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Chef’s foword
The time came to come up with a new menu.

But we were not prepared to abandon our roots.
Instead, we created new dishes which owe their
beginnings to the Mediterranean islands, while
maintaining a flair that is special and unique to Da
Ciccio Cucina.
We understand that the ultimate culinary
experience comes from palate, presentation and
service, so at Da Ciccio Cucina, we pour all of our
energy into these three vital factors. We are
committed to providing the same quality food and
service as always… with a few key improvements.
Our respect for our culture and our dedication to
food is what makes our menu so extraordinary. A
traditional Mediterranean menu with a twist is
what we aimed for, with every dish carrying the Da
Ciccio Cucina stamp of approval.
Islands which are surrounded by the sea and
agriculture as rich as ours are bound to have a
remarkable culture of food. Our new menu aims to
reflect just that, as our food is just as fresh and
flavourful as it has always been, as locally sourced
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ingredients are imperative to a perfect Da Ciccio
Cucina dish.
The menu is a balance of colours, presentation,
palate and genuine food, constructed specifically
to cater for the widest range of preferences
possible. Through this process of expanding and
perfecting, we sought to give our regular patrons
a multitude of reasons to visit us again.
We are well known and revered for our pizza and
fresh pasta, with every dish oozing flavour and
character. But as you will experience for
yourselves, Da Ciccio Cucina is not just about pizza
and pasta. We source top quality meat cuts and
foster a long-standing relationship with many
local fishermen who supply us with their fresh
catch, daily.

That said, we also take great pride in our ability to
work with seasonal ingredients that cannot be
sourced all year round. This allows us to
experiment and prepare speciality dishes with
what the Mediterranean provides. Here, our
creativity and forward-thinking philosophy really
comes into play, as we are presented with the
opportunity to produce unique and exciting
dishes that you won’t find anywhere else.
For a truly authentic Mediterranean cuisine
experience with an edge, there is no reason to
look any further than our expertly crafted menu.
But enough talk for now... si mangia!
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Il-Mia

Mellieħa is a rural village and tourist resort in the
Northwestern part of Malta and derives its name
from the Semitic root ‘m-l-h’ which in Arabic means
salt. The name was probably derived from the
ancient Punic and Roman salt-terns; historians
indicated as lying adjacent to the large sandy bay
at the foot of the village.
Mellieħa has been inhabited since early Neolithic
times (3000 B.C.). Several megalithic remains and
tombs of this era and other primitive tools and
fragments of pottery were found in various
localities around this area, primarily at ‘il-Latnija’ - a
natural cavity used by several stone-age peoples and at l-Għolja tax-Xemxija.
During the Roman and Byzantine occupations
(213B.C. - 870A.D.), Mellieħa’s valleys were inhabited
by troglodytes, who irrigated the land, adopted

natural caves as their dwelling places and buried
their beloved ones in Punic style burial chambers.
Following the Arab conquest and during the
medieval period (870 - 1530A.D.), the area was
deserted, primarily due to the continuous raids of
the Muslim corsairs.
Notwithstanding the hardship experienced by the
Maltese during the Reign of the Order of St. John
(1530 - 1798A.D.), Mellieħa’s medieval chapel,
dedicated to the Holy Virgin Mary, was one of the
most venerated places on the island. Several
distinguished persons, such as grandmaster’s,
kings and bishops visited the shrine and
pilgrimages to the sanctuary from all over the
island were held frequently.
In the late 17th century, the Knights built several
fortifications along the coast, so as to protect the
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inhabitants. This venture brought about the
gradual repopulating of the area, mainly by those
who wanted to exploit the fertile valleys and the
new enterprise of tunny net fishing. Under the
British, in 1844, Mellieħa was established again as a
parish and since then it grew up into a modern
town, of circa 6,500 people.
Today, Mellieħa is one of Malta’s most picturesque
tourist destinations. The town centre boasts of its
splendid hotels, fine restaurants and traditional
cute shops. It has a unique primary school, a
majestic baroque church (built in late 19th
century) and various cultural organisations,
including band clubs, sports clubs, an orchestra,
various religious societies, a parish community
centre and an environmental pressure group. Since
1993, local affairs are being run by the Mellieħa
Local Council, an institution made up of seven

councillors, elected every three years by the people.
Mellieħa’s main festive season occurs in the first
two weeks of September and reaches its climax on
the 8th September. During these days various
cultural manifestations are held, such as musical
concerts, fireworks, folk singing, art exhibitions
and the traditional religious procession. The
town’s people, ‘Il-Melleħin’, are renowned for their
laborious nature, their ironic sense of humour, and
their friendliness and hospitality. Those who visit
us, no matter where they hail from, do not merely
enjoy themselves but feel at home.
As long as Mellieħa preserves its great
archaeological and historic heritage, its unique
natural environment, and its traditions and
costumes, its people, ‘Il-Melleħin’, can look forward
to a bright future.
Text by David Muscat
via www.mellieha.com
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pа
Baked Brie
Serves 2

