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drinks list craft beers
We have 11 craft on draft, all on rotation. Our staff will take you through 
the list and give you as many tasters as you like. We have to get the right 
one for you. 

If it’s a bottle or a can you’re after then this is the list for you...

Lord Chambray-Blue lagoon 5.1%     €5.65
Blue Lagoon is a Belgian-style wheat beer brewed with orange peel and coriander. 

Lord Chambray -Grand Harbour 3.8%     €5.65
Grand Harbour is the epitome of a British pub beer: light and dry but also full bodied.

Brewski -Pango IPA 5.9%       €5.75
Pango is a mix of passionfruit, pineapple and mango merged into a fresh and easy ipa.

Brewski -Passionfeber Gluten Free €6.5%     €5.75
A revamped, gluten free version of the old classic. This time without gluten, but still with 
real passionfruit and lots of American hops.

Brewski -Didn't We Just Become Best Friends? 4.2%   €5.75
Double Dry Hopped session IPA. Light bodied but yet fruity and aromatic.

AMA - Pilsner (4.9%)       €5.50 
In this ama pilsner hops are the real soul of the beer, and the use of noble hops in particular 
plays a key roll.

AMA - Blonda (6%)       €6.75 
A golden beer with a fruity character. Created using Sicilian orange honey blossom. 

AMA - Bruna (7.5%)       €7.00
Fermented in the bottle with brown candy sugar. Complex but with subtle flavours of toffee, 
chocolate, pear and cinnamon. 

AMA - Mora (9%)       €7.25
Brewed with a special selection of Pascucci coffee. This is a structured but elegant beer, 
with a hint of hazelnut and Italian espresso. 

Bad Brewer - American Lager (4.5%)     €5.00 
This American lager is bitter and fragrant thanks to the mix of selected hops which gives it 
a fruity and floral.

Bad Brewer - Amber Ale (6.5%)      €5.00 
A gift of dry hopping with a mix of selected hops gives this a nice sweet biscuit finish.

Bad Brewer - IPA (6%)       €5.00 
A golden IPA charcterised by citrus and tropical notes. 

Brunehaut - GF Organic White (5.5%)     €5.50 
A lovely fresh nose, entirely in the yeast, even slightly floral. 

Brunehaut- GF Pomfraiz (5.5%)      €5.50 
A great strawberry beer, flavoured with natural juice and spices.

To øl -Black Malts & Body Salts (9.9%)     €6.25
A salute to all the hard working brewers, Made with French pressed coffee and IPA(ish) 
amount of bittering, flavour and dry hops.

To øl - First Frontier (7.1%)      €5.50
This is an IPA the American way, no sticky sweet malt profile. Just the real deal; potent and 
aromatic.

To øl - Fuck Art (??%)      €5.50
This one changes seasonally. Just ask the staff and we will let you know what’s in the 
fridge. (We’ve never had a bad one yet!)

Magic Rock- Salty Kiss (4.1%)       €5.00 
A traditional german style goose, flavoured with gooseberry, sea buckthorn and sea salt.

Magic Rock -High Wire Grapefruit (5.5%)    €.500
Let your taste buds walk the test of balance. Mango, lychee and lip smacking grapefruit 
flavours.

Magic Rock - Dark Arts (6%)      €5.00
Dark arts blends four malts and bags of hops to deliver a decadently deep and indulgent 
experience.

Magic Rock - Fantasma Gluten Free IPA (6.5%)    €5.25 
Flavour filled with tropical mango, giving this a moorish drinkability. Fermented with 
American ale yeast to give this a clean finish.

Huskie - Tuta Black IPA (6.2%)      €6.00
This beer is our take on creating a dark IPA with a mild hint of raosted malts whilst main-
taining the characteristics of an IPA.

Huskie - Mosaic Pale Ale (5.0%)      €6.00
This SMASH (Single Malta and Single Hop) beer is a simple yet refreshing beer brewed with 
American Mosaic hopes and Maris Otter malt from the UK.

