
Brunch MeNU
Hansen Gastro bar

(11:30 hrs – 16:00 hrs)

Omelette 
Ham and cheese 

Mushroom and tomato 

Tomato, mozzarella, pesto, rucola 

Minced beef, sweet peppers, caramelised onions, mature cheddar cheese
Served with french fries

 Sour cream, chives, salmon, balsamic caviar,
Served with cucumber and carrots

Gammon, mature cheddar cheese, salted butter 
Served with french fries

Coleslaw, red onion, tahini, tomatoes, smoked bacon
Served with french fries

Baby gem lettuce, tomato, chicken, bacon, ranch dressing
 

Mustard, pickled cabbage, sticky BBQ sauce, mixed salad leaves

 

 Ciabbata Caprese 

 

Chicken Wrap €13.25

Pulled Pork Bun €12.50

 

Club Sandwich €14.00

Beef Wrap €13.75

€12.75
 €12.75

 €10.75

 Gammon & Cheese Toastie €7.50

 

Salmon & Caviar Sandwich €12.50

Served with side salad and french fries

Tomato paste,  tuna, capers, olives, gardiniera, lettuce,
maltese peppered local cheeselet

Ftira Maltija €12.50

Served with french fries

Served with french fries

Served with french fries

Served with crisps

Vegetarian



Food MeNU
Hansen Gastro bar

Main CoursesPasta / Rice /
Noodles

Beyond Burger 
Vegan burger, tomato, lettuce,
baby gherkins, crispy onions 

Salads

ExtRas

Platter

vegetarian vegan

Tuna Nicoise 
tuna, boiled egg, spinach, potato, black
olives, cherry tomatoes, cucumber, 
salsa verde

Burrata Salad 
Burrata, tomato carpaccio, basil pesto,
roasted pine nuts, black pepper 

Summer Salad 
baby spinach leaves, pumpkin seeds,
orange segments, mango, pomegranate,
blue berries, yogurt dressing

Maltese Salad 
mixed lettuce, fresh local goat’s cheese,
sundried tomatoes, black olives, capers,
fig dressing

Smoked Salmon 
mixed salad leaves, smoked salmon,
avocado purée, pickled shallots, dill
and mustard dressing 

Chicken Caesar 
mixed salad leaves, grilled chicken breast,
bacon, parmesan shavings, cherry tomatoes,
garlic croutons, caesar dressing 

Couscous Salad 
couscous, roasted chickpeas, black olives,
cucumber, pickled onion, tahini, spicy aioli,
English parsley 

A Taste of Malta 
(to share for 2 persons) 
marinated olives, sundried tomatoes, roasted
local sausages, local goat’s cheese, pepato
cheese, bean dip, walnuts, grapes, traditional
biscuits, bread sticks & local bread with
tomato paste. 

€16.50

€13.50

€14.00

€14.50

€14.50

€14.00

€15.50

€23.00

Noodles 
egg noodles, ginger, garlic,
seasonal veg, sesame oil 

Options Add
Chicken 
Add Beef 

Linguini 
prawn bisque, zucchini, chives,
lime, cherry tomatoes, tiger prawns

Thai Curry 
chilli, lemongrass, steamed rice, coriander,
coconut milk, edamame beans 

Garganelli
Chicken 

Strozzapreti 
braised pork, sweet peppers,
garlic, onion, pork jus, honey 

Lasagne Bolognese 
fresh pasta sheets, beef ragù, tomato
purée, béchamel, parmesan 

€14.50   €17.50

€12.50

€14.50

€13.50   €16.50

€13.50   €16.50

€14.50

Ricotta & Spinach 
Ravioli 
sage butter, tomato sauce,
basil, garlic

€13.50  €16.50

Sweet Potato Fries 

Fish & Chips 
beer battered white fish, mushy
peas, tartare sauce, lemon

Classic Burger 
toasted brioche bun, 200g
angus beef burger, onion,
lettuce, tomato, garlic mayo 

€5.50

*Baked Salmon 
served with Grilled asparagus, edamame
beans and curry coconut sauce 

Hansen's Burger 
toasted brioche bun, 200g Angus beef
burger, onion jam, crispy bacon, smoked
applewood cheese, in-house sauce 

*Chicken Roulade 
chicken breast stuffed with Parma
ham and brie, truffle textures and
wild mushrooms

*Grilled Beef Ribeye 
served with carrot purée, king oyster
mushroom and olive oil powder

€21.50

€13.75

€17.00

€16.50

€15.75

Crispy Chicken Burger 
crispy chicken fillet, coleslaw, lettuce, hash brown, bacon,
ranch dressing

€28.50

€24.50

Full Board guests may select any items from the menu (except those marked with an     )
If dishes marked * are selected there will be an additional charge.

Please let our staff know of any 'food allergies' or preferences you may have eg 'Gluten Free'
We will do our best to accommodate you

NOTE: 

sweet chorizo, crispy asparagus,
chicken, cream

at no extra cost.