€ 11.00

Serves 2

€ 12.00

Serves 2

€ 12.50

Serves 2

Pitted olives, baby tomatoes, spinach leaves,
Chorizo sausage, olive oil, oregano.

Serves 2
€ 9.00

€ 15.00

Dried figs, cured ham, salami, tomatoes,
black whole olives, cheeselets,
red wine reduction, olive oil.

Fried King Prawns

Cheesy pepperoni filled dough,
creamy cheese dip, melted garlic butter.

Focaccia

Ciccio’s Platter

Serves 2

Spinach leaves, Parmigiano, crumbled
ricotta, olive oil, smoked ham.

Pepperoni ‘n Cheese

Serves 2

€ 15.00

Local cheeselet, ricotta, olives, local sausage,
sun blushed tomatoes, capers, broad bean dip,
crispy thin rosemary baked dough, olive oil.

Baked Brie cheese, asparagus, sundried
tomato purée, olive oil, mango dressing.

Mini Ciabatte

Maltese Platter

€ 16.00

Sun blushed tomatoes, Pecorino shavings, rocket
leaves, honey glazed apples, walnuts, ciabatta.
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Soup

Pumpkin and Sweet
Pepper Soup

€ 4.00

Recipe (serves 6)
Ingredients

Onions 1kg
Pumpkin 5kg
Sweet Pepper 3kg
Potatoes 2kg
Vegetable Stock 8 litres
Olive Oil 300ml
Butter 500g
Seasoning

Method

Put a pot on low heat, add olive oil, 250g of
butter, onions and cook until soft. Then add
pumpkin, sweet pepper, seasoning and
cook until pumpkin starts to soften. Add
potatoes and stock, and cook until potatoes
are soft. Blend soup and pass through a fine
strainer. Add seasoning and the remaining
butter before blending again until creamy.

We treat food allergies and intolerances seriously. Every effort is made to instruct our staff regarding
the potential severity of food allergies. Please feel free to seek advice from your server/s as regards
to which food cannot be consumed, if you have any food allergies or intolerances.

local speciality

denotes vegetarian items

06

Tomato Sce Recipe

Ingredients

Onions 2kg
Garlic 600g
Carrots 1kg
Celery 500g
Basil (handful)
Tomato Paste 800g
Fresh Ripe Tomatoes 5kg
White Wine 1litre
Olive Oil 500ml
Seasoning
Thyme (handful)
Water 300ml

Method

TO TRY
AT HOME

In a deep pot heat up some olive
oil, add onions and thyme and
stir until lightly browned. Add
garlic, carrots, celery, basil and
cook for 15 minutes. Then add
white wine and reduce before
adding tomato paste, fresh
tomatoes, water and seasoning.
Cook on low heat for at least 45
minutes – 1.5 hours. Blend and re
check seasoning.
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Pаta ca
Pappardelle Da Ciccio

Maltese sausage, garlic, pitted olives, balsamic
vinegar reduction, tomato sauce, cream.

€ 10.00 Starter Portion € 12.00 Main Course Portion

Strichetti alla Bufala

Onions, garlic, bacon, cherry tomatoes,
white wine, tomato sauce, mozzarella di Bufala.

€ 10.00 Starter Portion € 12.00 Main Course Portion

Tortellini di Carne

Meat stuffed tortellini, garlic, peppers, basil,
mushrooms, Parma ham and tomato sauce.

€ 10.00 Starter Portion € 13.00 Main Course Portion

Ravioli Panna e Pancetta

Pancetta ravioli, cream, basil, cherry tomatoes,
mushrooms.

€ 10.00 Starter Portion € 13.00 Main Course Portion

Balanzoni al Parmigiano

Pasta stuffed with Parmigiano, pumpkin,
basil, asparagus, olive oil.

