ANTIPASTI

TRIO DI POMODORI E BURRATA ®

Tomato carpaccio, red & yellow tomatoes, burrata, basil pesto

ARANCINI MIGNON

Cacio e Pepe - Three mini cacio e pepe arancini (&)
OR
Amatriciana - Three mini amatriciana arancini

SAUTEDICOZZE @

Fresh mussels, white wine, prawn bisque, garlic, herbs &
tomatoes served with homemade focaccia

CALAMARI FRITTI @

Fried calamari served with homemade tartar sauce

CROCCHETTA DI ASTICE

Lobster croquette, crispy vegetables, aioli

CARPACCIO DI MANZO

Peppered beef fillet carpaccio, truffle mayo, rucola,
cherry tomatoes, grana shavings

TRIO DI SALSICCIA (to share)

Three types of sausages served with two different types of mustards

FOCACCIA

AL ROSMARINO ®@®

Rosemary, black pepper, rock salt & olive oil

LA CLASSICA®

Rucola, grana, cherry tomatoes, olive oil

ROLLO

Rolled focaccia with fior di latte, ham & grana
Rolled focaccia with fior di latte, mortadella & pistachio

SALTIMBOCCA

Parma ham, rucola, buffalo mozzarella, cherry tomatoes,
grana & olive oil

SALADS

INSALATA DI BUFALA®®

Mozzarella di bufala, mixed leaves, prosciutto crudo,
dried figs, roasted almonds

INSALATA DI POLLO

Chicken breast, quinoa, cucumber, cherry tomatoes,
black olives, avocado, Dijon mustard vinaigrette

INSALATA DI TAGLIATA DI MANZO®@ ®

Sesame crusted beef tagliata, mixed leaves, carrots, radish,
cherry tomatoes, sweet chilli sauce

INSALATA DI TONNO @ ®

Sesame crusted tuna, baby spinach, rucola, kale, red bell
peppers, cucumber, avocado, teriyaki sauce
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GNOCCHI PESTO E GUANCIALE* 16/21

Homemade gnocchi, basil pesto, crispy guanciale,
parmesan fondue, cherry tomato confit

MEZZ1 PACCHERI TRIO DI 16/21

POMODORI E STRACCIATELLA*®

Mezzi paccheri, tomato sauce, cherry tomatoes,
yellow cherry tomatoes, topped with stracciatella

PACCHERI CON RAGU DI SALSICCIA* 15/20

Paccheri ‘gentile’ from Gragnano, sausage ragu
goat cheese & a touch of cream

CASARECCE PESCE SPADA 17/22

E MELANZANE*®

Casarecce, swordfish, aubergine cream, mint, cherry tomatoes

TORTELLACCI AMALFITANI ® 17/22

Homemade tortellacci filled with ricotta & lemon zest,
tomato sauce, cherry tomatoes, stracciatella

LINGUINE ALLA NERANO* ® 16/21

Linguine ‘gentile’ from Gragnano, fried zucchini, parmesan,
basil & emulsified butter

RISOTTO ALLO SCOGLIO 18/23

Carnaroli rice, prawn bisque, calamari, prawns, mussels, parsley

*can be served with gluten free pasta

® ® @

GLUTEN VEGETARIAN LACTOSE
FREE FREE

IF YOU HAVE ANY FOOD ALLERGIES OR
FOOD INTOLERANCES, PLEASE INFORM US

IL PIRATA

MELLIEHA BAY

SECONDI DI MARE

FILETTO DI SALMONE 26

Fillet of salmon, lemon risotto, sautéed vegetables

FRITTO MISTO @ 29

Fried prawns, calamari & cod, served with
homemade tartar sauce & French fries

TRIO DI MARE GRIGLIATO 30

Grilled swordfish, octopus & calamari, citronette, summer
vegetable salad, roast potatoes

FRESH FISH OF THE DAY
(market price)
Served with a choice of sides

SECONDI DI TERRA

PARMIGIANA ® 19

Aubergines, fior di latte, tomato sauce, basil, parmesan

DUO DI POLLO 27

Cornfed chicken supreme, chicken croquette, couscous, cherry
tomatoes, mint & yoghurt sauce, roasted sweet potato

PORK TOMAHAWK 27

Pork tomahawk, fried egg, sautéed spinach in butter &
grana, apple sauce, triple cooked potatoes

