
B R E A K FA S T
Served only Saturday/Sundays and 

Public Holidays from 8:00-12:30

Crêpes (G)(L)(E)(V)(N) €9.00

filled with:
Greek yoghurt, maple syrup and fresh berries  OR

Chocolate hazelnut cream and crushed 
chocolate brownie OR

Pistachio cream and crushed biscuit

Poached Eggs €7.50

served on rustic bread, with tomato, crispy leaves and our 
CISK LAGER beer cheese sauce (G)(L)(E)(V)

Optional add-ons: 
Hummus (V) €1.50 • Crispy bacon €2.00
Garlicky mushrooms (V) €3.00 • Smoked salmon €4.50

CHEF RECOMMENDS

Kettles Breakfast €14.00

Fried eggs, crispy streaky bacon, grilled 
tomato, baked beans, fennel & garlic sausage 
and sweet potato fries. Served with grilled 
Maltese bread (G)(L)(E)

Brioche Bun €9.00

with scrambled eggs, crispy bacon 
and CISK LAGER beer cheese sauce (G)(L)(E)

OPENING HOURS
08:00 t i l l  late

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

We have marked items which are Vegetarian and 
common allergens, however if you have severe 
allergies or intolerances please advise our staff.   
(G) Gluten, (L) Lactose, (S) Soybean, (E) Eggs, 
(F) Fish, (SF) Shellfish, (N) Nuts, (V) Vegetarian

For reservations, small or large 
events & private functions

2779 6712 • 9999 5388
bookings@kettlesmalta.comGluten free pasta available at an extra cost of €2

S A L A D S
Quinoa salad €14.00

Mixed salad leaves, grilled sweet corn, edamame, 
pickled cucumber, tomatoes, roasted red onions 
tossed in our own FARSONS SHANDY vinaigrette 
topped with quinoa and feta cheese (V)(L)(G)

CHEF RECOMMENDS

Spiced chicken Fattoush salad €15.50

Grilled boneless marinated chicken thighs, 
lettuce, peppers, cucumber, tomatoes, radishes, 
fresh mint, spring onions tossed in a lemon and 
pomegranate dressing served with lime yoghurt, 
hummus and topped with pita croutons (G)(L)

Fresh Salmon ‘Caesar’ salad €16.50

Iceberg lettuce, soft boiled egg, cherry tomatoes, roasted fresh 
salmon fillet, topped with chunky croutons, crispy guanciale, 
white anchovies and a classic ceaser dressing (F)(E)(G)(L)
[chicken option also available]
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PA S TA &  R I C E
Tagliatelle al tartufo €15.50

brown and porcini mushrooms, truffle cream sauce 
finished with Grana Padano and parsley (G)(L)(V)(E)

Gratinated potato gnocchi  €16.00

with pulled beef and a CISK LAGER beer 
bechamel (G)(L)(E)(S)

Strozzapreti all‘Amatriciana €16.00

Guanciale, tomatoes, black pepper & 
Pecorino Romano (G)(L)(E)

CHEF RECOMMENDS

Rigatoni pistachio and guanciale €17.50

Home-made pistachio pesto, crispy guanciale 
and buffalo mozzarella (G)(L)(N)

Risotto gamberi e zucchini €19.50

Topped with grilled prawns and fried zucchini (SF)(L)

Pad Thai Noodles €12.50

with smoked tofu, onions, celery, garlic, chilli, 
ginger, crispy onions and peanuts in our tamarind, 
soy and lime pad-thai sauce (G)(vegan) (S)(N)

Add on: Chicken €2.50 OR Prawns (SF) €3.00
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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.

W E LC O M E TO

OPENING HOURS
08:00 t i l l  late

 
Please advise our staff if you have any other special dietary 

requirements, severe allergies or intolerances.

