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The regeneration of the 1950 Farsons
Brewery was all about celebrating our
proud industrial heritage and past.

For over 60 years, the great copper vessels standing
above you were the heart and soul of this grand
brewery, faithfully brewing all of Farsons' beer.

It has been our dream to convert and open up this
space to the community and transform it into an
inspiring meeting place for friends and family.

Kettles offers a soulful menu that takes
inspiration from our great love of food and
beer, infusing some of our favourite brews into
a variety of wholesome and delicious dishes.

It is our privilege to warmly welcome
and host you here today.

OPENING HOURS
08:00 till late

BREAKFAST
08:00-12:00

Vegetarian dishes and menu items containing
common allergens are marked accordingly.

Please advise our staff if you have any other special dietary
requirements, severe allergies or intolerances.
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BREAKFAST

o Served between 08:00—-12:00 -

Pancakes ¢ § © §
Choose your topping:
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Greek yoghurt + maple syrup + fresh berries
OR

Chocolate and hazelnut cream, fresh
banana and candied walnuts
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€7.80
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VEGETARIAN

Brioche Bun ¢ § ® €79°
with scrambled eggs, crispy bacon

and CISK beer cheese sauce

Poached Eggs on Rustic Bread ¢ & © €520

with tomato, crispy leaves and
a CISK beer cheese sauce

Optional add-ons:
Hummus @ €1.20 + Crispy bacon €2.20 + Asparagus @ €3.50

CHEF RECOMMENDS

Kettles Breakfast ¢ & ©

Fried eggs, crispy streaky bacon,
grilled tomato, baked beans,

homemade fennel and garlic
sausage, and sweet potato crisscuts,
served with grilled rustic bread

v

VEGETARIAN

STARTERS

1Kg of Fresh Mussels (serves2) ¢ §

€1 5.90

with FARSONS GREEN HOP IPA, garlic and rosemary

The KETTLES Homemade Sausages (serves 2) 8
served with pickles and grainy mustard

+ Beef and Guinness

+ Pork, smoked paprika, coriander and chili

+ Pork, fennel seed and garlic

€149

Choice of Steamed Bao buns

+ Pan fried halloumi, pickles, rocket leaves and spicy mayo ¥ ©
+ Fried chicken thighs, pickled fennel and lime yoghurt ¥ &

- Crispy pork belly glazed in miso with a celeriac slaw ¥ © &

VeceTaRAN
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NIBBLES

o Served from 12:00 till late -

Marinated Mediterranean olives v €450

Freshly fried crisps with a V €450
paprika seasoning = == ™™

CISK beer battered prawns with €920
smoked chili mayo and lime ¢ @

Cheesy fries with spicy sausage and a €590
CISK beer cheese and chive sauce ¢ &

BBQ fried chicken wings coated in €6°
our signature FARSONS BLUE
LABEL BBQ_ sauce #

Beef sliders with FARSONS DOUBLE RED beer €95°
onion jam and CISK beer cheese sauce ¢ § ©

SANDWICHES

All sandwiches are served with fries

The KETTLES Sandwich ¢ & < €129

Slow cooked beef brisket thinly sliced,
served with mustard and pickles
on a wholegrain seeded loaf

The Brewhouse Burger ¢ 8 @ €149°

Homemade beef chuck patty,
FARSONS DOUBLE RED beer onion jam,
crispy bacon, CISK beer cheese sauce

Classic Burger ¢ ©® €14:5°

Homemade beef chuck patty, burger sauce,
lettuce, tomatoes and beer battered onion rings

Battered Sea Bass Burger ¢ @ (e €14-5°

with pea and lemon mayo, cabbage slaw,
romaine lettuce and pea shoots

Fried Chicken Bun ¢ ® &+ €13-5°

with pickled cucumber, lettuce,
tomato and a smoked chili mayo

Veggie Sandwich ¢ @ % © €135°
Homemade sweet potato, spiced red

kidney bean, chickpea and halloumi patty 0
with a smoked chili mayo, FARSONS v

DOUBLE RED onion jam and rocket




PASTA

Maccheroni ¢ @ €1450

with red chili, chicken and guanciale
in a tomato and basil sauce

Porcini Mushroom Ravioli ¢ 8 ® €14-5°
tossed in a creamy Grana Padano W
sauce with grilled asparagus

