
Baked Rice (GF) €9.50

Timpana  €9.50

Lasagna €12.95
Layers of pasta sheets, home made mince beef & pork, cheese, 
bechamel sauce, rich tomato sauce, spices, red wine, and fresh herbs

Steak & Guinness pie (LF) €8.60
Served with fries. Add gravy for €0.50

Beef & Pork pie (LF) €8.60
Served with fries. Add gravy for €0.50

Sheperd’s pie (LF) €8.60
Served with fries. Add gravy for €0.50

Tuna & Root Vegetables Pie (F)(LF) €8.60
Served with fries. Add gravy for €0.50

Chicken and Mushroom pie €8.60
Served with fries. Add gravy for €0.50

Cheese (V) or Pea cakes   €1.10
Available until 4PM.

Ricotta Pie (V) €3.95

spinach, Tuna & Anchovy Qassata (F)(LF) €2.95

arancini €3.75
Bolognese / Ham and Cheese / Chicken and Mushroom / 
((NEWNEW))  Cacio & Pepe and Carbonara

Ham & Cheese Quiche Lorraine €8.50

Artisan Classics

gourmet burgers

Mexican Chicken Burger €13.95
Crispy chicken cutlet, honey mustard, white cabbage, 
salsa bandera, and lettuce

Cheesy Double Decker Classic €14.25
2 Smashed beef burgers topped with melted cheese in a garlic toasted bun, 
with house sauce, gherkins, fresh onion rings, tomatoes, and lettuce

Salmon Remoulade Burger (F) €14.50
In-house made salmon patty, remoulade sauce, rocket leaves, 
shoestring potato, tomatoes

Halloumi and Rosti Burger (V) €13.50
Grilled halloumi, potato rosti, guacamole, baby spinach, house dressing

Add fried egg, bacon or cheese for an extra charge of €1.00

Side Salad (VG) (GF) (LF) €3.50

Fries (V) €3.00

Sweet Potato fries (V) €3.50

Egg - Fried, poached (V) (LF) €1.00

two scrambled Eggs (V) €2.50

extras

Wild Mushroom Mini Arancini (V) €4.25

Tomato and Mozzarella Mini Arancini (V) €4.25

Vegetable Samosas (V) €4.95
Served with sweet chilli sauce

Duck Spring Rolls €5.25
Served with hoisin sauce

Sticky Pork Belly Bites €7.95
Served with hoisin, honey, and ginger sauce

Salmon Bites (F) €8.95
Panko breaded Salmon cubes, served with Maple Lime Mayo

nibbles

sandwiches

Sliema Club XL €11.95
3 Layers XL white slice bread, with smoked ham, provolone, 
egg mayo salad, tender chicken strips, streaky bacon, lettuce, 
and tomatoes. Served toasted.

Gammon and Provolone Toastie €5.95
XL white sliced bread with butter, gammon and provolone cheese. 
Served toasted. 

Smoked Salmon Triple Decker (F) €7.95
White or Brown sliced bread layered with smoked salmon, egg mayo salad, 
grilled red pepper, rucola and cream cheese dressing

Caprese Sandwich (V) €6.50
White or Brown sliced bread with fresh mozzarella, 
tomatoes, basil, olive oil, and balsamic glaze

“California Roll” Sandwich (F) €6.50
White or brown sliced bread with surimi crab aioli, cucumber julienne, red 
pepper, and guacamole

Egg Salad Xl Toastie (V) €6.95
XL white slice bread with wholegrain mustard, egg mayo,
crispy lettuce, and sliced cucumber.

Gluten free bread available at an extra charge of €1.50 
Upgrade to: Pinsa, White Ciabatta for €2.50
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FRESH SALAD

Greek Chicken Salad €12.50
Grilled chicken thighs, lettuce, cucumber, cherry tomatoes, black Kalamata 
olives, red peppers, diced onion, feta cheese and tzatziki dressing

Caprese Salad (V) €11.95
Sliced tomatoes, fresh basil, fresh mozzarella, olive oil, reduced 
balsamic vinegar, walnut pesto served with garlic crostini

Crispy Salmon Salad (F)(lf) €13.95
Crispy salmon, lettuce, baby spinach, crab Aioli, cherry tomatoes, 
cucumber, Guacamole, sesame seeds and lemon wedge

Smoked Brisket Salad €13.95
Slow cooked and smoked beef brisket, white cabbage, carrots, onions, 
bell peppers – slightly sauteed in sesame oil, Beurre noisette, sourdough 
buttered croutes, crispy onion, sesame seeds, tomato salsa and soft herbs

WRAPS

Kentucky Chicken Crunch Wrap €8.95
Fried chicken fillet, ranch dressing, bacon lardoons, 
lettuce, sliced Maasdam cheese, grated carrots