B E E R S  &  C I D E R S

BOTTLED BEERS 
 
Cisk Lager  25cl  €2.90 
Cisk Excel  25cl  €2.90 
Cisk 0.0   25cl  €2.80 

Cisk Chill Lemon  25cl  €3.30

Cisk Melon Mix  25cl  €3.30

Green Hop IPA  25cl  €4.10

Farsons Double Red Strong Ale  33cl  €4.10 
Farsons Traditional Shandy  33cl  €3.40 
Hopleaf  25cl  €3.40 
Corona  35.5cl  €4.20 
Bellfield Gluten Free  33cl  €6.20 

CIDERS
 
Strongbow Original 33cl  €5.70 
 

BEERS ON TAP
 
Farsons Blue Label  Amber Ale
     Smooth & Creamy Half  €3.80 
Farsons Blue Label  Amber Ale
     Smooth & Creamy Pint  €5.80 
Cisk Lager Half  €2.90 
Cisk Lager Pint  €4.90 
Red Mill Craft IPA  Pint  €6.00
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BURGERS
[Try them with our 

in-house brewed IPA!]
All our burgers are 
served with fries

The Brewhouse 
Burger €17.00

homemade beef chuck patty, 
DOUBLE RED STRONG ALE 
beer onion jam, crispy bacon, 
CISK LAGER beer cheese 
sauce (G)(L)(S)(E)

Classic burger €16.50

homemade beef chuck 
patty, burger sauce, lettuce,  
tomatoes and beer battered 
onion rings (G)(E)(S)

The Big One €19.50

3 smashed beef patties, glazed 
bacon, melted cheese, fried egg 
and a Jameson BBQ sauce in a 
brioche bun topped with beer 
battered onions (G)(L)(E)(S)

CHEF RECOMMENDS

Bone marrow 
burger €19.50

homemade beef chuck 
patty, pickled onions, mayo 
and Emmenthal cheese,
roasted bone marrow on 
the side (G)(L)(S)(E)

Fried Chicken Bun €14.50

Spicy mayo, lettuce, tomato 
and pickles (G)(L)(E)(S)

Veggie Burger €14.50

Pure mixed vegetable 
pakora made in house, 
served in a brioche bun 
with lime yoghurt, rucola 
and tomatoes (G)(L)(E)(S) 

Gluten free bun available 
at an extra cost of €2

M A I N S
Pork Ribs €25.50

glazed with our signature BLUE LABEL AMBER ALE 
BBQ sauce served with coleslaw and fries (G)(S)(E) 

Tagliata €28.50

Marinated fresh beef bavette steak served with 
seasonal grilled vegetables and fries (S)
[add mushroom or peppercorn sauce - €3.00/each]

Bœuf à la Bourguignonne €25.00

tender chunks of beef slow cooked with red wine, 
bacon lardons, carrots, onions and mushrooms, 
served with mashed potatoes and bread (L)

CHEF RECOMMENDS

Shahi chicken €24.50

Boneless chicken cooked in Indian spices, 
tomato, cream, butter and cashew nuts, 
served with rice and bread (L)(N)

Pan Seared Salmon fillet €23.50

served with a beetroot-yoghurt puree, edamame, 
pickled radishes and fries (F)(L)

CISK LAGER battered Seabass fillet €20.00

served with a pea salad, lemon mayo 
and fries (G)(E)(F)(S)

Vegan stuffed aubergine €20.00

with chickpea, tofu and mixed seasonal 
vegetables topped with vegan cheese served 
with pita bread and fries  (G)(VEGAN)(S)

S I D E S
Fries  €4.00

Buttery mashed potatoes €4.50

Sweet potato fries €5.00

Roasted baby potatoes with rosemary salt & garlic  €4.50

Beer battered onion rings €5.00

House salad €4.00

Grilled vegetables €4.50

Mushroom cream sauce €3.00

Peppercorn jus €3.00

VEGAN
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Sharing starters 

Freshly fried crisps with 
paprika seasoning 

+
Pork belly bao buns

+
Fried Corn ‘ribs’

+
Beef sliders with FARSONS 

DOUBLE RED beer onion jam, 
CISK LAGER cheese sauce

+
CISK lager battered prawns

Sharing main course
(to choose two) 