€ 11.00 Starter Portion € 13.00 Main Course Portion

Ravioli alla Cernia

Grouper filled ravioli, garlic, parsley, black shell
mussels, white clams, chillies, tomatoes.

€ 12.00 Starter Portion € 13.50 Main Course Portion

Pasta ripiena al Salmone

Salmon filled pasta, garlic, mussel meat, clams,
parsley, olive oil.

€ 12.00 Starter Portion € 13.50 Main Course Portion

Tortelli con Coniglio e Verdure

Rabbit stuffed tortelli, garlic, tomatoes, thyme,
red wine reduction, basil.

€ 12.00 Starter Portion € 13.50 Main Course Portion

We treat food allergies and intolerances seriously. Every effort is made to instruct our staff regarding
the potential severity of food allergies. Please feel free to seek advice from your server/s as regards
to which food cannot be consumed, if you have any food allergies or intolerances.

local speciality

denotes vegetarian items
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Mas

Angus Plain Burger

€ 14.00

Pork Fillet

€ 17.50

Angus Cheese Burger

€ 15.00

Pernod Mussels

€ 22.00

Pure Angus beef burger,
sliced tomatoes, lettuce.

Pure Angus beef burger, battered onions,
melted cheese, sliced tomatoes, lettuce.

Pork fillet, red wine reduction, honey glazed
mange tout, baked cherry tomatoes.

1kg of steamed black shell mussels, garlic,
Pernod, basil, thyme, lemon juice.
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Chicken Breast with Cured Ham
Pan-fried chicken breast, cured ham,
parmesan shavings, cherry tomatoes,
water cress.

Salmon Fillet

Salmon fillet, caramelized carrots,
spinach leaves, pine nuts.

€ 18.00

€ 23.00

Fresh Fish

Today’s fresh catch of the day.

Main courses are served with
roast potatoes or steak house fries
and vegetables or salad.

We treat food allergies and intolerances seriously. Every effort is made to instruct our staff regarding
the potential severity of food allergies. Please feel free to seek advice from your server/s as regards
to which food cannot be consumed, if you have any food allergies or intolerances.

local speciality

denotes vegetarian items
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Chef’s
ecity
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New York Strip Lo

€ 24.00

Recipe

Ingredients

Good Quality Cut of Strip Loin 300-350g
Seasoning
Local Apple Jam (1 spoon)
Butter 50gr
Micro Herbs (1 small punnet)
Olive Oil 20ml

Method

Drizzle with olive oil and season the meat, then set aside for
at least 20 minutes before cooking. Preheat char grill and
cook the meat for 8-12 minutes on each side. After grilling
add butter and leave to rest for 5 minutes. Serve with a
spoonful of apple jam, micro herbs and a drizzle of olive oil.

We treat food allergies and intolerances seriously. Every effort is made to instruct our staff regarding
the potential severity of food allergies. Please feel free to seek advice from your server/s as regards
to which food cannot be consumed, if you have any food allergies or intolerances.

local speciality

denotes vegetarian items
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Pizze
Margherita

€ 7.25

Pomodorini

€ 8.00

Tomato sauce, mozzarella, garlic, basil leaves.

Tomato sauce, mozzarella, cherry tomatoes,
garlic, oregano.

Diavola

Tomato sauce, mozzarella, fresh chillies,
garlic, basil, spicy sausage.

Semplicità

Tomato sauce, mozzarella di Bufala,
basil leaves, cherry tomatoes,
Parmigiano shavings.

Ai Formaggi

Tomato sauce, mozzarella, ricotta,
cream cheese.

Capricciosa

€ 9.00

Al Salmone

€ 9.00

Pera e Gorgonzola

€ 9.50

Maltese

€ 9.50

Tomato sauce, mozzarella, mushrooms,
artichokes, ham, eggs, olives, oregano.

Smoked salmon, cherry tomatoes,
capers, black olives.

€ 8.00

Tomato sauce, pears, Gorgonzola cheese,
cured ham.

€ 8.50

Local sausages, grated peppered goats cheese,
capers, black olives, sundried tomato pesto.

€ 8.50
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Pizz

Specialità della Mamma

€ 9.00

Chorizo e Romano

€ 9.00

Ricotta e Spinaci

€ 9.50

Closed pizza, tomatoes, basil, pancetta,
Parmigiano cheese, rucola, honey,
mozzarella di Bufala.

Closed pizza, Chorizo sausage,
Romano cheese, fresh ricotta, tomatoes,
Scamorza cheese, rucola.

