
 RESERVATIONS

MERKANTI
E S T  2 0 2 1

R E S T A U R A N T

M E N U

+356 9913 - 1583
OPENING HOURS

MON-FRI: 08 AM - 10 PM
SAT-SUN: 08 AM - 11 PM

ADDRESS
 LEVEL 2, IS-SUQ TAL-BELT

VALLETTA

facebook.com/Merkanti.Valletta instagram.com/merkanti_restaurant/
www.merkantimalta.com

ROOFTOP

https://www.instagram.com/merkanti_restaurant/


BOOKING
9913 1583

 Level 2, Is-Suq
tal-Belt Valletta

Come in we're

OPEN
MON - FRI

08 AM - 10 PM
SAT- - SUN

08 AM - 11 PM

Our Special 
MALTESE BRUSCHETTA         €8.90

Traditional Maltese mix loaded on
homemade pizza dough, with crumbled
goat cheese (gbejna). (V)
 

M E N U
S P E C I A L S

E S T  2 0 2 1

s t a r t e r s
MENU

P L A T T E R ' S
T O  S H A R E

U P D A T E S :

FRIED RAVIOLI          €7.90                                

6 pasta pillows stuffed

with goat cheese and

fried, accompanied by

Mediterranean sauce. (VG)

ALJOTTA (fish soup) €9.90            

Chunks of fish cooked

with onion and garlic,

lemon zest in a fish

consommé and side rice.

WIDOW’S SOUP           €9.90                     

Homemade traditional

Maltese veg soup with

smoked bacon, egg &

gbejna.

FRIED GBEJNA          €7.90                

Deep-fried goat cheese

(GBEJNA) served with

homemade Harisa. (VG) 

REPUBBLIKA           €16.90

Grilled homemade beef

patty topped with bacon

and melted cheddar

cheese.

FARMER’S BURGER €15.90

Homemade vegetable

patty with chunks of

fresh veg, loaded with

tomato relish. (V)

MERKANTI BURGER  16.90

Homemade fried chicken

breast loaded with

melted cheddar cheese,

bacon.

All our burgers are

served with fries, and

fresh salad.

S e r v i n g  d a i l y  B U F F E T  B R E A K F A S T ,  A  L a  C a r t e  L u n c h  &  D i n n e r
M o n d a y  -  S u n d a y  f r o m  8 : 0 0  t i l l  l a t e  

BURGER’S
SPECIAL

MALTESE                                 €24,90
A mixture of Maltese cold nibbles 

including Maltese sausage, bigilla, 

galletti, peppered goat cheese, snails,

sundried tomatoes, pickled onions, butter

beans and bread with tomato puree and

olive oil.

CHARCUTERIE                        €25.90
A variety of quality cuts of cheese, and

cold cuts of ham served with sweet chili,

creamy garlic sauce and water biscuits.

SHELFISH PLATTER                €59.90
Our unique mix of fresh clams, and fish,

local prawns, wakame seaweed, fried fish,

pil pil prawns, scallops, octopus etc...   

https://apronandwhisk.com/soppa-tal-armla-widows-soup/


MERKANTI
R E S T A U R A N T  

R O O F T O P  V A L L E T T A

 PASTA  

RISOTTO

Please refer with the floor team for our
daily specialties.

F I N D  U S  O N  H E R E :    F A C E B O O K . C O M / M E R K A N T I     ·     I N S T A G R A M . C O M / M E R K A N T I _ R E S T A U R A N T     ·     W W W . M E R K A N T I M A L T A . C O M  

GOAT CHEESE RAVIOLI                                                     €14.90

12 freshly-made pillows of pasta stuffed with goat cheese, 

steamed and served with a garlic and cherry tomatoes sauce, 

garnished  with fresh basil. (VG)

RABBIT SAUCE                                                                  €15.90

Peace’s of local rabbit meat blanched in garlic, onions, 

herbs, red wine, green peas, and tomatoes sauce. 

SEAFOOD LASAGNA                                                          €16.90

Our stile of seafood lasagna with fresh fish, seafood mix, 

garlic, onions, basil tomatoes & white sauce. 

OCTOPUS & PEA                                                                €18.90

Octopus sautéed in white wine, onions, garlic, pea and 

cherry tomatoes finished with touch of fresh cream.

