
H I L T O N  L O V E R S  C E L E B R A T I O N

VALENTINE’S

S P E C I A L  R O O M  R A T E  A V A I L A B L E  B E T W E E N  1 0 T H  A N D  1 4 T H  F E B R U A R Y

€120 for 2 persons in a Sea View with breakfast

F O R  T H O S E  W I T H  S P E C I A L  D I E T A R Y  R E Q U I R E M E N T S  O R  A L L E R G I E S  W H O  M A Y  W I S H  
T O  K N O W  A B O U T  T H E  I N G R E D I E N T S  U S E D ,  P L E A S E  A S K  F O R  T H E  M A N A G E R .  

A N T I P A S T I  &  S A L A D S

A feast of Mediterranean �avours
 F E A T U R I N G  F R E S H  S A L A D S  A N D  C H I L L E D  A N T I P A S T I

S O U P

Cappuccino of pea with �akes of foie gras
D R I Z Z L E D  W I T H  T R U F F L E  O I L ,  G O R G O N Z O L A  A N D  W A L N U T

E N  C R O Û T E ,  P R A W N  B I S Q U E  D R I Z Z L E D  W I T H  L O B S T E R  O I L ,

T A P E N A D E  C R O U T O N S  

P A S T A

Paccheri with a lamb ragout
F L A K E S  O F  R I C O T T A  S A L A T A ,  P E A S ,  G R A T E D  P E C O R I N O

Linguine with crab meat
F E N N E L  &  G A R L I C  P R A W N  S A U C E

Baked tomato gnocchi
W I T H  M U S H R O O M ,  Z U C C H I N I ,  T A L E G G I O  T R U F F L E  S A U C E

E N T R É E S

Roulade of grouper with salmon and 
pepper mousse

S E A F O O D  T O M A T O  A V O C A D O  R A G O U T ,  

S A F F R O N  S H E L L F I S H  V E L O U T É .

Seared �llet of pork
C E L E R I A C  P U R É E ,  C A R A M E L I S E D  P U M P K I N ,  S A G E  P O R T  W I N E  J U S S

Medallions of Angus rib of beef
G R I L L E D  A R T I C H O K E ,  R O A S T E D  P I N E N U T S ,  P O R C I N I  P O L E N T A ,  

C O G N A C  P E P P E R  S A U C E

C A R V E R Y

Roasted rack of lamb
S M O K E D  C H E E S E  P A N C E T T A  R O A S T E D  A L M O N D  C R U S T ,  R A G O U T  

O F  B E A N S ,  T H Y M E  L A M B  R E D U C T I O N

V E G E T A B L E S

Roasted panache of vegetables
F L A V O U R E D  W I T H  T R U F F L E  O I L

Broccoli and cauli�ower
W I T H  O L D  A M S T E R D A M  C H E E S E  C R E A M  S A U C E  

Baked artichoke dauphinoise potato

S H E L L F I S H  S T A T I O N

Selection of shell�sh cooked a la minute 
with di�erent garnishes

D E S S E R T S

A selection of desserts from our bu�et 
counter

Selection of local and international 
cheese with nuts, dry fruit,

Maltese biscuits

Selection of ice-creams and sorbets 

€60 per person

D I N N E R  B U F F E T