Huskie - Alpha IPA (6.0%)      €6.00
This west coast style IPA is littered with citrusy hops all the boiling process. Beware it’s the 
hoppiest we’ve got!

Floris - Passion (3.6%)       €5.75
Easy drinking and exciting, tangy, tropical-sweet, white passion fruit beer.

Floris - Chocolate (4.2%)      €5.75
Wheat beer blended with chocolate essence from the Huyghe family brewery located near 
Ghent, Belgium.

Tuff -Apple cider (4.0%)       €5.25
This Maltese recipe is a crisp semi-dry finish cider, amber hue, with a lightly sparking 
appearance.

Tuff -Pear cider (4.8%)       €5.25
A combination of a refreshingly light cider with a punch of real pear taste. Made only using 
pears & apples.

Dunkertons -Black Fox Cider 500ml (6.8%)    €6.75
This is a medium dry hand crafted cider with up to 14 different, carefully blended cider 
apple varieties to deliver a deliciously rounded cider.

Dunkertons - The Premium Reserve Organic Cider 500ml (6.8%)  €6.75
This cider uses Champagne yeast, and Champagne-esque levels of carbonation to further 
excentuate the rich apple flavours and aromas

bubbles
Costaross – Vaneto - Italy Gls: €4.50  Btl: €17.00
Prosecco lovers will savour its fresh bouquet and the delicate citrus fruit 
aromas.

Riva Di San Pietro Di Barbozza- Italy   Btl: €24.50
This dry Prosecco is produced after a selection of the best grapes in the 
sweet hills of San Pietro di Barbozza producing area, where the grapes 
are strictly hand picked. 

Girgentina Frizzato Brut - Malta   Btl: €15.50
Malta's original lifestyle blanc de blancs. This crisp, refreshing, fruity 
wine is full flavoured with a creamy rich mouthful of fizz and fruit.

Gellewza Frizzato – Rose – Malta   Btl: €15.50
This wine is made entirely from the unique indigenous red grape variety 
Gellewza. This semi sparkling, medium bodied wine is bursting with 
strawberry fruity flavours.

rosé
Maltese Falcon  – Malta   Gls: €3.75 Btl: €13.50
Gellewza Rosé
A soft, fruity, easy drinking rosé . This medium dry wine has a delicate 
strawberry bouquet with ripe fruity flavours.

Domaine Sarragousse,  - France    Btl: €17.75
Provence Rose
Provence wines are marked by a finesse and minerality. White fruits 
dominate alongside floral notes.

whites
Santa Helena – Varietal – Chile Gls: €3.50 Btl: €13.00
Sauvignon Blanc
Helena is a young and lively wine with intense tropical fruit aromas and 
with my fiancee's name in the title a great start to the list. 

Cono Sur- Bicicleta  - Chile     Btl: €15.50
Sauvignon Blanc
Elegant and expressive, this sauvignon blanc impresses with its citrus 
notes of grapefruit and green apple, which mingle in with herbal hints.

Medina – Malta     Btl: €15.25
Chardonnay
This noble Chardonnay grape performs extremely well under the hot 
Maltese sun, A great full flavoured dry white wine.  

Eagles Cliff – South Africa    Btl: €16.25
Chenin Blanc
Fresh floral and tropical fruit flavours that linger well on the palate 
creating an easy drinking and refreshing wine.

Zenato- Delle Vanezie – Italy   Btl: €18.50
Pinot Grigio
A deep straw yellow colour with aromas of orange, apple and melon. 
A delicate young, dry and light wine. A must have on our menu.

Broglia- La meirana – Italy  Half Btl: €12.50 Btl: €21.50
Gavi de Gavi
This wine is characterised by its straw yellow colour with pale green 
reflections. Pleasant aroma with a trace of white fruit and light spices.

reds
Santa Helena – Varietal – Chile  Gls: €3.50  Btl: €13.00
Cabernet Sauvignon
Intense red with violet tints, with fresh ripe fruit aromas of blackberries 
and blackcurrant. Its attack is full of fruit with a pleasant finish. 