French Fries €4.50

*  

Starter Main
Course

FOOD ALLERGY AND OTHER NOTICES:

€5.00
€6.00

All Main Courses are served with fries.
Dishes marked with an * are also served

with a side salad.

€15.75



Soft dRinks

Bottled Beer

 

Merlot 
Carissimi Cabernet
Sauvignon 
Grand Vin De Hauteville 
Shiraz Cabernet
 
Nexus Dok Meridiana 
Wine Estate 

ROSÉ Wines

Wine List

Drinks MeNU
Hansen Gastro bar

WAter Minerals

DRAFT BEER

 

Still Water 
Sparkling Water 

 

Donato Chardonnay 
Pinot Grigio Gabrieli 
Isis Dok Meridiana 
Wine Estate 

Small 

€2.00 
€2.50 

Kinnie                                     €2.75 
Pepsi                                       €2.75 
7UP                                           €2.75 
Mirinda Orange                 €2.75 
Diet                                          €2.75 
Ice Tea - Lemon/Peach  €2.75
Fruit Juices                          €2.75 
Fresh Orange Juice         €4.25 

37.5cl 

€9.50 

€21.00 

Sauvignon Blanc Casas Del
Bosque 
Trabocchetto 
talamonti pecorino 
Servin Chablis 
Gavi di Gavi 
La Gustiniana Lugarara  €14.00 
Unwooded Chardonnay 
Currabridge 
Vietti Roero Arneis 

€4.00
€4.00

€4.50
€4.50
€4.50
€4.50
€4.50
€4.50
€4.50

€15.50
€15.50

€38.00

€24.00

€29.50
€49.00

€25.50

€23.50
€35.00

 

Cisk 
Carlsberg 
Blue Label 

Tonic
Bitter Lemon
Ginger Ale 

Rosé D’anjou R&R
Zinfandel 

Prosecco Wines

Prosecco 
Glass Of Prosecco 

Small 

€3.00 
€3.00 
€3.00 

37.5cl 

€9.50 

€9.50 

 €9.50 

€5.50
€5.50
€5.50

€15.50
€17.75
€22.50

€15.50

€15.50

€27.50

€39.00

€23.00
€5.00

€2.75
€2.75
€2.75 

Cisk 
Blue Label 
Hopleaf 
Shandy 
Non-Alcoholic Beer
Heineken 
Budweiser 

€3.00
€3.00
€3.00
€3.00
€3.00
€3.25
€3.50 

 
37.5cl 75cl

Cabernet Sauvignon 
Casas Del Bosque €24.50

Malbec El Tesoro 
Argentina €24.50

Samerons Ferraton 
Cotes Du Rhone €28.50

Saint-Émilion Comte de Baulieu   €39.00

Chianti - Villa Chigi €12.50 €24.50

Valpolicella Classico
Tedeschi €12.50 €24.50

75cl

Large

Pint

75cl

Foreign White Wines

Maltese White Wines Maltese Red Wines Foreign Red Wines

Rosé Grenache Medina

PiZza

Margherita 
tomato sauce, mozzarella, basil

Funghi 
tomato sauce, mozzarella, oyster
mushrooms, chestnut mushrooms, 
truffle oil

Parmigiana 
tomato sauce, mozzarella,
grilled aubergines, basil,
parmesan shavings

Capricciosa 
tomato sauce, mozzarella, mushrooms,
egg, smoked ham, artichoke hearts

€13.75

€13.25

€9.75

€12.75

Nduja 
tomato sauce, mozzarella, nduja,
jalapeno, spinach, cherry tomatoes 

Pepperoni 
tomato sauce, mozzarella,
pepperoni 

Meat Feast 
tomato sauce, mozzarella, minced beef,
ham, pepperoni, pancetta, onions 

Pizza Parma 
tomato sauce, mozzarella, parma ham,
cherry tomatoes, parmesan shavings, rucola

€14.00

€14.50

€13.25

€13.50

Basil Pesto
and Truffle
Sage cream, mozzarella, applewood,
truffle, basil pesto 

Mortadella 
Cream of pistachio, mortadella,
burrata, basil, caramelised onions

Plant Based 
Pumpkin purée, onion jam,
pine nuts, basil, lemon oil

BBQ Chicken 
BBQ sauce, mozzarella, chicken strips,
sweet corn, onions, sweet peppers 

€12.50

€14.50

€13.50

€14.75

Extra Ingredients: Truffle, Cream of Pistachio, Minced Beef €2.50 per item

 
Lactose free cheese € 2.00, Other ingredients €1.50 per item
Gluten free pizza base € 2.00

vegetarian vegan

John Smith Creamy
Strongbow Cider
Woodpecker Cider
Bulmers Cider
Guinness 

€6.00
€6.00
€6.00
€6.00
€6.00

cider      Beer&
50cl

Rosso di Montalcino €37.00

25cl