Pork ribs glazed with our 
signature BLUE LABEL 
AMBER ALE BBQ sauce

Or

Kettles boneless marinated, 
fried chicken thighs served 

with coleslaw and spicy mayo
Or

Freshly grilled beef 
tagliata with a porcini 

mushroom cream sauce 
+

Fries and grilled 
vegetables to share

Dessert
Mini imqaret

Add a pint of in-house 
brewed Red Mill IPA 

Or

a glass of red/white 
wine (175ml) 

For Only €3.90 PER PERSON

COPPER 
VESSEL
SHARING MENU - 
€42.00 PER PERSON

(available for minimum 
4 guests or entire table)Marinated 

Mediterranean 
olives (V) €5.00

The Social Spread  €11.50

hummus, bigilla, za’atar 
yoghurt and muhammara 
dips served with crudites, 
fried corn tortillas, 
pita bread and Galletti 
(G)(L)(V)(N)

Freshly fried crisps  €5.50

with a paprika seasoning (V)

Cheesy fries 
with sausage €8.00

topped with CISK LAGER 
cheese sauce and crispy 
house pork sausage (G)(L)

Bao Buns €7.50

Fried chicken thighs bao 
buns (2pcs) with a 
Caesar dressing and 
guanciale (G)(L)(E)(S)  
OR

Pork belly bao buns (2pcs) 
with a miso glaze and 
coleslaw (E)(G)(S)

Pulled pork gyozas €12.50

slow cooked in soy sauce 
and Asian spices, 
served with sweet chilli 
dipping sauce (G)(S)

Corn ‘ribs’ €6.50

deep fried corn tossed in an 
aromatic spiced sea salt and 
topped with lime yoghurt 
and sriracha sauce (L)(V)(S)

Roasted 
bone marrow €9.00

served with garlic toast 
and petit salad (G)

LU N C H & D I N N E R
Available from 12 till close

S TA RT E R S  &  S H A R I N G D I S H E S

Fried goat’s cheese €9.50

Panko crusted local 
peppered goat’s cheese 
served with a petit salad 
and fig jam (G)(L)(E)

Chicken skewer €12.50

Grilled chicken thighs, 
peppers and onions, served 
with cumin spiced red pepper 
puree and pita bread (G)(L)(N)

Beef sliders €13.50

3 Beef sliders topped with 
FARSONS DOUBLE RED beer 
onion jam, CISK LAGER 
cheese sauce (G)(L)(S)(E) 

Battered prawns €11.50

CISK LAGER battered 
prawns, served with 
spicy mayo (G)(E)(F)

Octopus stew €14.50

Maltese-style octopus stew 
served with bread (F)(G)

THE STREET FOOD SOCIALS 
(serves maximum 
4 persons)

The Backyard 
BBQ Mix €27.50

Beef Sliders with beer 
onion jam, spiced corn 
‘ribs’, and paprika crisps.

The Battered 
and Bunned €27.50

Chicken bao buns, beer 
battered prawns, cheesy fries

The Mezze 
Masterpiece €26.50

Hummus, Muhammara and 
Za’atar dips, fried goat cheese 
with fig jam, marinated olives, 
crudités, pita and galletti

Visit our daily fresh salad bar or hot dish station. 
Mon-Fri 11:00-15:00 

(excluding Public Holidays)
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Mon-Fri 11:00-15:00 

(excluding Public Holidays)



BURGERS
[Try them with our 

in-house brewed IPA!]
All our burgers are 
served with fries

The Brewhouse 
Burger €17.00

homemade beef chuck patty, 
DOUBLE RED STRONG ALE 
beer onion jam, crispy bacon, 
CISK LAGER beer cheese 
sauce (G)(L)(S)(E)

Classic burger €16.50

homemade beef chuck 
patty, burger sauce, lettuce,  
tomatoes and beer battered 
onion rings (G)(E)(S)

The Big One €19.50

3 smashed beef patties, glazed 
bacon, melted cheese, fried egg 
and a Jameson BBQ sauce in a 
brioche bun topped with beer 
battered onions (G)(L)(E)(S)

