Tl - DPudella

Authentic Maltese and Mediterranean Dishes

WE'RE A FAMILY-RUN RESTAURANT OFFERING A VARIETY OF AUTHENTIC MALTESE AND MEDITERRANEAN DISHES IN A RELAXED
ENVIRONMENT. ALL MEALS ARE PREPARED USING GENUINE INGREDIENTS, BASED ON OUR FAMILY'S TRADITIONAL RECIPES.

Breakfast

AVAILABLE TILL NOON

English breakfast

2 pork sausages, 2 eggs, 2 bacon, hash brown,
mushrooms, baked beans and tomato.
Served with toast, butter - coffee or tea.

Plain omelette
Smoked salmon omlette
Ham & cheese omlette

All served with salad, crisps & toast.

Brunch & Lunch

TOASTIES

Ham & cheese
Ham, cheese & egg
Egg & bacon
Budella special

Toast filled with cucumber, tomatoes, cheese and ham,

wrapped in a fluffy three-egg omelette seasoned
with garlic and parsley.

Kids Corner

Chicken nuggets (6 pcs)
Sausages (3 pcs)

Served with fries.

Pasta (penne or spaghetti)
Served with cream or tomato sauce
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Grilled pork chops

Served with salad, 2 fried eggs & fries. (2pcs)

Breaded mozzarella sticks (6pcs)
Ale onion rings (6pcs)

Mini vegetable spring rolls (10pcs)
Fries (regular)

Fries (large)

Sweet potato fries

CIABATTA
Ham, cheese, salad & mayonnaise

Tuna, capers, onions, olives & salad
Omlette, cheese, brown sauce & salad

English breakfast

Pork sausage, fried egg, bacon, salad & brown sauce

Disclaimer:
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Tal-Budella treats food allergies and intolerances seriously. If you suffer from any of these,
please read the following notes or consult with our staff. Kindly note that all our products
are manufactured in an environment where fish, wheat, flour, crustaceans, molluscs, milk
including lactose, eggs, mustard, celery, nuts, peanuts, soya, sulphur dioxide, sesame seeds
and lupin are present. In these circumstances although the above may not be listed in the

ingredient list, traces might still be present

Vegetarian

Locally sourced



Tl - DBudeller

Authentic Maltese and Mediterranean Dishes

WE'RE A FAMILY-RUN RESTAURANT OFFERING A VARIETY OF AUTHENTIC MALTESE AND MEDITERRANEAN DISHES IN A RELAXED
ENVIRONMENT. ALL MEALS ARE PREPARED USING GENUINE INGREDIENTS, BASED ON OUR FAMILY'S TRADITIONAL RECIPES.

Starters Pasta

€ Starter Main
€ €
Garlic Bread 430 gpaghetti biz-zalza tal-fenek 850  11.00
. (rabbit sauce)

Th ree_d_lps platter . o 9.50 Shredded tender rabbit simmered in a flavourful
Aljoli — Bigilla — Hummus. Served with water biscuits tomato sauce with sweet peas and a blend of spices.
Melted Brie 12.00  Tal-Budella special 10.50  12.00
Creamy melted Brie with garlic oil, chili flakes, roasted cherry Pasta with Maltese sausage, sautéed aubergines &
tomatoes & crispy garlic bread. garlic, all simmered in a rich tomato sauce.
Gbejna bajda moglija (fried cheeselet) 8.90 Penne chicken & mushrooms 9.50 11.00
Crispy deep fried cheese-let coated in a breadcrumb batter, served A creamy pasta with tender chicken breast cooked in
with sweet jam. a rich mushroom sauce.
Bebbux (local snails) 9.90 Linguine al'vongole 1400  15.50
Snails simmered in a rich tomato sauce with herbs, spices, citrus, Linguine tossed with succulent clams, sautéed
& whisky. garlic, and an aromatic white wine sauce.
Fwied tal-fenek (rabbit liver) 8.95 Ravjul (Ravioli) 825  11.50

Homemade ravioli filled with creamy sheep's milk
ricotta, served in a rich tomato sauce with basil &
sautéed garlic.

Fried rabbit liver with garlic and seasoning.

Laham taz-ziemel (horse meat) 9.90

Slow cooked horse meat in a rich tomato sauce with curry spices, Tortellini bianca 9.50 12.00
herbs, and whisky. Parmesan, creamy sauce and bacon.

Klamari moglija (fried calamari) 12.00 Penne al'salmone 10.50  12.00
Crispy lemon pepper battered calamari, served with creamy tartar Creamy pasta topped with smoked salmon, cherry

sauce. tomatoes & garlic.

Kirxa (tripe) 7.90

Spiced tripe with peas, broad beans, and carrots.