VEGETARIAN

Rigatoni with Rabbit Liver ¢ & €139°

peas, broad beans, Grana Padano
and a butter emulsion

Gratinated Potato Gnocchi ¢ § @ & €14:2°
with pulled beef and a CISK beer bechamel

Pad Thai Noodles ¢ ® ¢ § = €139°

with prawns, tofu, celery, garlic, chili,
ginger, eggs, crispy onions and peanuts

SALADS

Pan Fried Halloumi ¢ & €13-50
with romaine lettuce, cherry tomatoes,

freekeh, green beans, roasted beetroot, Q}
pumpkin seeds, sunflower seeds and

a FARSONS SHANDY vinaigrette VEGETARIAN

CHEF RECOMMENDS

Grilled Chicken & §
Grilled boneless chicken thighs served

with mixed salad leaves, pickled cucumber,
chick peas, kale, pomegranate, candied
walnuts, hummus and feta cheese

Teriyaki Salmon © re €14-5°

Salmon fillet served with romaine lettuce,
radicchio, sweet corn, mangetout, spring onions,
pickled quail egg, mint, coriander and sesame
seeds topped with a coconut cream dressing

KIDS SECTION

Penne with butter and cheese ¢ & €550

Shaped cheese ravioli €700
in a tomato sauce ¢ § ©

Grilled chicken breast served with €800
cherry tomatoes and fries

Chicken nuggets served with fries ¢ €850

Homemade beef burger served with fries ¢ © % €8-5°
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MAINS

All mains are served with fries

Pork Ribs ¢ €24:5°
glazed with our signature FARSONS BLUE LABEL
BBQ sauce served with celeriac and apple slaw
Fresh Beef Tagliata ¢ €26°
with a FARSONS LACTO stout glaze
and grilled spring onions
Braised Beef Chuck ¢ €235°
cooked in CISK, bacon, onions and mushrooms
Cornfed Boneless Chicken Legs ¢ & €22:50
marinated in FARSONS TRADITIONAL SHANDY
and served with a honey mustard dressing
Pan Seared Sea Bass Fillet r® % § €235°
with picked cabbage, lime yogurt and za'atar
CISK Beer Battered Sea Bass ’® ¢ © €199
served with a pea and lemon mayo
Smoked Tofu, Mangetout and Kale ¢ & €185°
tossed in a cherry tomato and basil sauce with
mixed roasted seeds and mashed potato
SIDES V
Fries €400
Mashed potatoes €4:5°
Sweet potato crisscuts €40
Beer battered onion rings €500
House salad €400
Grilled vegetables €400
@ Vegetarian @ Contains Lactose @ Contains Gluten
Contains Soy Contains Egg Contains Nuts
@ Contains Fish @ Contains Shellfish @ Contains Sesame
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DRINKS
MENU




WINES

RED WINES

Castello Monaci Primitivo, Italy €18-50
Kleine Zalze Pinotage, South Africa €23.00
Santa Carolina Carmenere, Chile €19-90
Chateau Roquefort Bordeaux, France €23.50
Norton Malbec Mendoza, Argentina €24.90
Chateau Ksara Réserve Bekaa Valley, Lebanon €27-00
Jacob's Creek shiraz, Australia €25.80
Bolla Valpolicella Ripasso, Italy €28.00
Marques de Riscal Rioja, Spain €32.00
Chateau Bellevue Figeac Grand Cru, France €35.50
Fontanafredda Barolo serralunga, Italy €59.00
WHITE WINES

Kleine Zalze Chenin Blanc, South Africa €19-50
Guerrieri Rizzardi Pinot Grigio, Italy €20-30
Jacob's Creek Riesling, Australia €21.80
Kir-Yianni Paranga, Greek €22.60
Chateau Roquefort France €23.20
Fontanafredda Gavi, Italy €24.50
Vigne Sannite Greco, Italy €26-80
J. Moreau & Fils chabilis, France €36.00
Pascal Jolivet sancerre, France €49.00
Joseph Faiveley Pouilly-Fuisse, France €55.00
ROSE WINES

Chatelain Desjacques Rosé D'Anjou, France €15.50

Saint Max Provence Rosé Cotes de Provence, France €25-50

SPARKLING WINES

Guerrieri Rizzardi Prosecco, Italy €20-50
Bollinger Champagne, France €90-00

WINE BY THE GLASS (175ml)