CHEF RECOMMENDS

Bone marrow 
burger €19.50

homemade beef chuck 
patty, pickled onions, mayo 
and Emmenthal cheese,
roasted bone marrow on 
the side (G)(L)(S)(E)

Fried Chicken Bun €14.50

Spicy mayo, lettuce, tomato 
and pickles (G)(L)(E)(S)

Veggie Burger €14.50

Pure mixed vegetable 
pakora made in house, 
served in a brioche bun 
with lime yoghurt, rucola 
and tomatoes (G)(L)(E)(S) 

Gluten free bun available 
at an extra cost of €2

M A I N S
Pork Ribs €25.50

glazed with our signature BLUE LABEL AMBER ALE 
BBQ sauce served with coleslaw and fries (G)(S)(E) 

Tagliata €28.50

Marinated fresh beef bavette steak served with 
seasonal grilled vegetables and fries (S)
[add mushroom or peppercorn sauce - €3.00/each]

Bœuf à la Bourguignonne €25.00

tender chunks of beef slow cooked with red wine, 
bacon lardons, carrots, onions and mushrooms, 
served with mashed potatoes and bread (L)

CHEF RECOMMENDS

Shahi chicken €24.50

Boneless chicken cooked in Indian spices, 
tomato, cream, butter and cashew nuts, 
served with rice and bread (L)(N)

Pan Seared Salmon fillet €23.50

served with a beetroot-yoghurt puree, edamame, 
pickled radishes and fries (F)(L)

CISK LAGER battered Seabass fillet €20.00

served with a pea salad, lemon mayo 
and fries (G)(E)(F)(S)

Vegan stuffed aubergine €20.00

with chickpea, tofu and mixed seasonal 
vegetables topped with vegan cheese served 
with pita bread and fries  (G)(VEGAN)(S)

S I D E S
Fries  €4.00

Buttery mashed potatoes €4.50

Sweet potato fries €5.00

Roasted baby potatoes with rosemary salt & garlic  €4.50

Beer battered onion rings €5.00

House salad €4.00

Grilled vegetables €4.50

Mushroom cream sauce €3.00

Peppercorn jus €3.00

VEGAN

HOT FAVOURITE   ▶   HOT FAVOURI
TE

   
 ▶

  

HEALTHY OPTIO
N

   ▶  HEALTHY O
PT

IO
N

  ▶
    

  

Sharing starters 

Freshly fried crisps with 
paprika seasoning 

+
Pork belly bao buns

+
Fried Corn ‘ribs’

+
Beef sliders with FARSONS 

DOUBLE RED beer onion jam, 
CISK LAGER cheese sauce

+
CISK lager battered prawns

Sharing main course
(to choose two) 

Pork ribs glazed with our 
signature BLUE LABEL 
AMBER ALE BBQ sauce

Or

Kettles boneless marinated, 
fried chicken thighs served 

with coleslaw and spicy mayo
Or

Freshly grilled beef 
tagliata with a porcini 

mushroom cream sauce 
+

Fries and grilled 
vegetables to share

Dessert
Mini imqaret

Add a pint of in-house 
brewed Red Mill IPA 

Or

a glass of red/white 
wine (175ml) 

For Only €3.90 PER PERSON

COPPER 
VESSEL
SHARING MENU - 
€42.00 PER PERSON

(available for minimum 
4 guests or entire table)Marinated 

Mediterranean 
olives (V) €5.00

The Social Spread  €11.50

hummus, bigilla, za’atar 
yoghurt and muhammara 
dips served with crudites, 
fried corn tortillas, 
pita bread and Galletti 
(G)(L)(V)(N)

Freshly fried crisps  €5.50

with a paprika seasoning (V)

Cheesy fries 
with sausage €8.00

topped with CISK LAGER 
cheese sauce and crispy 
house pork sausage (G)(L)

Bao Buns €7.50

Fried chicken thighs bao 
buns (2pcs) with a 
Caesar dressing and 
guanciale (G)(L)(E)(S)  
OR

