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STAFF PARTY LUNCH MENU
€60p.p

FRESHLY PREPARED SOUP, SERVED WITH GOLDEN CROUTONS
RIGATONI WITH BEEF RAGU AND RICOTTA SALATA
BRIOCHE WITH WILD MUSHROOMS, FINISHED WITH COMTE CHEESE (V)
RAVJOLI WITH BURRATA RAW PRAWNS, BISQUE & PEA PUREE
PULLED PORK ARANCINI WITH APPLE CELERIAC CREAM AND CRISPY GUANCIALE

Mo Diglheg

BEEF RIBEYE SERVED MEDIUM WITH SPINACH, CHARRED ONION AND THYME JUS
SUPREME OF CHICKEN WITH CRISPY GUANCIALE AND MUSTARD SAUCE

PAN FRIED SEA BASS WITH MUSSEL MEAT AND CREAMY LEEK SAUCE
PORCINI FILLED RAVIOLI WITH TRUFFLE CREAM (V)
PORK SALTIMBOCCA FLAMED WVITH BRANDY

Desseils

A WIDE SELECTION OF DESSERTS
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_ STAFF LUNCH OR DINNER PARTY MENUS
= €65 p.p
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FRESHLY PREPARED SOUP, SERVED WITH GOLDEN CROUTONS
PEA RISOTTO WITH CRISPY PORK BELLY
PANZANELLA SALAD WITH MALTESE WATER CHEESELETS (V)
RAVIOLI FILLED WITH SWORDFISH, ZUCCHINI, PINE NUTS AND RAISINS
GNOCCHI WITH PUMPKIN, TALEGGIO CREAM AND CRISPY PANCETTA

Mo Digtheg

GRAIN-FED SIRLOIN STEAK WITH MUSTARD & BONE MARROW JUS
IBERICO PORK CUTLET WITH MOLE SAUCE
BRIOCHE WITH WILD MUSHROOMS FINISHED WITH COMTE CHEESE (V).
DUCK BREAST WITH FIG JUS AND SWEDE BARLEY
DUO OF FISH: FRESH TUNA CRISPY FISH CAKE & SEA-BASS, SERVED WITH ALIOTTA SC

Desseils

WIDE SELECTION OF DESSERTS
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FESTIVE BEVERAGE OPTIONS

Bellini Cockrail €8
Glass of Wine €6

Glass of Prosecco €75

Festive Package Options
[ Option 1 ]

1/2 Palazzo Preca wine & 1/2 water €12

« Red: Corvina, Rondinella & Molinara Grape
« White: Garganega & Trebiano & Chardonnay Grape

[ Option 2 ]
1/2 Wine & 1/2 Water €17
[talian wine selection of:
« Prosecco Valdobbiadene D.O.C.G
« White: Pinot Grigio

« Red: Primitivo

,, Your Menu

Add free- ﬂo Wine & Water to your meal for:
© 25 hours ﬂowing ofoption I packages @ €25
- 2.5 hours flowing of option 2 package @ €30

Please Note:
Options are mandatory for all guests at the table,

regardless of individual preferences.




AWARDS

Voted one of the top 40 restaurants in Malta & Gozo

2013 - 2014 - 2015 - 2016 - 2017 - 2018 - 2019 - 2020 - 2022 - 2023~ 2024—2025

In 2016 won 3rd place in best wine list

2016 - 2018 - 2020 an Awarded of the Best Wine list of the Year
Awarded Most Romantic Dinner awarded by The Definitive(ly) Good Guide

Recognized for Service Excellence by Forbes Travel Guide in

20273 2024 2025

Palazzo Preca Restaurant is listed as one of the top 12 restaurants in Malca
2013 - 2014 - 2015 - 2016 - 2017 - 2018 - 2019 - 2020

2022 - 2023 - 2024 - 2025

WRMC Restaurants Guide, and awarded the
WRMC Silver Spoon Award.

The 2016 WRMC Special Awards
Earning the Top Female Chef Award in 2016.

Golden Award of Les Dames Culinaires
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Deposit of €25 p.p is mandatory for booking confirmation.

Quoted prices are inclusive of 18 % of vat.

If you have any dietary requirements or allergies the
restaurant must be notified before. Bookings are to be

confirmed by phone on +356 2122 6777

BENEFICIARY NAME
RAMONA PRECA acc PALAZZO PRECA

IBAN NUMBER
MT55VALL22013000000040020409858
SWIFT OR BIC
VALLMTMT