Closed pizza, ricotta cheese, spinach.

We treat food allergies and intolerances seriously. Every effort is made to instruct our staff regarding
the potential severity of food allergies. Please feel free to seek advice from your server/s as regards
to which food cannot be consumed, if you have any food allergies or intolerances.

local speciality

denotes vegetarian items
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Ss
Custard Delight

€ 4.00

Mousse

€ 4.50

Vanilla and chocolate custard,
prickly pear liqueur soaked cake,
whipped cream, Turkish delight.

Chocolate and pistachio mousse.

Cheese Cake

€ 4.50

Toffee Pudding

€ 4.50

Classic baked cheese cake,
whisky ice cream.

Sticky toffee pudding, caramel sauce,
whipped cream.
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Tiramisù

€ 4.50

Hot Cicciobons

€ 5.50

Home-made Tiramisù, layered biscuit fingers,
hot chocolate ganache.

Selection of ice-cream

Vanilla, strawberry, chocolate and mint
from Antica Gelateria Del Corso.

€ 2.00

per unit

Cinnamon rolls, hot frosted cream cheese icing.

We treat food allergies and intolerances seriously. Every effort is made to instruct our staff regarding
the potential severity of food allergies. Please feel free to seek advice from your server/s as regards
to which food cannot be consumed, if you have any food allergies or intolerances.

local speciality

denotes vegetarian items
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Local W W
Dolcino Bianco

75cl

€ 9.75

A deliciously fruity, crisp
37.5cl € 5.95
medium-dry white wine, made
with the use of the very latest wine
technology to capture and maximise
the full fruitiness of the grapes used
to produce it.

Pjazza Reġina

An easy drinking, fruity white wine.
This year’s cuvée is a refreshing
white blend made from hand–picked
Chardonnay, Girgentina, Vermentino
and Viognier Grapes.

The Maltese Falcon
Chardonnay

75cl

75cl

An aromatic, fruity dry white wine made
from quality Malta grown Chardonnay
Grapes. This full flavored white has tropical
flavours and a crisp refreshing finish.

€ 11.00

€ 12.00

Classic Collection,
Cavalli- Sauvignon Blanc

75cl

Medina Girgentina
Chardonnay

75cl €15.00
37.5cl € 9.00

Medina Vermentino
Zibibbo

75cl

€ 12.00

This classic Sauvignon Blanc shows off a fine
sharp nose reminiscent of gooseberries.
This delicious, herbaceous, fruity, dry, white wine
has been extremely well vinified in Malta, from
carefully selected hand-picked grapes from Italy.

A skillful blend of the Malta grown noble grape,
Chardonnay and the indigenous white grape
Girgentina. The crispness and the fruitiness of
the Girgentina compliments the fullness and
complexity of the Chardonnay perfectly to
produce a refreshing dry white wine.

€ 15.00

A delightfully fruit-packed, dry and aromatic
white wine, with a delicate floral bouquet made
from a skillful combination of two Malta grown
grape varieties, Vermentino and Zibibbo.
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 gn W W
Cape Spring
75cl
Chenin Blanc, South Africa

€ 12.50

Vivolo Di Sasso
Pinot Grigio IGT, Italy

75cl

€ 14.00

Pasqua
Le Collezioni DOC,
Soave, Italy

75cl € 14.00
37.5cl € 8.00

75cl

€ 15.50

Gavi Del Comune Di Gavi
DOCG, Italy

75cl

€ 19.50

Pale straw with greenish reflections,
lemon scented, fresh, medium bodied,
soft with a fruity harmonious length.

Clear and lemon colour, floral and
intense on the nose. High acidity,
spices, citrus and apple with
a medium dry finish.

With hints of pineapple, peach and an
underlying note of the apricots, this wine’s
light acidity and its fruity lasting aftertaste
make it ideal for pairings.

Straw yellow colour and intense
perfume, lasting fruity bouquet.
On the palate this wine is dry soft
and well balanced due to its full body.

A pale coloured wine, with lovely,
delicate aromas of lemon and citrus
fruits, very fresh in the mouth with
a typical almond taste on the finish.

Calasilente
Vermentino, Italy
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Local
Red W
Pjazza Reġina

75cl

Classic Collection,
Carissimi
Cabernet Sauvignon

75cl € 12.00
37.5cl € 7.50

The Maltese Falcon
Merlot

75cl

Medina Syrah
Carignan Grenache

75cl € 15.00
37.5cl € 8.50

A soft, mellow red wine. This year’s
cuvee is an easy drinking, medium bodied,
red made from hand-picked Syrah,
Merlot and Sangiovese grapes.

