For the Early Bird
DAL
Croissants, Bagels and Toasts Galore

wet ™ A with one of the following generous fillings:
NN oo . . .
o= ® Jubilee Foods Seville Orange Marmalade or Gozo Fig Conserve

Smoked salmon & chives cream cheese
Sliced cooked ham & Provolone cheese

Traditional Café Jubilee Breakfast

Pork sausage, bacon, mushrooms, tomatoes, baked beans, egg & toasted bread

Breakfast Ftira
Crisp bacon, fried egg & grilled field mushrooms, in a lightly toasted ftira

Pasti1zz1 - with ricotta o fresh pea & beef filling
® Fresh Fruit Salad - served with yogurt

® Cheese Omelette

Gouda cheese omelette served with grilled tomato and your choice of toasted bread

Add another topping to your omeletie for an extra € 0.95

Choice of ham, bacon, mushrooms and bell peppers

Health Freak
Choice of wholemeal pocket or multigrain bread

® Hummus, artichoke hearts & tomato
Ham, low fat cheese, tomato & lettuce
Avocado, rocket & bacon

€1.65

€5.75

€3.75

€0.50
€3.00
€5.75

€2.75



Wedged, Layered or Wrapped
Sandwiches

CERLIRT
Choice of bread from French Baguette, Ciabatta, Wraps

and Maltese Ftira
Add a small bowl of our Soup of the Day with your

sandwich for a special price of € 2.50 extra

Tarragon Chicken Salad Sandwich €5.25

Roasted chicken salad with cranberries, herb cream cheese and
tarragon dressing

CJ’s Club €5.25

A triple-decker of free-range char-grilled chicken, hard boiled eggs,
bacon & Gruyere cheese, with lettuce & house-made fruit chutney
—a Café Jubilee Classic

Ham €5.25

Wafer-thin slices of roast ham with shredded lettuce, sweet & sour
pickles and mustard butter

Twisted Caprese €5.25

Sliced mozzarella, fresh basil and sliced tomato, drizzled with
extra virgin olive oil — Our Version of the classic Italian Sandwich




Warmers

CTERSRARTT

—w\ Tuna Melt
;mwaﬁ‘b Albacore tuna salad with Jubilee Foods Rucola & Parsley Dip

and melted Cheddar cheese

® Grilled Vegetables & Fresh Goat’s Cheese

Grilled seasonal fresh vegetables and herbs layered with
fresh local goat cheese, slightly toasted

Cheese Steak Sandwich

Thinly sliced grilled steak with sautéed mushrooms, balsamic caramelised
onions, bell peppers and Gruyére cheese with Au Jus dipping sauce

Monte Cristo

Parma ham, grilled free-range chicken, mozzarella &
Pecorino cheese — a Café Jubilee Classic

€5.25

€5.25

€5.25

€5.25



Home-made
Soups&Pies

Please check the board

for our daily selection of soups
€5.25
6 TAEDESAUIIITTD
As for the pies, you may choose from

Steak & Ale or

Chicken & Mushroom

€6.50
Also check our daily special’s board for Jubilee Foods Pie of the Day.
All of our pies are home-made and served with either a
Side Salad or French Fries.




To Share over a Bottle of Wine

(for 2 persons)
CERLSHAETT
Served with a basket of thick crusty bread

wedges & Maltese water biscuits

Trio of Dips €6.00

House-made chicken liver paté, piquant caper & black olive tapenade,
creamed sun-dried tomato and crudités

® Cheese Board €10.25

A selection of five seasonal European cheeses, garnished with grapes and nuts

Cheeses & Charcuterie €10.25

A selection of three seasonal European cheeses, Parma ham, salami and cured
sausage, served with olives, cornichons, caperberries and mostarda di frutta

£ 8 ROM
Bruschetta Platter €9.25
Dolce di Latte, Parma ham and Jubilee Foods Gozo Fig Conserve




Salads...

RIS

Duck

Thinly sliced smoked duck breast, pear & toasted almonds, in a fresh
mint, honey & sherry vinaigrette, with a cabbage & fennel seed salad

Seafood

A Venetian-style salad of prawns, tender squid & seasonal shellfish, in
a lemon, garlic, parsley & olive oil dressing, with a rocket & herb salad

Nicoise

Freshly grilled tuna chunks, green beans, ripe cherry tomatoes,
hard-boiled egg & olives on top of mixed green leaves with a classic
vinaigrette - @ French Tradition!