Bolla Prosecco Bottle (200ml)

Red Wine €4.50
White Wine €4.50
Rose Wine €4.50

Dessert Errazuriz - Late Harvest (50ml)
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BEERS & CIDERS

BOTTLED BEERS

Cisk 0% 25cl €250
Cisk Chill Berry 25¢] €2.50
Cisk Chill Lemon 25¢] €2.50
Cisk Excel 25¢] €2.50
Cisk Lager 25¢] €250
Farsons Shandy 25cl €250
Hopleaf 25c¢l €2.50
Cisk Export 33cl €3.80
Cisk Pilsner 33cl €3.80
Cisk Strong 33cl €3.80
Farsons Double Red 33cl €3.80
Farsons Green Hop IPA 33cl €3-80
Corona 35.5c¢l €3.60
Bellfield Gluten Free 33cl €6-20
CIDERS

Bulmers Original Bottle 50cl €450
Bulmers Berry 50cl €4.50
Strongbow 33cl €4.50
BEERS ON TAP

Blue Label Half €290
Blue Label Pint €5.00
Cisk Half €270
Cisk Pint €490
Green Hop IPA Half €290
Green Hop IPA Pint €5.00
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SPRITZ

Campari Spritz €7-50
Campari, Prosecco, soda water

Aperol Spritz €7-20
Aperol, Prosecco, soda water

Bajtra Spritz €750
Bajtra Liqueur, Prosecco, soda water

Gin Spritz €7.20
Gin, Prosecco, soda water

Limoncello Spritz €7-20
Limoncello, Prosecco, soda water

Kinnie Spritz €3.90
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COCKTAILS

SIGNATURE COCKTAILS

Nectar €8.50
Hendricks, elderflower syrup, fresh cucumbers,
apple juice, lemon juice & aquafaba

Bourbon Lover €850
Jim beam, coconut syrup, passionfruit purée,
pineapple juice & fresh lemon juice

Ohh it's a Delight €850
Vodka, orange liqueur, Yuzu purée, caramel chilli
syrup, pineapple & dill juice, lime juice & aquafaba

G&T Gimlet €920
Monkey 47 gin, vermouth, chamomile &
elderflower cordial & orange bitters

Butter Factory €850
Darkrum, butterscotch liqueur, Lemon juice,
cinnamon syrup & aquafaba

Lemon Cheesecakee €850
Lemoncello, fresh lemon juice liquor 43,
Sugar syrup & fresh cream

Mamacitaa €850
Jalapenos infused tequila, grandmarnier,
maple syrup, lemon juice & pineapple juice

ZERO PROOF COCKTAILS

0.0% Nectar €650
Tanquary 0.0, elderflower syrup, fresh
cucumbers, apple juice, lemon juice & aquafaba

0.0% Martini €6-50
Cold Brew, demerara syrup, rose water
& pineapple juice

Berrylicious
Tanquary 0.0, triple sec syrup, lemon juice,
fresh blueberries & aquafaba
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CLASSIC COCKTAILS

Whiskey Sour €750
Bourbon, lemon Juice, simple syrup & aquafaba

Mojito €750
Havana Club 3anos, lime wedges, mint & simple syrup

Espresso Martini €7.50
Vodka, coffee liqueur, espresso & demerara syrup

Negroni €750
Befeater gin, Campari & Cinzano Rosso

Amaretto Sour €750
Amaretto, bourbon, demerara syrup,
lemon juice, angoustra bitters & aquafaba

Passion Fruit Martini €820
Vodka, passion fruit liqueur, pineapple juice,
passion fruit puree, vanilla syrup & aquafaba

Margerita €750
Tequila, triple sec, simple syrup & fresh lime juice

Cosmopolitian €7.50
Vodka, cranberry juice, cointreau & fresh lime juice

Ask the server for any
classics, our bartender
will be happy to prepare
as per the availability

of the ingredients.
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COGNAC ...,

Hennessy €420
Remy Martin VSOP €420
GIN ...