Pork belly bao buns (2pcs) 
with a miso glaze and 
coleslaw (E)(G)(S)

Pulled pork gyozas €12.50

slow cooked in soy sauce 
and Asian spices, 
served with sweet chilli 
dipping sauce (G)(S)

Corn ‘ribs’ €6.50

deep fried corn tossed in an 
aromatic spiced sea salt and 
topped with lime yoghurt 
and sriracha sauce (L)(V)(S)

Roasted 
bone marrow €9.00

served with garlic toast 
and petit salad (G)

LU N C H & D I N N E R
Available from 12 till close

S TA RT E R S  &  S H A R I N G D I S H E S

Fried goat’s cheese €9.50

Panko crusted local 
peppered goat’s cheese 
served with a petit salad 
and fig jam (G)(L)(E)

Chicken skewer €12.50

Grilled chicken thighs, 
peppers and onions, served 
with cumin spiced red pepper 
puree and pita bread (G)(L)(N)

Beef sliders €13.50

3 Beef sliders topped with 
FARSONS DOUBLE RED beer 
onion jam, CISK LAGER 
cheese sauce (G)(L)(S)(E) 

Battered prawns €11.50

CISK LAGER battered 
prawns, served with 
spicy mayo (G)(E)(F)

Octopus stew €14.50

Maltese-style octopus stew 
served with bread (F)(G)

THE STREET FOOD SOCIALS 
(serves maximum 
4 persons)

The Backyard 
BBQ Mix €27.50

Beef Sliders with beer 
onion jam, spiced corn 
‘ribs’, and paprika crisps.

The Battered 
and Bunned €27.50

Chicken bao buns, beer 
battered prawns, cheesy fries

The Mezze 
Masterpiece €26.50

Hummus, Muhammara and 
Za’atar dips, fried goat cheese 
with fig jam, marinated olives, 
crudités, pita and galletti

Visit our daily fresh salad bar or hot dish station. 
Mon-Fri 11:00-15:00 

(excluding Public Holidays)



D R I N KS
M E N U



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.

W E LC O M E TO

OPENING HOURS
08:00 t i l l  late

 
Please advise our staff if you have any other special dietary 

requirements, severe allergies or intolerances.

B E E R S  &  C I D E R S

BOTTLED BEERS 
 
Cisk Lager  25cl  €2.90 
Cisk Excel  25cl  €2.90 
Cisk 0.0   25cl  €2.80 

Cisk Chill Lemon  25cl  €3.30

Cisk Melon Mix  25cl  €3.30

Green Hop IPA  25cl  €4.10

Farsons Double Red Strong Ale  33cl  €4.10 
Farsons Traditional Shandy  33cl  €3.40 
Hopleaf  25cl  €3.40 
Corona  35.5cl  €4.20 
Bellfield Gluten Free  33cl  €6.20 

CIDERS
 
Strongbow Original 33cl  €5.70 
 

BEERS ON TAP
 
Farsons Blue Label  Amber Ale
     Smooth & Creamy Half  €3.80 
Farsons Blue Label  Amber Ale
     Smooth & Creamy Pint  €5.80 
Cisk Lager Half  €2.90 
Cisk Lager Pint  €4.90 
Red Mill Craft IPA  Pint  €6.00



RED WINES 

Palatino Syrah, D.O.K. Malta   €19.50

Castello Monaci Primitivo, Italy €20.50

Caravaggio Cabernet Sauvignon D.O.K. Malta  €21.50 
Château Roquefort Bordeaux, France   €23.50 

Norton Malbec Mendoza, Argentina   €24.90 
Laurenti Merlot, D.O.K. Malta   €25.50

Jacob’s Creek Shiraz, Australia  €25.80 

Bolla Valpolicella Ripasso, Italy  €28.00 

Château Bellevue Figeac Grand Cru, France  €35.50 

WHITE WINES 

Palatino Trebbiano, D.O.K. Malta   €19.50

Kleine Zalze Chenin Blanc, South Africa  €20.50 
Guerrieri Rizzardi Pinot Grigio, Italy  €21.50 
Jacob’s Creek Riesling, Australia  €21.80 
Caravaggio Pinot Bianco, D.O.K. Malta   €22.50 
Fontanafredda Gavi, Italy  €24.50 

