
€ 33.00 per person  |  Minimum of 15 persons

DA CICCIO CUCINA
INCENSE MENU

Antipasto

Rosemary & Garlic Focaccia
Freshly baked focaccia infused with rosemary and garlic, 
served with marinated Mediterranean olives,
and traditional ‘Maltese’ Bigilla

Primi 

Garganelli with Local Sausage Ragù 
Fresh garganelli tossed in a rich Maltese sausage ragù,
with sun-dried tomatoes, roasted garlic, 
fresh herbs, and a touch of cream

or

D.O.P. Mozzarella Di Bufala
Golden-crusted in Sicilian pistachio,
and flamed with Sambuca 

Secondi

Red Snapper al Cartoccio 
Red snapper fillet, served with a classic olive, garlic and caper salsa

or

Slow-Cooked Local Pork Cheeks
Tender slow-braised pork cheeks served with creamy potato purée,  
seasonal root vegetables, confit garlic, and rich pork jus

or

USDA Beef Picanha
Char-grilled beef rump, served with chimicchuri,
beef jus, and braised baby carrots 

All mains are served with a choice of roasted potatoes or fries

Dolci

Chocolate Brownie 
Warm chocolate brownie served with creamy pistachio ice cream

or

Ciccio’s Christmas Pudding
Home-made Christmas pudding, served
with vanilla and Baileys® cream

Denotes vegetarian dishes 

Vegetarian, Vegan or any other dietary requirement can be catered for upon request
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