
Combining Malta’s rich naval history and our stunning seaside 

location, the name Broadside comes from the term for when a 

ship fires all its guns at once - bold and dramatic. 

The graphic design of our menus draws inspiration from WWI’s 

‘Dazzle Ship Camouflage’ - not meant to hide, but to boldly 

complement the food, the drinks and the setting.



Grab & Eat
A selection of four
Mediterranean Meze - €16.95
Served with chilli oil and freshly baked tandoori bread*
Extra Tandoori Bread - €2.50

Upgrade your Meze for just €6.50 per person
To include lamb kibbeh, onion fritter, falafel bites and 
spinach fatayer

Grilled Octopus* - €17.95
Marinated with tahini and lemon juice

Grilled King Prawns - €18.95
With a delicate basil oil marinade 

Charred Swordfish Chunks* - €14.95
Marinated in zesty lemon and ginger

The Authentic Shish Taouk Chicken* - €14.95
In a spicy yoghurt marinade

Lamb Kofta - €14.25
Flavoured with cumin and coriander

Grilled Boneless Quails - €18.50 
Marinated in thyme, orange juice and sumac

Grilled Marinated Halloumi Cheese (V) - €13.95
Marinated with chilli and rosemary oil

Chickpea Falafel (VG)(V) - €13.95
With grilled vegetables and tahini sauce

If you suffer from a food allergy or intolerance or have a special 
dietary requirement, please speak to our staff before you order 

your food and drink.

*Locally sourced
   Local Dish

V - Vegetarian
VG - Vegan

The products and ingredients purchased are made with a 
preference for local and certified suppliers, reflecting our 

commitment to the environment and sustainability. 

Desserts Local Honey* Baked Cheesecake 
with Berry Compote - €8.95

White Chocolate, Coffee and 
Amarena 
Mousse - €8.95

Black Forest Gateaux - €8.95

Cassatella Siciliana - €8.95

Local Deep Fried Date Fritters 
with Vanilla Ice Cream - €8.95  

  

Warm Baklava with Lemon 
Sorbet - €8.95

Fresh Fruit Platter - €7.95


