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Malta’s Most Authoritative Survey-Based Restaurant Guide

Voted 1 of the best top 40 restaurants in Malta & Gozo

2013 - 2014 - 2015 - 2016 - 2017 - 2018 - 2019 - 2020 - 2022 - 2023

Also in 2016 won 3rd place in best wine list

2016 - 2018 - 2020 an achievement of the best wine list of the year

Most romantic dinner awarded by The Definitive(ly) Good Guide

Service excellence by Forbes Travel Guide in 2022

Palazzo Preca Restaurant is listed as one of the top 12 restaurants in

Malta in the WRMC Restaurants Guide, and awarded the
WRMC Silver Spoon Award.

2013 - 2014 - 2015 - 2016 - 2017 - 2018 - 2019 - 2020 - 2022 - 2023 - 2024

The 2016 WRMC Special Awards
2016 Earning Top Female Chef Award

Golden Award of Les Dames Culinairies

www.palazzoprecavalletta.com
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Lunch Menu €50

%

che

te size

LR - CHOOSE ONE FROM

i Gorgonzola
) a rich Gorgaonzola and nduja cream, topped with savory Maltese sausage.
roquettes

ith tender chicken, Parmesan & Caesar dressing flavours, served
yngy dipping sauce.
S the Day (V)

Ask for today's soup
Burrata & Crostini (V)
Creamy burrata paired with confit tomatoes, served with cris
Rigattoni Ragu

Hearty rigatoni in a rich beef sauce, finished with a dollop of cream

MAIN COURSE - cHOOSE ONE FROM
Argentinian Ribeye

Juicy ribeye steak served with charred confit onions and a rich, flavorful jus.

crostini.

Pan Seared Seabass
Perched on a luscious broad bean and mussel velouté, artfully driz.

Duck Breast & Celeriac

Served on creamy celeriac risotto, accompanied I* a rich fig jus.

Ravioli Porcini (V)

Stuffed pasta with porcini served with truffle cream.

d with herb oil .

Sous vide Chicken Supreme
Enriched with creamy pecorino and accompanied by tender braised leeks.

All main courses are served with vegetables & roasted potatoes
(V) Denotes suitable for vegeterians

DESSERT

A wide selection of home-made desserts
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LUNCH OR DINNER A
Menu €60 dd trip

Oy Sterg &

STARTER- CHOOSE ONE FROM

Paccherri Gamberi'& Zucchini
Pasta tossed with fresh peeled prawns, marrows herbs & prawn bisque.

Cured Salmon & Cucumber
Thin slices of cured salmon | beetroot | hand picked salad | créeme fraiche

Soup of th¢ Day (V)
Ask for todQy's soup

Risotto & Pulled Lamb

Creamy risotto, tender pulled lamb, finished with fresh herbs & a touch of Parmesan cream.

MAIN COURSE - CHOOSE ONE FROM

Sirloin Steak
Beef sirloin served medium with charred onion, nduja cream & finished with jus reduction.

Seabass & fish citrus Croquettes
Filleted & served with a fried croquet and finished with a thermidor sauce

Local pork fillet & Thyme jus

Pistacchio crust with carrot purée, Chinese cabbage & carob reduction & jus.

Ravioli Truffle & Asparagus (V)

Stuffed pasta with porcini served with asparagus & cream sauce

All main courses are served with vegetables & roasted potatoes

(V) Denotes suitable for vegeterians

DESSERT

A wide selection of homemade desserts

www.palazzoprecavalletta.com
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CHRISTMAS 2024
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Bellini Cockrtail €8
Glass of Wine €5

Glass of Prosecco €7

fwgﬁ/@ Vmoén?e/ Oﬂang

Option 1
1/2 Palazzo Preca wine & 1/2 water €10
e Red: Bardolino Grape
e White: Chardonnay & Trebiano blend

Option 2
1/2 Foreign Wine & 1/2 Water €14
[talian wine selection of:

o Sparkling Prosecco

e White: Chardonnay, Pinot Grigio or Sauvignon blanc
e Red: Merlot, Cabernet franc or Malbec

Option 3

e 2.5 hours flowing of option 1 & option 2 packages €30

Please note: Option 3 is mandatory for all guests at the table, regardless of individual preferences.

www.palazzoprecavalletta.com
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Guobing s & Conding

DEPOSIT OF €20 P.P IS MANDATORY FOR BOOKING
CONFIRMATION.

QUOTED PRICES ARE INCLUSIVE OF 18 % OF VAT.

IF YOU HAVE ANY DIETARY REQUIREMENTS OR ALLERGIES THE
RESTAURANT MUST BE NOTIFIED BEFORE.

BOOKINGS ARE TO BE CONFIRMED BY PHONE ON +356 2122 6777
BEVERAGE PACKAGES SHALL NOT BE BOOKED BEFORE HAND
AND CAN BE BOUGHT ON THE DAY.

BANK DETAILS

BOV MOBILE PAY: 9986 6640

OR
BANK TRANSFER
3F ﬂ‘h ICIARY NAME: RAMONA PF
A MBER: MT55VALL22C
1(:: VALLMTMT .
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