Vigne Sannite Greco, Italy  €26.80 

J. Moreau & Fils Chablis, France  €36.00 

1919 Girgentina, D.O.K. Malta   €25.50

ROSE WINES 

Chatelain Desjacques Rosé D’Anjou, France  €17.50 
Palatino Rose, D.O.K. Malta   €19.50 

SPARKLING WINES 

Guerrieri Rizzardi Prosecco, Italy  €21.50 
Bollinger Champagne, France  €90.00

WINE BY THE GLASS (175ml)

Bolla Prosecco Bottle (200ml)  €7.00 

Red Wine   €6.30 
White Wine   €6.30 
Rose Wine  €6.30 
Mertes Beerenauslese Nachtgold (50ml)  €6.50

Just 0 Sparkling Wine (non-alcoholic)  €6.00

Campari Spritz €7.50

Campari, Prosecco, soda water  

Aperol Spritz €7.50

Aperol, Prosecco, soda water  

Bajtra Spritz €7.50

Bajtra Liqueur, Prosecco, soda water  

Elderflower Spritz €7.50

Bols Elderflower Liqueur, Prosecco, soda water  

Gin Spritz €7.50

Gin, Prosecco, soda water  

Limoncello Spritz €7.50

Limoncello, Prosecco, soda water  

Kinnie Rumba  €3.90

S P R I T Z W I N E S
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S P R I T Z W I N E S



ZERO PROOF COCKTAILS 

Oddbird €6.90

Elderflower • 0.0% Sparkling wine
Mint • Lime • Soda  

The Polished Berry €6.90

Hibiscus tea • Strawberry • Demerara Sugar
Balsamic • Clarified Milk Punch
   
Mango Tonic 0.0 €6.90

Tanqueray 0.0 • Tonic • Lime • Mango Sphere  

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

Queen’s Swizzle €7.80

Havana Club 3 Años • Passion Fruit Purée
Cinnamon Syrup • Lime • Mint • Angostura Bitters  

Tommy’s Margarita €7.50

Olmeca Tequila • Lime Juice • Agave  

CISK Americano  €7.50

Campari • Sweet Vermouth • CISK Foam

Breakfast Martini €7.50

Beefeater Gin • Orange Marmalade
Triple Sec • Lemon Juice

Sgroppino €7.80

Lemon Sorbet • Prosecco • Vodka
 

Fluffy Garibaldi  €7.50

Campari • Fluffy Orange Juice   

Kentucky Mule €7.50

Bourbon • Cinammon Syrup • Lime Juice • Ginger Beer  

Pisco Sour €8.50

Macchu Pisco • Lemon Juice • Sugar • Bitters

N E W WO R L D
C L A S S I C S

C O G N AC (25M L )

Hennessy  €4.40 
Remy Martin VSOP  €4.60

G I N  (25M L )

Beefeater  €3.30 
Pink Beefeater  €3.50 

Bombay Sapphire  €3.20 

Hendrick’s  €4.60 

Islands 8 Maltese  €4.50 

Malfy €4.20

Monkey 47 Sloe  €5.50 

Monkey 47 Dry  €4.50 

Plymouth €3.30

Tanqueray 0.0 ABV  €3.20

 

L I Q U O R S  (25M L )

Amaretto Disaronno  €3.30 

Amaro Del Capo €3.30  
Amaro Montenegro €3.30    
Aperol €3.30    
Averna €3.30    
Bailey’s  €3.30   
Bajtra Liqueur  €3.30    
Campari  €3.30   
Cinzano Bianco (50ml)  €3.30  
Cinzano Dry (50ml)  €3.30

Gran Torino Rosso (50ml)  €3.30    
Frangelico  €3.30  
Galliano €3.30    
Grand Marnier €3.30   
Jägermeister  €3.30  
Kahlua  €3.30   
Licor 43 €3.30  
Limoncello  €3.30    
Mezcal Del Maguey Vida  €3.30