Beefeater €2.80
Pink Beefeater €3-50
Bombay Sapphire €290
Hendrick's €4.20
King of Soho €430
Islands 8 Maltese Gin €430
The Botanist €430
Malfy €350
Monkey 47 Sloe €5.50
Monkey 47 Dry €430
Plymouth Gin €290
Tanqueray 0.0 ABV €290
LIQUORS ...,
Amaretto Disaronno €2.90
Amaro Del Capo €290
Amaro Montenegro €290
Aperol €290
Averna €290
Bailey's €290
Bajtra Liqueur €290
Campari €2.90
Cinzano Bianco (50ml) €290
Cinzano Dry (50ml) €290
Cinzano Rosso (50ml) €290
Frangelico €290
Galliano €290
Grand Marnier €290
Grappa Di Bianco (50ml) €290
Grappa di Barolo (soml) €350
Jagermeister €290
Kahlua €2.90
Limoncello €2.90
Malibu €290
Passoa €290
Pernod €290
Port Ruby (50ml) €3.30
Cynar €290
Sambuca €290
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R U M (25ML)

Havana Spiced €290
Havana 3 anos €290
Havana 7 afos €3.50
Bacardi Superior Black €290
TEQUILA ...
Olmeca Silver €290
Olmeca Gold €3.30
Jose Cuervo Reposado €3.20
Jose Cuervo Silver €3.20
v o D K A (25ML)
Absolut Blue €320
Smirnoff Red €320
Grey Goose €4:20
Skyy €320
w H I s K Y (25ML)
The Glenlivet Reserve €4.50
Laphroig 10yr €440
Jameson €290
Johnnie Walker Black Label €3.60
Johnnie Walker Red Label €290
Wild Turkey €320
J&B €290
Jim Beam €2.90
Jack Daniels €290
Famous Grouse €290
Ballentines €2.90
Chivas 12yr €320
Jameson Black Barrel €4.40
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ICE TEA & ENERGY DRINKS

Ice Tea Lemon €230
Ice Tea Peach €230
Red Bull €3.40
JUICES
Apple €230
Cranberry €230
Fresh Orange €350
Orange €2.30
Peach €230
Pineapple €230
SOFT DRINKS

Regular 250ml Large
7-up Diet Regular €220 - €360
7-up Diet Large €220 - €3.60
7-up Large €220 - €3.60
7-up Regular €220 - €360
7-up Bottle €220 - €360
Britvic Bitter Lemon - €220 -
Britvic Ginger Ale - €220 -
Britvic Tonic Water - €2.20 -
Soda Water - €2.20 -
Kinnie Diet Bottle €220 - €3.60
Kinnie Diet Large €220 - €3.60
Kinnie Bottle €220 - €3.60
Kinnie Large €220 - €3.60
Mirinda Bottle €220 - €3.60
Miranda Large €220 - €3.60
Pepsi Bottle €220 - €360
Pepsi Large €220 - €3.60
Pepsi Regular €220 - €360
Pepsi Max Bottle €220 - €360
Pepsi Max Large €220 - €3.60

LONDON ESSENCE
Blood Orange & Elderflower €2.50
Spiced Ginger Beer €2.50
WATER

San Benedetto Sparkling Small €1.80
San Benedetto Sparkling Large €3.40
San Benedetto Still Small €1.80
San Benedetto Still Large €3.40
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HOT DRINKS

Caffe Americano €1.70
Caffe Latte €2.20
Cappuccino €2.10
Capuccione €2.50
Espresso Lungo €1.60
Espresso Macchiato €1.70
Espresso €1.60
Espresso Double €2.30
Hot Choc Panna €2.50
Hot Choc €2.40
Hot Choc Thick €3.00
Iced Latte €2.20
Chai Latte €4.20
Herbal Tea €2.50
Add a shot of flavour €0.50

Amaretto, Caramel, Cinnamon, Cookie,
Gingerbread, Hazelnut, Pumpkin spice, Vanilla

Alternative milk: Almond, Oat & Soya €0.50

SPECIALITY COFFEES

Barraquito from the Canary Islands €5.50
Layered beauty of Liquor 43, espresso,
condensed milk and Milk foam

Irish Coffee €5.50
Irish whisky, coffee, demerara syrup, fresh cream.

Mela Imgarat €5.50
Blend of Imgaret, honey, vanilla ice cream,
caramel syrup, espresso, and cold milk.

SMOOTHIES & SHAKES

Blueberry Smoothie €4.80
Oreo Milkshake €4.80
Milkshakes

(Caramel, Vanilla, Chocolate & Strawberry) €3.90
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For reservations, small or large
events & private functions

2779 6712
9999 5388

bookings@kettlesmalta.com
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