Maltese Platter 25.00 EL{I’QQI’S

Peppered cheeselet, green & black olives, white beans, sundried

tomatoes, Maltese sausage, capers, broad bean dip (Bigilla), Aljoli All burgers are served in a brioche bun and include fries.
dip & water biscuits (Galletti). Served with Maltese bread with €

tomato spread.

Classic 9.90

2009 Angus beef patty, Lettuce, tomatoes, caramelised onions &
our home-made sauce.

S)alads Chicken burger 9.90

€ Escalope chicken patty, lettuce, tomatoes, caramelised onions &
mayonnaise.
13.75 -
Smoked salmon salad Ta' Leli 12.75

Lettuce, cherry tomatoes, onions, olives, cucumber & dressing. 2009 Angus beef patty, topped with blue cheese, bacon, lettuce

tomatoes & caramelised onions.
Bomber burger 14.95

200g Angus beef patty, fried egg, bacon, sausage, 2 onion rings,
lettuce, tomatoes, homemade sauce & caramelised onions

Grilled chicken salad 12.25
Lettuce, tomatoes, onions, bacon, croutons & caesar dressing.

Ta' Nina 13.50

Grilled chicken breast, lettuce, tomatoes, caramelised onions and

Vegetarian Locally sourced
caesar sauce.

Disclaimer: Tal-Budella treats food allergies and intolerances seriously. If you suffer from any of these, please read the following notes or consult with our staff. Kindly note
that all our products are manufactured in an environment where fish, wheat, flour, crustaceans, molluscs, milk including lactose, eggs, mustard, celery, nuts, peanuts, soya,
sulphur dioxide, sesame seeds and lupin are present. In these circumstances although the above may not be listed in the ingredient list, traces might still be present



THE BUDELLA FAMILY

THE NAME 'TAL-BUDELLA" IS PAYING HOMAGE TO OUR GREAT-GRANDMOTHER
AND GRANDFATHER, LEE SPITERI. COMMONLY REFERRED TO AS 'IL-BUDELLA’,
OUR GRANDFATHER WAS A WELL-KNOWN PIANIST ON STRAIT STREET
IN VALLETTA IN THE 1950S AND EARLY 1960S. WE ARE COMMITTED TO
MAINTAINING FAMILY AND MALTESE TRADITIONS WITH OUR RESTAURANT.
WHICH IS WHY, AT TAL-BUDELLA, WE FOCUS ON AUTHENTIC MALTESE
AND MEDITERRANEAN DISHES, BASED ON TRADITIONAL FAMILY RECIPES.

Mains House Specialities

All served with fries.

One Whole
Portion  Rabbit
€ € € €
Tagliata - 400g | 1000g 25.00  55.00 Fenek moqli (fried rabbit) 19.90 39.50
Grilled and sliced premium beef, topped with Fried local rabbits with garlic and white wine, tender
fresh rucola, cherry tomatoes, and Grana Padana and flavorful with a rich, savory finish.
shavings.
Includes sauce* and served with fries or roast Fenek bi|-gravy (rabbit in gravy) 20.40 40.50
potatoes. Fried local rabbits with garlic and wine, finished with
i rich gravy and peas for a hearty dish.
Ribeye (approx. 3509) 29.90
Juicy, well marbled, and tender, with a rich, bold Laham taz-ziemel (horse meat) 18.50
flavour, grilled to perfection. Slow cooked horse meat in a rich tomato sauce with
Served with fries or roast potatoes & salad or curry spices, herbs, and whisky.
roast vegetables.
. . Double mix platter 22.50
Savoury Fennel-Kissed Ribs 19.95 23.95 Fried rabbit & horse meat.
Pork spare Ribs slow-cooked in a rich sauce )
made with caramelised onions, sweet brown Kirxa (tripe) 15.00
sugar, soy sauce and aromatic fennel seeds. Spiced tripe with peas, broad beans, and carrots.
Served with coleslaw and fries.
Grilled chicken breast 17.25
Perfectly grilled chicken with a smoky, charred
exterior and tender, juicy meat.
Includes sauce* and served with fries or roast
potatoes & salad or roast vegetables.
Salmon 21.50
Oven Baked fresh salmon fillet, drizzled with olive
oil and seasoning.
Served with fries or roast potatoes & salad or
roast vegetables.
*Sauces available: pepper, mushroom or blue cheese.
Vegetarian Locally sourced

Disclaimer:

Tal-Budella treats food allergies and intolerances seriously. If you suffer from any of these, please read the following notes or consult with our staff. Kindly note that all our
products are manufactured in an environment where fish, wheat, flour, crustaceans, molluscs, milk including lactose, eggs, mustard, celery, nuts, peanuts, soya, sulphur dioxide,
sesame seeds and lupin are present. In these circumstances although the above may not be listed in the ingredient list, traces might still be present.
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