Pear & Gorgonzola
Diced juicy pears, chunks of gorgonzola, ripe cherry tomatoes, on top
of lettuce and rucola leaves with classic vinaigrette and walnuts

€7.75

€7.75

€7.75

€7.75



...Salads

CTERSRARTT

» Deep Fried Gozo Cheese

Breaded slices of Gozo peppered cheese on mixed leaves, slices of
cucumber and tomatoes, served with garlic toasted local bread
Make it lighter with Fresh Goat Cheese instead

Chicken & Rucola

Grilled chunks of chicken breast, sundried tomato paste, pine nuts,
and mozzarella with a rocket leaf salad

Chicken Caesar Salad

Fresh lettuce, grilled chicken breast chucks, bacon bits,
toasted croutons and seasonal grilled vegetables, tossed with
Caesar dressing - the All Time Favourite

= \ Calamari Salad
;oa““‘ago Jubilee Foods Lemon Olive Oil infused calamari cooked in wine and

Mediterranean herbs served with tomatoes, olives and capers salad

® Farro Salad
With grilled eggplant, tomato and onion

€7.75

€7.75

€7.75

€7.75

€7.75



Nanna’s
Home-made

Ravioli

_ ST, 9

Our Speciality

6 ARSI

—\ Traditional home-made ravioli filled with Denci served with

ALABY S

o=t Jubilee Foods Lemon & Artichoke Sauce
or aglio, olio & lemon zest

o ® Traditional home-made ravioli filled with
Gozo cheeslets, served with basilico & pomodoro sauce or

aglio, olio & Jubilee Foods Chili Olive Oil
€8.75




Pasta...

6 TEDELRLATETTY

With the exception of the house specials, these are all classic pasta
dishes, based on authentic regional Italian recipes. The pasta we
use, penne or spaghetti, is made from durum wheat, and our
oil is the finest extra virgin olive oil. Wholemeal penne and
Gluten-free pasta is also available on request (15min).

® Basilico e Pomodoro

Fragrant fresh basil, ripe tomatoes & olive oil - the All Time Favourite

Eggplant Puttanesca
Sicilian style tomato based sauce with Mediterranean eggplants,
bacon bits, olives, capers and a hint of pepperoncino

Mediterranean Chicken

Grilled chunks of chicken breast pine-nuts, sundried tomatoes, rocket & cream

Ragu

The classic Bolognese sauce of slow-cooked minced beef, red wine & tomatoes

@ Jubilee

Sautéed mixed Woodland mushrooms, toasted pine-nuts, sundried tomatoes
& sage-infused cream combine to make this favourite house speciality

€795

€8.25

€8.50

€8.25

€8.50



...Pasta

CTERSRARTT

® Fresh Gozo Cheeslets and Pesto Sauce €8.25

The classic Italian pesto with a refreshing Maltese twist

Gamberetti & Zucchini €8.50

Fresh prawns & tender courgettes are tossed with crushed garlic,
olive oil & Mediterranean herbs

Alla Carbonara €795

The traditional Roman recipe with pancetta, eggs & fresh parsley with
a touch of cream

Al Salmone €38.00

Smoked salmon, tomatoes & cream

Ai Frutti di Mare €8.50

Mixed shellfish tossed in aglio & olio sauce

» Gorgonzola & Mascarpone Cheese €8.50

Rich creamy sauce with a blend of these two cheeses, topped with walnuts

® Vegetarian Dishes




Desserts...

CTERSRARTT

Bakery Dessert of the Day

Please check the blackboard for today’s exclusive Café Jubilee pastry

Lemon Sorbet
A refreshing end to your meal
With a splash of vodka, this dish is also known as “le colonel”

Pure Vanilla Bean Ice Cream
Affogato with a shot of steaming espresso - Simple yet Sophisticated

Intense Chocolate Ice Cream
With a splash of Mozart liqueur - Strictly for the Chocoholic

Jubilee Split

A classic banana split, with vanilla ice-cream, banana, chocolate sauce
and toasted almond flakes - For the Child in all of Us

€2.25

€2.25

€2.25

€2.20

€3.75



...Desserts
[ R IS

Crépe
A freshly-made pancake, served warm in an orange and zest reduction
_¢ROM M .
sy Jubilee Foods Warm Apple & Sultanas Pie

JLES il .
G Topped with cinnamon ice-cream

sy Jubilee Foods Walnut & Honey Tart
Jopt Served warm with cream

Cinnamon Ice Cream - one Scoop

Pure and simple

€2.25

€3.75

€2.75

€1.75



