
A la’ Carte Menu



House Focaccia’s
Focaccia Classica (G,M,V)
Crusty pizza base brushed with garlic & rosemary oil topped up 
with parmesan shavings & kalamata olives.

Focaccia di Buffalo (G,M)
Crusty pizza base brushed with basil pesto & topped up with 
rucola, buffalo mozzarella, Parma ham, cherry tomatoes & 
parmesan shavings.

Vegan Focaccia (V,VE,G)
Crusty pizza base, brushed with garlic oil, topped up with 
marinated grilled aubergines & artichoke hearts, cherry tomatoes, 
Greek olives.

€7.50

€12.95

€11.95

Starters
Garlic Mushrooms (V,M)
Sautéed mushrooms in garlic, white wine, butter & soft herbs.

Cheesy Garlic Bread (2 Pieces) (V,M,G)
Toasted flat bread, brushed with garlic butter & topped up with mozzarella.

Bruschetta (2 Pieces) (V,G)
Toasted flat bread topped up with plum tomatoes, onions, olives, basil & drizzled 
with extra virgin olive oil.

Pepata di Cozze (F,SH)
Sautéed fresh mussels, cherry tomatoes, cracked black pepper, white wine & soft 
herbs.

Calamari Fritti (G,E,F)
Battered & fried calamari, tartar sauce, rucola & lemon.

Chicken Bites (M,G,E)
Butter milk fried chicken, black cracked peppered mayo & sesame seeds.

Beef Carpaccio (M)
Thinly sliced Angus beef fillet, balsamic reduction, lemon oil, parmesan, rucola & 
cracked pepper.
.

€7.25

€3.95

€3.95

€10.95

€12.50

€9.50

€12.95

V - Vegetarian   |   VE - Vegan   |   E - Eggs

S - Spicy   |   G - Gluten   |   N - Nuts

M - Milk   |   F - Fish   |   SH - Shellfish



Salads
Chicken Caesar (G,M,E,F)
Mixed leafs, grilled chicken breast, garlic croutons, bacon lardons, 
cherry tomatoes & Caesar dressing.

Apple & Brie (M,N,V)
Mixed selected leafs, cherry tomatoes, pecan nuts, fresh sliced 
apples, brie cheese, roasted beetroots, honey & yogurt dressing.

Buffalo Mozzarella & Parma (M,N)
Mixed selected leafs, thinly sliced Parma ham, fresh artesian 
mozzarella di buffalo, cherry tomatoes, fig chutney, quinoa, roasted 
hazelnuts.

€13.50

€13.50

€14.95

Pasta
Fagottini (V,M,G,N,E)
Pasta parcels stuffed with Taleggio cheese & soft pears, tossed in a rich 
cheese fondue, walnuts.

Linguine Nero Di Seppia & Prawns (SH,G,F)
Linguine tossed in squid ink, cherry tomatoes, baby prawns, fresh calamari 
rings, extra virgin olive oil & soft herbs.

Caramalle (G,N,E)
Toffee shaped pasta stuffed with soft cheese & Parma ham, tossed in sundried 
tomatoes, garlic, pine nuts & topped with parmesan shavings. 

Linguine Sea Food (F,G,SH)
Sautéed fresh mussels, vongole, octopus, calamari, king prawn, cherry 
tomatoes, prawn bisque, fresh basil & extra virgin olive oil.

Tagliatelle Angus Beef & Mushroom (M,E,G)
Fresh egg pasta, black Angus beef strips, mushroom & porcini cream sauce, 
tartufo, topped up with parmesan shavings.

Penne Pollo (G,M)
Sautéed chicken breast, smoked pancetta, button mushrooms, truffle cream & 
asparagus.

Mezzi Rigatoni Salsiccia & Nduja’ (N,M,G)
Maltese sausage, wilted spinach, zucchini, pancetta, tomato cream, sundried 
& nduja pesto. 

€14.95

€14.95

€13.75

€16.95

€16.50

€13.95

€13.95

V - Vegetarian   |   VE - Vegan   |   E - Eggs

S - Spicy   |   G - Gluten   |   N - Nuts

M - Milk   |   F - Fish   |   SH - Shellfish



Main Courses
Catch of the day (F,SH)
Served al cartoccio, grilled or acqua pazza.

Salmon Supreme (F,E)
Seared supreme of fresh salmon, caper & olive gribiche, rocket & lemon.

Octopus in Garlic (F)
Fried octopus in garlic, Kalamata olives, white wine, cherry tomatoes, 
orange zest & soft herbs..

Shellfish Platter for 1 (Subject on availability)  (F,SH,G)
Fresh sautéed mussels & vongole, Argentinian king prawns, battered 
fried calamari, octopus & fresh fish.