COTOLETTA DI VITELLO 28

Panko breaded veal, rucola, cherry tomatoes,
grana shavings, French fries

TAGLIATA DI MANZO 28

300g Black Angus Uruguayan flap meat served with cherry
tomatoes, rucola, grana shavings & French fries

RIBEYE DI ANGUS 35

300g Angus Uruguayan ribeye, roast vegetables,
triple cooked potatoes, jus

TAGLIATA IKG 65

lkg Black Angus Uruguayan flap meat served with cherry
tomatoes, rucola, grana shavings & roast potatoes

BURGERS

PIRATA GOURMET BURGER 19

250g of pure USDA beef patty, mature cheddar, local bacon,
balsamic caramelised onions, sriracha mayo & French fries

CHICKEN BURGER 16

Chicken breast, guacamole, cheddar, iceberg lettuce,
tomato & French fries

FALAFEL BURGER ®® 15

Chickpea patty, tomatoes, tofu, hummus spread
& French fries

CALZONI

CONTADINA 15

Fior dilatte, gorgonzola, fresh tomato, olives, prosciutto
crudo, rucola, oregano, olive oil

SALSICIOTTO 16

Ricotta, fior dilatte, Italian sausage mince,
mushrooms, grana shavings, oregano, olive oil

FRENCH FRIES
ROAST POTATOES
MASHED POTATOES

TRIPLE COOKED POTATOES
ROAST VEGETABLES
FRESH SALAD

MUSHROOM
PEPPER

BEEF JUS
GORGONZOLA

PIZZA LE CLASSICHE

MARGHERITA ®

Tomato sauce, fior dilatte, basil, olive oil

MARINARA COMPLETA

Tomato sauce, anchovies, capers, olives, cherry
tomatoes, garlic, oregano, olive oil

CAPRICCIOSA

Tomato sauce, fior dilatte, ham, olives, mushrooms,
artichokes, basil, olive ol

LA DIAVOLA

Tomato sauce, fior dilatte, spicy salami, chilli flakes,
basil, olive il

LA MALTESE

Tomato sauce, fior dilatte, tuna, capers, black olives,
peppered goat cheese, sundried tomatoes, oregano, olive oil

LA SALSICCIA

Tomato sauce, fior di latte, Italian sausage, onions, black
olives, parmesan fondue, basil, olive oil

GORGONZOLA E NOCI

Fior dilatte, gorgonzola, speck, walnuts, basil, olive oil

PISTACCHIOSA

Fior dilatte, mortadella, pistachio pesto, crushed pistachio,
basil, olive oil

LA PUGLIESE

Fior dilatte, cherry tomatoes, yellow cherry tomatoes, prosciutto
crudo, burrata, basil, olive oil

PIZZA GOURMET

NORMA RIVISTA ®

Tomato sauce ‘San Marzano’, breaded aubergine, ricotta
salata fondue, stracciatella, basil emulsion, basil, olive oil

RICOTTA E SPINACI

Fior di latte, scamorza, crispy speck, topped with
ricotta & spinach, lemon zest, basil, olive oil

LE DUE SICILIE

Fior dilatte, mascarpone, red & yellow cherry tomato confit,
bresaola, cinnamon parmesan fondue, orange zest, basil, olive oil

PIZZA MELLIEHA

Stracciatella, homemade marinated fresh tuna, yellow cherry
tomatoes, lemon zest, basil, olive oil

PIZZA VEGETARIANE

LA VEGETARIANA

Tomato sauce, fior dilatte, aubergine, grilled zucchini,
rucola, cherry tomatoes, oregano, olive oil

SFIZIOSA

Rucola pesto, fior dilatte, fried zucchini, onion, grana
shavings, basil, olive ail

PINSA ROMANA

CAPRESE

Mozzarella di bufala, tomatoes, basil pesto, oregano,
black pepper, olive oil

AMATRICIANA

Tomato sauce, fior dilatte, guanciale, pecorino,
black pepper, basil, olive oil

BRESAOLA

Fior dilatte, cherry tomatoes, bresaola, burrata,
oregano, olive oil

PARMA E RUCOLA

Tomato sauce, fior dilatte, prosciutto crudo, rucola, grana
shavings, basil, olive oil

BRONTESE

Fior di latte, mortadella, pistachio pesto, crushed pistachio,
stracciatella, basil, olive oil

LA CREMOSA

Mushroom cream, fior di latte, salsiccia, walnuts,
oregano, olive oil

MARE

Tomato sauce, fior dilatte, pecorino, anchovy, red onion,
olives, oregano, olive il
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