Malibu  €3.30  
Passoã  €3.30    
Pernod  €3.30  
Port Ruby (50ml)  €3.30 
Cynar  €3.30    
Sambuca  €3.30  
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RU M (25M L )

Havana Spiced  €3.20 
Havana 3 años  €3.20 
Havana 7 años   €4.20

Bacardi Superior White  €3.20 
Bacardi Superior Black  €3.90 

T EQ U I L A (25M L )

Olmeca Silver  €3.20 
Olmeca Gold  €3.50 

Espolón Blanco  €4.20 

Patron Silver  €5.50 

VO D K A (25M L )

Absolut Original  €3.40 

Smirnoff Red  €3.30 

Grey Goose  €5.20 
Skyy  €3.30 

W H I S K Y (25M L )

The Glenlivet 12 yrs €5.40

The Glenlivet Reserve   €5.40 
Laphroig 10YO  €4.60 
Jameson Original  €3.20

Jameson Black Barrel  €4.40 

Johnnie Walker Black Label  €3.90 
Johnnie Walker Red Label  €3.20 

Wild Turkey 81  €3.20 
J&B  €3.20 
Jim Beam  €3.20 
Jack Daniels  €3.20 
Famous Grouse  €3.20 
Ballentine’s Finest  €3.20 

Chivas 12YO  €4.60 

I C E  T E A &  E N E RGY D R I N KS
Ice Tea Lemon  €2.50 

Ice Tea Peach  €2.50 
Red Bull  €3.90 

J U I C E S
Freshly Squeezed Orange Juice  €3.80 
Apple  €2.50 
Cranberry  €2.50 
Orange  €2.50 

Peach  €2.50 
Pineapple  €2.50

 

S O F T D R I N K S
 Regular 250ml Large
Kinnie  €2.40  - €3.80

Kinnie Zero   €2.40  - €3.80

Pepsi   €2.40  - €3.80 
Pepsi Zero   €2.40  - €3.80

7-up  €2.40  - €3.80

7-up Zero  €2.40  - €3.80

Mirinda Orange Zero  €2.40  - €3.80

Britvic Ginger Ale  -  €2.40  -
Britvic Tonic Water -  €2.40  -
Britvic Soda Water -  €2.40  -

 

LO N D O N  E S S E N C E 
Blood Orange & Elderflower  €3.50 
Spiced Ginger Beer  €3.50

WAT E R
San Benedetto Still Small  €2.20 
San Benedetto Still Large  €3.90 
San Benedetto Sparkling Small  €2.20 
San Benedetto Sparkling Large  €3.90 
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H OT D R I N KS
Caffe Americano  €2.00 
Caffe Latte  €2.60 
Cappuccino  €2.50 
Capuccione  €3.00 
Espresso Lungo  €1.90 
Espresso Macchiato  €1.90 
Espresso  €1.70 
Espresso Double  €2.40

Hot Choc  €2.60 
Hot Choc Panna  €2.70 
Hot Choc Thick  €3.10 
Iced Latte  €2.60 
Chai Latte  €4.30 
Herbal Tea  €2.60

Mochaccino €3.00 

Add a shot of flavour - Monin  €0.50

Amaretto, Caramel, Cinnamon, Cookie, 
Gingerbread, Hazelnut, Pumpkin spice, Vanilla  
 
Alternative milk: Almond, Oat, Soya
& Benna Lactose-Free Milk  €0.50

 

S P EC I A L I T Y C O F F E E S
Boozy Butterscotch €5.80

Velvety and indulgent — Bols Butterscotch 
liqueur meets espresso, Baileys, and chilled 
milk for a smooth, dessert-like finish.   

Irish Coffee €5.80

Irish Jameson whisky, coffee, demerara syrup, fresh cream.  

Banana & Biscoff €5.80

Rediscover childhood nostalgia — Biscoff, espresso, and 
chilled milk, crowned with a luscious banana cold foam.