Vegan Curry (G,VE,V)
Indian spices, potatoes, chick peas, courgettes, snap peas, onions, 
carrots, baby sweet corn, coconut milk, sesame seeds, served with 
fragrant rice & flat bread. 

Berto’s Cheesy Chicken (M,G)
Grilled chicken breast topped up with provolone cheese & bacon, served 
with a creamy mushroom sauce.

Angus Rib-eye (300g)  (M)
Char-grilled to your liking, seasoned with black pepper and sea salt. 

Tagliata di Carne (400g)  (M)
Prime selected Angus steak, char-grilled to your liking, served with 
rocket, parmesan & tomato salad. 

BBQ Ribs (G)
Smokey tender full rack of pork loin ribs, brushed with Berto’s sticky 
BBQ sauce. 

Sauces (Mushroom Sauce / Peppercorn Sauce / Blue Cheese Sauce)

€21.95

€22.50

€29.95

€17.95

€17.95

€25.95

€27.95

€20.50

€3.00

Market Price

All main courses are served with two side orders of your choice
Choose from fries, roasted potatoes, fresh garden salad or seasonal vegetables.

V - Vegetarian   |   VE - Vegan   |   E - Eggs

S - Spicy   |   G - Gluten   |   N - Nuts

M - Milk   |   F - Fish   |   SH - Shellfish



Pizza
Margherita (V,G,M)
Tomato sauce and mozzarella.

Funghi (V,G,M)
Tomato sauce, mozzarella and mushrooms.

Capricciosa (G,M,E)
Tomato sauce, mozzarella, mushrooms, ham, eggs, artichokes and olives.

Quattro Stagioni (G,M,E)
Tomato sauce, mozzarella, mushrooms, salami, eggs and peas

Quattro Formaggi (G,M,E)
Tomato sauce, mozzarella, gorgonzola, parmesan and provolone.

BBQ Chicken (G,M)
Tomato sauce, mozzarella, chicken, onions, bacon, sweet peppers, sweet corn 
and BBQ sauce.

Maltija (G,M)
Tomato sauce, mozzarella, peppered cheeselets, Maltese sausage, caponata, 
onions, sundried tomatoes and black olives.

Pepperoni (G,M,SP)
Tomato sauce, mozzarella, pepperoni, onions and black olives.

Tonnata (G,M,F)
Tomato sauce, mozzarella, tuna, onions, capers and olives.

Parma (G,M)
Tomato sauce, mozzarella, rucola, parmesan shavings, cherry tomatoes and 
Parma ham.

Calzone Classica (G,M,E)
Mozzarella, mushrooms, eggs, ham and tomato sauce on the side.

Calzone Tartufata (G,M)
Mozzarella, mushrooms, ricotta, crema tartufata, Parma ham, parmesan 
shavings and rucola. 

Pizzotto (G,M,N)
Mozzarella, sweet gorgonzola, walnuts, honey and sesame seeds.

Vegan (V,VE,G)
Tomato sauce, marinated aubergines, courgettes, sweet peppers, onions and 
drizzle of garlic oil.

Torta (Semi-closed) (G,M)
Tomato sauce, mozzarella, mushrooms, bacon, BBQ chicken and onions.

€8.50

€9.50

€10.50

€10.50

€10.50

€11.50

€11.50

€10.95

€9.95

€12.50

€10.50

€13.50

€12.50

€9.95

€12.75

V - Vegetarian   |   VE - Vegan   |   E - Eggs

S - Spicy   |   G - Gluten   |   N - Nuts

M - Milk   |   F - Fish   |   SH - Shellfish

All pizzas are sprinkled with oregano



Cocktails
Negroni tà Malta
Gin, Campari, Martini Rosso, Kinnie.

Bertò s
Gin, Strawberry puree, Lemon juice, Top up with Sprite.

Gin & Basil
Gin, Lemon juice, Sugar Syrup, Apple juice, Fresh Basil Leaves.

Cuba Libre 
White Rum, Lime, Brown Sugar, Top up with Coca-Cola.

Spritz
with Aperol, Strawberry, Raspberry, Lavender, Green Apple.

Espresso Don Berto 
Vodka, Kahlua, Baileys, Espresso.

Bourbon Honey
Jim Beam, Drambuie, Angostura bitter, Top up with Ginger Ale.

€8.50

€9.50

€10.50

€10.50

€10.50

€11.50

€11.50

Disclaimer: Please note you may consult with a server before placing an order.  We use reasonable 
efforts in our sourcing, preparation & handling procedures to avoid the introduction of the named 
allergen into these menu choices; however, it is possible for the allergen to be introduced before the food 
is provided to us or indefinitely during our preparation or handling.  We do not have separate kitchens to 
prepare allergy-friendly items or separate dining areas for guests for allergies or intolerances.


