio Manoel, — 100
Merlot-Cabernet Sauvignon, MALTA

Melqart, Meridiana Wine Estate, MALTA — 41

Chianti Classico, Nipozzano, — 45
Frescobaldi, Tuscany, ITALY

Cotes du Rhone, Chateau Mont-Redon, FRANCE — 31
Crasto, Quinta do Crasto, Douro, PORTUGAL — 45
Meerendal Wine Estate, Merlot, SOUTH AFRICA — 34

Montepulciano d’Abruzzo, — 26
Moda, Talamonti, ITALY

Solarea Montepuliciano D’abruzzo, ITALY — 37
Vieux- Chateau Saint André, FRANCE — 50

Full-bodied with Structure & Character

Ta’ Betta Philippe Villiers, — 100
Syrah-Cabernet Franc, MALTA

Marnisi, Marsovin, MALTA — 44

Berry Bros, Jim Barry, — 37
Shiraz-Cabernet, AUSTRALIA

Elio Altare Barolo 2012, ITALY — 117
Nizza Cipressi, Michele Chiarlo, IEDMONT — 54

Pasqua vigneti Desire lush & Zin — 31
Primitivo, ITALY

Post scriptum Douro, PORTUGAL — 45
Primitivo, Ghenos, Torrevento, ITALY — 35
Rioja, Marques de Riscal, SPAIN — 37



ROSE WINE
Chateau Minuty M Rose — 35
Grenache/Syrah, FRANCE
Cielo Pinot Grigio Plush, ITALY — 18
Jardin d’été, FRANCE — 24

DESSERTS WINES

Alasia Moscato D’Asti — 28
Hauteville Moscato, Delicata — 31
Moscato d’Asti, Nivole, Michele Chiarlo — 39

SPARKLING WINES

Cassar de Malte, MALTA — 50

Spumante Cuvée Perini Extra Dry Millesimato — 28
Veneto, ITALY

Vino Spumante Rosé Brut “830 Cuvée Prestige”, ITALY — 28
Franciacorta, Golf 1927, Barone Pizzini, Lombardy, ITALY — 72

CHAMPAGNE

Billecart-Salmon Brut Rosé — 135

Delamotte Blanc de Blancs, — 115
Le Mesnil-sur-Oger, Chardonnay

Dom Pérignon Brut — 237
Duval Leroy Brut Réserve — 99
Lallier, R.016 Brut — 90
Veuve Clicquot — 140

BEERS & CIDERS

Cisk lager Draught 25¢/ — 3.5
Cisk lager Draught 50c/ — 5.75
Cisk Excel bottle 25¢c/ — 3.5
Hopleaf 25c/ — 3.5
Blue Label 25¢/ — 4
Corona 33¢/ — 4.5
Heineken 25¢/ — 5
Budweiser 25¢c/ — 4.5
Guiness 44c/ — 6.5
Cider — 5.5



CAFETERIA

Espresso — 2.5
Espresso macchiato — 2.5
Double espresso — 3.9
Cappuccino — 3.5

Latte macchiato — 3.5
Hot chocolate — 4.5
Espresso corretto — 4.5

Irish coffee — 7
Tea selection — 3.5

WATER

International Still Water
International Sparkling Water

75cl
5.25

5.25

WHITE WINE BY THE GLASS

Delibori Custoza Trebbiano Veneto, ITALY — 6
Medina, Delicata, Vermentino Zibibbo MALTA — 6

Vina Montes, Reserva Sauvignon Blanc, CHILI — 8

RED WINE BY THE GLASS

Delibori Cabernet Sauvignon, ITALY — 6
Les Plants Nobles, Ropiteau Freres, Pinot Noir, FRANCE — 6
Meerendal Wine Estate, Merlot, SOUTH AFRICA — 8

ROSE WINE BY THE GLASS

Jardin d’été, Languedoc, FRANCE — 6

PROSECCO BY THE GLASS
Spumante Cuvée Perini — 7
Extra Dry Millesimato, ITALY
CHAMPAGNE BY THE GLASS
Lallier, R.016, FRANCE — 25



OTHER BEVERAGES