   

S M O OT H I E S  &  S H A K E S
Berried Treasure  €5.20

Strawberry, raspberry, blueberry, 
apple juice, 'Monin' coconut puree 

Tropical Passion  €5.20

'Monin' passion fruit puree, mango, orange 
juice, pineapple juice, Greek yoghurt 

Oreo Milkshake  €4.90 

Milkshakes 
(Caramel, Vanilla, Chocolate & Strawberry)  €3.90 
 

K E T T L E S 
A F T E R N O O N 

T E A
€16.50 per person

Minimum of 2 guests
(To be booked minimum 
3 working days before)

2 Hours Free-flowing Tea & Coffee

SAVOURY

Mini savoury croissants, prosciutto crudo, 
Grana Padano and rucola

Ratatouille and feta tartlets

SANDWICHES

Seeded wholemeal loaf with smoked salmon, 
rucola, house pickles and cream cheese

Smoked ham and Emmental cheese sandwich

Hummus and grilled vegetables wrap

Roast beef, pickles and mustard mini brioche bun

HOME MADE SWEETS

Scones served with strawberry 
preserve and clotted cream

Mini carrot cake

Mini chocolate muffin

Mini peanut blondie

Mini cannoli ricotta di pecora

Add a Prosecco Welcome Drink €2.90 per person



H OT D R I N KS
Caffe Americano  €2.00 
Caffe Latte  €2.60 
Cappuccino  €2.50 
Capuccione  €3.00 
Espresso Lungo  €1.90 
Espresso Macchiato  €1.90 
Espresso  €1.70 
Espresso Double  €2.40

Hot Choc  €2.60 
Hot Choc Panna  €2.70 
Hot Choc Thick  €3.10 
Iced Latte  €2.60 
Chai Latte  €4.30 
Herbal Tea  €2.60

Mochaccino €3.00 

Add a shot of flavour - Monin  €0.50

Amaretto, Caramel, Cinnamon, Cookie, 
Gingerbread, Hazelnut, Pumpkin spice, Vanilla  
 
Alternative milk: Almond, Oat, Soya
& Benna Lactose-Free Milk  €0.50

 

S P EC I A L I T Y C O F F E E S
Boozy Butterscotch €5.80

Velvety and indulgent — Bols Butterscotch 
liqueur meets espresso, Baileys, and chilled 
milk for a smooth, dessert-like finish.   

Irish Coffee €5.80

Irish Jameson whisky, coffee, demerara syrup, fresh cream.  

Banana & Biscoff €5.80

Rediscover childhood nostalgia — Biscoff, espresso, and 
chilled milk, crowned with a luscious banana cold foam.

   

S M O OT H I E S  &  S H A K E S
Berried Treasure  €5.20

Strawberry, raspberry, blueberry, 
apple juice, 'Monin' coconut puree 

Tropical Passion  €5.20

'Monin' passion fruit puree, mango, orange 
juice, pineapple juice, Greek yoghurt 

Oreo Milkshake  €4.90 

Milkshakes 
(Caramel, Vanilla, Chocolate & Strawberry)  €3.90 
 

K E T T L E S 
A F T E R N O O N 

T E A
€16.50 per person

Minimum of 2 guests
(To be booked minimum 
3 working days before)

2 Hours Free-flowing Tea & Coffee

SAVOURY

Mini savoury croissants, prosciutto crudo, 
Grana Padano and rucola

Ratatouille and feta tartlets

SANDWICHES

Seeded wholemeal loaf with smoked salmon, 
rucola, house pickles and cream cheese

Smoked ham and Emmental cheese sandwich

Hummus and grilled vegetables wrap

Roast beef, pickles and mustard mini brioche bun

HOME MADE SWEETS

Scones served with strawberry 
preserve and clotted cream

Mini carrot cake

Mini chocolate muffin

Mini peanut blondie

Mini cannoli ricotta di pecora

Add a Prosecco Welcome Drink €2.90 per person



For reservations, small or large 
events & private functions

2779 6712
9999 5388

bookings@kettlesmalta.com
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