ZUCCHINI & PRAWNS RISOTTO                              €17.90

Prawns sautéed in white wine with cherry tomato and

zucchini with lemon zest, finished with a touch of fresh

cream.

CHAMPAGNE  RISOTTO                                          €16.90

Arborio rice sautéed in a mix of mushrooms and pea,

finished with a glass of champagne and butter. (V)



EXTRAS
FRENCH FRIES                     3.00
SAUCE                                 3.00
SIDE OF VEG OR POTATO   3.00

MAIN COURSE
M E R K A N T I

R E S T A U R A N T

FROM LAND

F I N D  U S  O N  H E R E :      F A C E B O O K . C O M / M E R K A N T I      ·      I N S T A G R A M . C O M / M E R K A N T I _ R E S T A U R A N T      ·      W W W . M E R K A N T I M A L T A . C O M  

OCTOPUS IN GARLIC               €25.90
Fried octopus in garlic, lemon,
thyme, and parsley finished with
white wine. 

OCTOPUS STEW                         €26.90
Traditional octopus stew with
vegetables in rich tomatoes
sauce. 

FILLET OF SEABASS                   €22.90
Cooked al cartoccio served with
prawns and clams.

STUFFED CALAMARI                €27.90
Traditional stuffed calamari with
shrimps, squid, onions, parsley,
garlic and lemon zest, cooked in
tomato sauce.

SPECIALITY FISH DISH of the day
Refer with our floor team.. 

HORSE MEAT                €22.90         

chunks of horse meat slowly

cooked in onions, garlic,

carrots, bay leaves, and star

anise.

RABBIT STEW               €19.90          

Maltese traditional rabbit

stew, cooked with onions,

garlic, bay leaves, green

peas, tomato puree, potato

and carrots.

·

FROM SEA

RABBIT IN GARLIC                                                          €18.90

Pan-fried rabbit cooked in garlic and wine sauce, garnished

with parsley and served with French fries

ROASTED LAMB                                                              €32.90

Slowly roasted lamb shanks in own gravy, served with

carrots and potatoes.

PORK STEW                                                                     €20.90

Chunks of pork slowly cooked in rich tomatoes sauce with

root vegetables.   

BEEF OLIVES                                                                  €20.90

Classic Maltese beef bragioli stuffed with eggs, and cooked

in tomato sauce.

   

STUFFED AUBERGINE                                                    €19.90

Traditional Maltese stuffed aubergine with mince meat and

eggs topped with goat cheese (gbejna).

VEGAN STUFFED AUBERGINE                                       €19.90 

Aubergine stuffed with vegan mix and baked, served on

aromated cuscus. (V)

NOTE
Unless ind icated

other-wise,  all  ma in

d ishes are 

served with seasonal

vegetables and

roasted potatoes.



SET MENU
M E R K A N T I

R E S T A U R A N T  R O O F T O P

STARTER
 ALJOTTA (fish soup) 

traditional Maltese style of fish soup. 
or 

FISH CAKE 
fish cake served with harisa sauce.

 
MAIN COURSE 

FILLET OF FRESH FISH
 fillet of fish cooked al caroccio. 

or 
OCTOPUS STEW 

classic octopus stew cooked on Maltese way. 

DESSERT 
 Date with ice cram

MEDITERRANEAN (€24 .90 )

SERVING TIME
SET MENUS AVAILABLE

BETWEEN 
( MON TO FRI 12:00 -18:00 )

F I N D  U S  O N  H E R E :       F A C E B O O K . C O M / M E R K A N T I      ·      I N S T A G R A M . C O M / M E R K A N T I _ R E S T A U R A N T      ·      W W W . M E R K A N T I M A L T A . C O M  

MALTESE SET MENU (€24.90)

STARTER
WIDOW’S SOUP 

Homemade traditional Maltese veg soup with
smoked bacon.

or
 GOAT CHEESE RAVIOLI 

6 pillows of pasta stuffed with goat cheese, cooked in
garlic and cherry tomato sauce. 

MAIN COURSE 
HORSE MEAT 

Traditional Maltese style of slow cooked horse meat. 
or 

RABBIT STEW
Maltese traditional rabbit stew, cooked with onions,

garlic, bay leaves, green peas, tomato puree.

 DESSERT
 Date with ice cram

https://apronandwhisk.com/soppa-tal-armla-widows-soup/