Conu Sur – Bicicleta - Chile    Btl: €15.50
Carmenere
A deep beautiful red colour, typical of the variety. A delicous and velvety 
carmenere with red fruit aromas perfectly combined with spicy hints.

Medina- Malta      Btl: €15.25
Merlot
Maltese Merlot grapes are concentrated and fruity and produce wines 
with ripe flavours and a good structure. Unoaked, fruity and soft.

Eagles Cliff- Chile      Btl: €16.25
Cabernet Sauvignon & Merlot
Classical blend with berry fruit flavours and well integrated soft oak 
mature flavours. We just had to have a mixed grape on our list.

Zenato- Superior- Italy     Btl: €20.50
Valpolicella
Ruby red in colour, this valpolicella superior offers aromas of wild 
berries, currant, black cherry and spice with hints of chocolate. 
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platters 2 items €12.45  3 items €15.45  4 items €18.45  6 items €24.45

All boards are served with Maltese freshly baked bread, our own marinated olives and homemade chutney. Pick the number of 
items you desire from the entire selection to make your board the way you want it.

Gorganzola dolcegus
Gorganzola has a unique flavour that is sought after by many. A sweet and 
creamy cheese thanks to its careful aging.

Halloumi
Made in Cyprus the traditional way, and still goes through the elaborate 
production and typical procedure where the cheese is strewn with salt and 
mint. 

Vinatage Mature Cheddar 
Grandma Singletons cheddar made in Lancashire, this cheese is a real 
winner, packed full of flavour with a slightly crumbly texture.

Edam
Edam ages and travels well, and does not spoil; it only hardens. These 
qualities (among others) made it the world's most popular cheese between 
the 14th and 18th centuries, 

Brie
Still produced in France, this is a clean tasting cheese with a bloomy rind 
and a smooth texture inside.

Mixed pepper cheese
The new generation of Italian cheeses, with all the flavour of the old cottage 
industry tradition but this cheese has the addition of mixed peppers.

Local Maltese Gbejna
These cheeselets are made on the Maltese island from goats or sheeps milk, 
salt and rennet. In Malta virtually all sheep milk and most goat milk is used 
for production of these cheeselets.

Feta cheese
Made using traditional methods, this is a rich creamy and extremely tasteful 
cheese.

Smoked Salmon
One of the most popular varieties in the market today. Norwegian smoked 
salmon is distinguished by its peachy pink colour and leaner texture.

Maltese Pastizz
Hand made in Valletta, a delicious crispy filo pastry filled with ricotta cheese, 
we believe these are the best pastizzi around.

Grana padano
One of the most popular cheeses of italy, this is a hard mature cheese with a 
granular texture. This is slightly smoother than its sister Parmigiano 
Reggiano which makes it perfect for cheese boards

Milano salami
A very popular salami produced in Brianza and in the whole district of Milan. 
It is prepered with lean pork and bacon and a little salt ready to be cured for 
up to 6 months.

Cooked ham
Cooked pork leg that deserves to be on any deli board, not a lot we can say 
about this one, hams ham - but this is a good one.

Parma ham 'Prosciutti crudi'
This Parma ham has a minimum maturing of 12 months. The ham is cured in 
Lesignano de 'Bagni, in the provence of Parma, in Prosciuttificio real castle 
owned by the family.

Hot salami 'spianata'
A wonderful spicy salami made in Italy from lean pork and red chilli peppers. 
It is a flattened salami, spianata meaning flattened in italy.

Sides
Basket of locally baked bread  €1.50 Homemade chutney  €1.50  
Sun dried tomatoes     €1.50 Cup of soup   €3.00
Garlic & herb roast potatoes €3.50 Our own marinated olives  €1.50

sandwiches All of our sandwiches are served on the famous Maltese Ftira, baked fresh this morning and picked up on 
our way in. We have named our sandwiches after our Lord Chambray, and AMA Beer range, and actually think each one 
compliments each sandwich perfectly...not that you need an excuse for a drink.

market fresh salads

San Blas €7.45 
A deep amber English IPA, just strong enough to tackle the Milano salami. 

