Ta’ Kris restaurant
Christmas staff party menus 2021
Set menu A.
Bigilla (bean) dip served with warm ftira.

____________________
Starter.
Fried gbejna (local cheeslet).
Coated in breadcrumbs & pistachios, served with a tangy mango, chilli and honey
dressing.
Or
Maltese Ravioli.
Ricotta ravioli, served with a garlicky tomato sauce, basil and parsley.
Or
Chicken lollipops.
Marinated in middle-Eastern spices, served with soy, honey & ginger dressing.
Vol-au-vents.
Stuffed with mushrooms, bacon, cheese, hint of cream & vermouth.
____________________
Main Course.
Slow cooked beef with mash and gravy.
Tender slices of slow cooked beef, served with mashed potatoes and gravy.
or
Rack of BBQ Pork ribs.
Tender pork ribs baked in a home-made BBQ sauce.
Or
Chicken breast roulade.
Chicken breast stuffed with onions, sage, spinach, pork sausage and a hint of cream
cheese. Served with rosemary, cream and white wine sauce.
Or
Salmon fillet.
Fresh salmon fillet served with an orange & prawn sauce.
_____________
Dessert.
Coffee.

Price €25.95 per person

Tables will be decorated with Christmas crackers and party streamers.

Set menu B.
Bigilla (bean) dip served with warm ftira.

____________________
Starter.
Pasta Maltese.
Tomato sauce, Maltese sausage, sundried tomatoes, green peppers, wine, stock and
a hint of cream.
Or
Tuna pulpetti (fish cakes).
Tuna patties served with a home-made lemony & mint tartare sauce.
Or
Balbuljata served with warm ftira.
Sauted onions, tomatoes, parsley, corned beef, eggs, salt & pepper.
Or
Baked stuffed mushrooms.
Stuffed with a mix of cheeses, Parma ham, seasoning & parsley.
____________________
Main Course.
Beef Tagliata.
Grilled beef steak, carved into slices and topped with rocket leaves and shavings of
grana Padano.
Or
Rabbit.
Rabbit on the bone, fried in garlic and a hint of rosemary, slow cooked in a red wine
gravy.
Or
Veal saltimbocca.
Veal with Parma Ham, fresh sage leaves served with a wine, lemon & sage sauce.
Or
Baked whole seabass.
Baked in white wine, chopped tomatoes, olive oil, lemon, basil and a hint of garlic.
____________________
Dessert.
Coffee.

Price €29.95 per person
Tables will be decorated with Christmas crackers and party streamers.

Set menu C.
Selection of dips to share.
Bigilla dip, Ajoli dip, garlic dip, blue cheese dip, salsa dip, warm ftira and galletti.
____________________
Starter.
Lamb koftas.

Lamb koftas served with tzatziki dressing.
Or
Octopus in garlic.
Sauted octopus in white wine, garlic, chopped tomatoes, fresh basil, mint & lemon.
Or
Tortellaci ai funghi.
Stuffed tortellaci with a mix of porcini and button mushrooms, served with wine &
parmesan cheese sauce, parsley & topped with bacon lardons.
Or
Tiger prawn & broccoli salad.
Semi-warm salad served with tiger prawns, broccoli florets, mixed lettuce leaves,
rucola & guacamole dressing.
______________________
Main Course.
Fresh beef rib-eye steak.
Grilled beef rib-eye steak, served with either a pepper corn sauce or mushroom
sauce.
Or
Pork cheeks.
Slow cooked pork cheeks served on a bed of mashed potatoes, accompanied with a
Marsala and rosemary sauce.
Or
Trio of grilled fish.
Grilled fillets of sea Bass, sea Bream & meager (Gurbell). Served with a tomato and
caper sauce.
or
Chicken breast.
Wrapped in bacon, stuffed with cream cheese, grain mustard and pears. Served with
a cream sauce, flavoured with mustard, cream cheese, white wine and pears.
______________________
Dessert & Coffee.

Price per person €35.95
Tables will be decorated with Christmas crackers and party streamers.

Local Wine and water packages.
Package № 1L
Half bottle La Vallette (red or white) per head.
Half bottle of either still or sparkling water per person.
Price €6.50 per head.
Package №2L.
Half bottle Classic wine – La Torre Merlot or La Torre Sauvignon blanc.
Half bottle of either still or sparkling water per person.
Price €8.95 per head.
Package №3L.
Half bottle Fenici Red (Syrah/Merlot) or Fenici white (Vermentino, Chardonnay
& Viognier).
Half bottle of either still or sparkling water per person.
Price €10.95 per person.
Package №4L.
Half bottle of 1919 red (Gellewza grape) or 1919 white (Girgentina grape).
Half bottle of either still or sparkling water per person.
Price €9.95 per head.
Package №5L.
Half bottle Blanc de Cheval (Chardonnay), or half bottle of Cheval Franc red
(Cabernet Franc/Shiraz)
Half bottle of either still or sparkling water per person.
Price €17.95 per person.
Package №6L.
Half bottle of Antonin White (Chardonnay) or half bottle of Antonin Noir
(Merlot, Cabernet and Cabernet Franc).
Half bottle of either still or sparkling water per person.
Price €19.50 per head.

Foreign wines & water packages.
Package №1F.
Half bottle of Santa Helena Carmenere or half Santa Helena Sauvignon blanc
(Chilean wine)
Half bottle of water per person.
Price €8.95 per person.
Package №2F.
Half bottle of Nero D’avola zabu, or half bottle of Grillo zabu Sicilia.
Half bottle of water per person.
Price per person €10.95
Package №3F.
Half bottle of Gavi or half bottle of Gran passione rosso per person.
Half bottle of water per head.
Price €12.95 per person
Package №4F.
Half bottle of Montes Cabernet Carmenere or half bottle Montes chardonnay.
Half bottle of water per head.
Price € 13.50 per person
Package №5F.
Half bottle of Primittivo di Manduria or half bottle of Fiano di Avellino per
person.
Half bottle of water per head.
Price €14.95 per person

Tables will be decorated with Christmas crackers and party streamers.

