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Maltese Goats Cheese Parcel \'e

Local Goats Cheese & Walnuts wrapped in Filo Pastry and served with
Fig Jam
€ 8.95

S0

Asparagus Napoleon VY

Chevre & Asparagus in a puff pastry Case
€8.95

O
Beef Carpaccio

Prime Angus beef fillet, aged parmesan shavings, crushed
pistachio, rocket salad and Honey grain mustard dressing.
€12.50

OSSN
Chicken Liver Parfait

Onion Jam, Petite Salad
€11.95

O
Burattina Salad V

Fresh Burattina Mozzarella, cherry tomatoes and Aged Balsamic

€10.50
0N

Octopus Carpaccio

Caper Berry & Olive Salad
€11.95

0
Pot of Mussels

Fresh Mussels cooked in White wine, cherry tomatoes, fresh
herbs and garlic oil
€11.95

Kindly advise your server about any Food Intolerances.
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Traditional Maltese “Aljotta” Soup

Maltese Traditional Fish & Seafood Soup
€12.50

TN
Goats Cheese Ravioli \Y

Fresh Local Goats Cheese Ravioli
Served with Tomato, Garlic & Soft Herb Sauce
€10.50

0
Panzerotti Funghi Porcini

Truffle Cream Sauce

€12.50

0
Classic Ragu Bolognese

Spaghetti Tossed in a home made Ragu Sauce.

€10.50

TN
Crab & Lobster Ravioli

Creamy Prawn Bisque

€15.50

e S

Beef & Mushroom Risotto
Angus Beef Strips, Porcini & Oyster Mushrooms
€13.50

Risotto Caprese V

Tomato, fresh basil, Mozzarella di Bufala.
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Kindly advise your server about any Food Intolerances.
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Traditional Maltese Rabbit

Braised Maltese Rabbit in a Date & Raisin Rabbit Jus.
€ 18.95

T
Braised Beef Cheeks

Potato Mash, Red Wine Jus.
€ 22.95

N
Slow Cooked Supreme of Chicken

Oyster Mushroom Sauce
€16.95

T
Parmigiana Y

Layers of Aubergines, Tomato, Mozzarella & Basil

€14.95
0N

Sea-Bass Fillets

Cherry Tomato & Herb Salsa
€18.95

0
Salmon Fillet

Caper & Olive Sauce

€20.95
OO

Brown Meagre Fillets

Cherry Tomato & Herb Salsa
€ 23.95

0

All Main Courses are served with Side of Potatoes & Vegetables
Additional sides available on order.

Kindly advise your server about any Food Intolerances.
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Angus Rib - Eye
Fresh Angus Rib-eye, Braised Lentils, Carrot Puree
€26.95

0
Fillet of Beef

Fresh Angus Beef Fillet, Braised Lentils, Mushroom Puree

€29.95
0
Sous Vide Lamb Rump

Celeriac Puree, Braised Lentils

€ 25.95

N
Braised Pork Belly

Apple Puree
€19.90

N
Chateaubriand - 600grams

Carved & served with cherry tomatoes, Parmesan shavings &
Rocket Salad
€69.00

Additional sauces
Veal Jus / Mushroom and Truffle / Creamy Garlic / Pepper
€2.00

Additional Side orders:

Roast Potatoes €2.00
Seasonal Vegetables €2.00
Side Salad €2.50

All Main Courses are served with
Side of Potatoes or French Fries & Vegetables or Salad

Additional sides available on order.

Kindly advise your server about any Food Intolerances.



Welcome to Rampila.

The Terrace at Rampila is on the original
gun emplacement overlooking the defensive
ditch and the entrance to the City of Valletta.
The position, completed in 1582, was
connected with the Cavalier of St. John and was
designed to be pivotal part of the defence of the
city against attacks from the land. Together
with the Cavalier of St. James, facing from the
opposite side of the Bridge, the fortifications
commanded the approaches to Valletta.

Today St. John’s Cavalier is the seat of the
Embassy of the Sovereign Military Order of
Malta while the passage way to the middle wing
is where the Rampila Tunnel Restaurant is
situated. Alongside the Rampila Wine Bar is
what remains of the linking tunnel between the
two Cavaliers.

Rampila Restaurant today dedicates itself
to an entirely more peaceful purpose of offering
the finest of cuisine, wines and hospitality in
this historic and iconic location.
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