Milano salami, Gran Padano, locally grown rocket and a thin spread of 
mascarpone, just to break up the hard cheese. 

Fungus Rock €7.45 
Sorry about the name, but this dark brown stout will complement the smoked salmon with its 

roasted barley and flaked barley malt.

Smoked salmon, cream cheese, home grown rucola and a touch of hand 
made lemon jam. 

Mora €7.45
One of the strongest beers in our range, but it needs to be to tackle this spicy, salty sandwich. 

Hot salami 'spianata', beef tomato, local Maltese Gbejna, and fresh rocket.

Flinders  €7.45
Gozitan caper flowers and coriander work great with the local cheese.

Local Ġbejniet cheese, ripe sliced tomato and fresh rocket. All finished with a 
rich homemade basil pesto and Gozo salt flakes.

Golden Bay €7.45
Unpasteurised with hints of citrus and caramel will go perfectly with the ham and chutney. 

Cooked ham leg, Edam, and our own handmade apple and pear chutney 

Blonda €7.45
With the Sicilian orange blossom honey, this goes really well with the blue.

Gorganzola blue, our ever popular dinner party salsa, finished with toasted 
pine nuts and a few zests of lemon. 

Bruna €7.45
Lots of subtle flavours of toffee, pear and cinnamon will marry perfectly with Mario's chutney.

Parma ham, creamy Brie and a good spoon of Marios homemade banana and 
almond chutney, trust us, this works.

Blue Lagoon €7.45
With tastes of coriander and citrus this thirst quenching seasonal beer will go really well with the 

market vegetables.

Market fresh roasted vegetables, chargrilled halloumi, finished with a 
drizzle of caper and red onion salsa.

Maltese Caprese €10.95
A twist on the famous Italian salad. Local Ġbejniet cheese, ripe sliced tomato 
and fresh rocket. All finished with a rich homemade basil pesto and Gozo salt 
flakes.

Caprese - ‘The Traditional One’ €11.45
As above but with a change on cheese. Creamy buffalo mozzarella and ripe 
slided tomato, a classic combination. 

Farmers Market Salad €10.95
Butternut squash, spring onions, local marrow, Maltese potatoes and beetroot 
all roasted with local garlic and fresh herbs. Served with fresh local rucola 
and our special local dinner party salsa.
or with:
 Smoked salmon €12.95
 Parma ham ‘Prosciutto crudi’ €12.45
 Crumbled Maltese Ġbejniet cheese €11.95
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soups €6.50  add a cup of soup to your sandwich for €3

Fresh homemade soups made on a daily basis. Check the board for todays flavour
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spritz’s

PINK GIN SPRITZ
With Warner’s rhubarb gin 
& Malta’s very own Zeppi’s 
pomegranate liquor

FRENCH SPRITZ
With Cointreau and June 
gin, wild peach and 
summer fruits liquor

GARDEN SPRITZ
With Hendrick’s, Fiorente 
elderflower liquor, fresh 
lime and local mint

SUMMER SANGRIA SPRITZ 
With Passoã and 
Pampelle grapefruit liquor 

MOJITO SPRITZ
With Havana rum, 
sauvignon blanc, fresh lime 
and soda

COFFEE SPRITZ
Tiramisu liquor, frangelico, 
coffee tonic and a few 
Sicilian coffee beans

PALOMA SPRITZ
Jose Cuervo Especial 
Silver tequila, grapefruit 
lemonade. Mexico’s version 
of the G&T

NEGRONI SPRITZ
With Beefeater gin, 
Campari and Martini 
Rosso. A classic in sprtiz 
form

All at 7.50

67 Kapitali may be renowned for local, world beers and 
ciders, but no bar is complete without a cocktail or 
two... We have devised a menu inspired by the classics. 
Enjoy!