€ 11.00

An elegant, robust, fruity medium bodied,
red wine made entirely from the noble
grape variety, Cabernet Sauvignon.

€ 12.00

A fruity, easy drinking, full bodied,
red wine made from hand-picked,
Malta grown, Merlot grape varieties.
It has a soft, ripe flavour with a firm
austere finish.

This noble Syrah grape shows its
true flavours in this easy drinking,
unoaked red wine of great charm
and finesse. The result is a light bodied,
juicy red wine that delivers fruit driven
flavours followed by a soft, refreshing
aftertaste that lingers attractively
in the mouth.
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Red W

Bordeaux Rouge
75cl
Superieur Dulong, France

€ 14.00

Vivolo Di Sasso
Merlot IGT, Italy

€ 14.00

This is a wine with all the characteristics
of youth - the fruit, the power, and the burst
of flavour. The grape mixes with notes of coffee
and vanilla, lent by the wooden barrels. On the
palate, the attack is smooth with a roundness
of flavour. A sound tannin structure is balanced
by woody and fresh fruit aromas, leading
to a strong finish.

75cl

Elegant, well-structured and balanced wine,
ruby red colour, clean bouquet with notes
of currants and violets.

Fox Grove
75cl
Shiraz Cabernet, Australia

€ 14.00

Costalunga
Barbera D’Asti DOCG
Bersano Piemonte

75cl

€ 15.75

Pasqua Le Collezioni
DOC Valpolicella, Italy

75cl € 16.00
37.5cl € 10.00

Dominant in taste and bouquet,
well balanced fruity, fine everyday wine.

Intense with notes of spices, tobacco,
eucalyptus and red fruit. Clean cut by palate,
rich with long finish pronounced notes
of fruit and tobacco.

A ruby-red coloured wine, with hints
of cherries, medium body, round and soft
on the palate with velvety tannins.
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Local Rosé W
Pjazza Reġina

75cl

€ 11.00

The Maltese Falcon

75cl

€ 12.00

This off-dry rosé offers refreshing
acidity and ripe, red berry fruit flavours.
This unique rosé is made from quality
red grape varieties Gellewza and Syrah
grown in the Maltese Islands.

A soft, fruity, easy drinking rosé, made
entirely from Malta’s indigenous red grape
variety, Ġellewża. This delightful, medium
dry rosé wine has a delicate strawberry
bouquet and ripe fruity flavours.

Medina Grenache

 gn Rosé We
Rosé d’Anjou
Les Caves Henry
Le Cuvier, France

75cl

Light pink in colour with purple shades,
clear and bright. On the nose it is aromatic
with hints of strawberry, raspberry, red
currant and red cherry. On the palate
it’s ample, slightly mellow, fleshy
and persistent.

€ 16.00

75cl

A delightful, fruity rosé wine, made
entirely from hand-picked Malta grown
red Grenache grapes, renowned for
producing top quality, rosé wines with
flavours that are reminiscent of black-pepper
dusted strawberry fruit.

€ 15.00
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Ġellewża Frizzante
Rosé Demi Sec

75cl

Girgentina
Frizzante Brut

75cl

€ 14.50

75cl

The aromas, recall ripe white fruit, floral
and mineral notes. In the mouth it is fruity,
fresh, clean, delicate and elegant with
refreshing acidity.

Ġellewża Frizzante, is Malta’s original
“Lifestyle” Rosé wine made entirely from
the unique indigenous red grape variety
Ġellewża. This delicious, semi sparkling,
medium dry, is bursting with ripe fruity
flavours. A delicate strawberry bouquet
is followed by a steady stream
of “fizz and fruit”.

Girgentina Frizzante, is Malta’s original
“Lifestyle” Blanc de Blancs made entirely
from the unique indigenous white grape
Variety Girgentina. This crisp, refreshing,
fruity, dry semi sparkling wine is full flavour
with a creamy rich mouthful of “fizz and fruit”.

La Pieve Prosecco
Mionetto, Italy

€ 14.50

€ 15.75

fb.com/dacicciocucina
Rate us on www.tripadvisor.com
and leave us your comments on Facebook.
t: +356 2289 4473 e: info@cicciocucina.com w: www.cicciocucina.com