Daredevil Chicken (MS)(LF) €8.95
Tender chicken thighs, Sriracha mayo, gherkins, shredded lettuce, 
sweet corn, and cherry tomatoes

Smokey Beef Quesadillas (MS) €12.50
Slow Cooked smoked beef brisket, melted cheese, spicy beans, 
guacamole. Served with side sour cream

Smoked Salmon and Crab Roll Ups (F) €9.50
Surimi crab aioli, baby spinach, smoked salmon, grilled red peppers, 
lemon zest, and spring onions

Aubergine Schnitzel Wrap (V) €8.95
Hummus, fried aubergine, rucola, onion and somato salsa, 
olive oil, chickpeas, and shredded carrots

SLIEMA menu
Start your day with 
busy bee breakfast! 
Scan this QR code or ask our friendly staff 
for access to our mouthwatering breakfast options.

served till noon

Busy Bee treats food allergies & intolerances seriously. If you suffer from any, please consult with our staff. Kindly note that all our products are manufactured in an environment where fish, wheat flour, crustaceans, molluscs, milk (including lactose), 
eggs, mustard, celery, nuts, peanuts, soya, sulphur dioxide (SO2), sesame seeds and lupin are present. In the circumstances, although the above may not be listed in the ingredients list, traces might still be present.

Italian Steak Pinsa €10.50
Pinsa with slow cooked beef brisket, sauteed onions, 
Provolone and rucola

“Hobza Tonn u Kunserva”  (F)(lf) €6.95
Slightly grilled thickly sliced Maltese loaf tuna flakes, 
local tomato paste, sundried tomatoes, black olives, 
capers, onions, giardiniera, lettuce and olive oil

Chicken Parm Roll (N) €8.95
Garlic butter toasted soft roll with breaded chicken, rich tomato sauce, 
melted fresh mozzarella and in house made walnut pesto

Panko Aubergine Ciabatta (V)(N) €7.95
White ciabatta bread with hummus, fried breaded aubergine, 
walnut pesto, baby spinach, and sliced tomatoes

Bean And Green (VG) (MS) €7.25
White ciabatta, filled with hummus, spicy beans, sauerkraut, 
chopped spinach, and Pico de Gallo

 – Maltese Traditional

artisan bread

unwind  &  enjoy  cockta i ls  at  busy  b e e 

ask  for  our  cockta i l  menu
h appy  hour   3PM-7pm 

monday  to  fr iday

PASTA
SPAGHETTI Alla CARBONARA €13.50
Guanciale, egg yolk, pecorino romano, black pepper

Spaghetti Alla Amatriciana (MS) €13.95
Guanciale, tomato sauce, grana, pecorino, olive oil, chilli, black pepper

Home-made Ravioli (V)  €13.50
In-house made ravioli tossed in a rich tomato sauce 
with grana padano and fresh basil

Tagliatelle Vongole e Peperoncino (F) €14.50
Tagliatelle pasta with clams, red chillies, garlic, lemon, 
fish stock and fresh herbs

Gnocchi Gorgonzola e Noci (V)(N) €13.95
Potato gnocchi tossed in a rich gorgonzola sauce with walnuts 
and fresh herbs, topped with basil and grana oil

Risotto con Funghi (V) €14.50
Arborio rice with oyster and white mushrooms, emulsified
with porcini mushroom stock, grana padano, and butter. 
Topped with fresh herbs and grana shavings

Risotto Gamberi e Pistacchio (F)(N)(GF) €14.95
Arborio rice with tiger prawns, basil and walnut pesto, 
pistachio crumbs, grana tuille and olive oil

Gluten free pasta available at an extra charge of €1.50

(LF) Lactose free  •  (ms) Mildly spicy  •  (GF) Gluten free  •  (VG) VEGAN 

(N) nuts  •  (V) Vegeterian  •  (F) contains FISH  •    Maltese Traditionalspecial diet

hot dogs

Sauerkraut Chilli Dog (MS) €8.95
Hot dog & roll with sauerkraut, chilli sauce, provolone cheese, 
topped with sauteed onion, English mustard and maple and lime mayo

Pickles and Potato Cheesy Dog €8.75
Hot dog & roll with gherkins, in-house sauce, melted mozzarella 
and cheddar cheese, topped with mayo, and crispy potato shreds

Mexican Dog (MS) €8.75
Hot dog & roll with spicy beans, chopped lettuce, salsa Bandera 
and Sriracha mayo 

Cowboy BBQ Dog €8.50
Hot dog & roll with streaky bacon, diced onion, tomatoes, 
bbq sauce and ketchup

(UPGRADE TO FRIES FOR €1.75 OR SWEET POTATO FRIES FOR €2.50)

(UPGRADE TO FRIES FOR €1.75 OR SWEET POTATO FRIES FOR €2.50)



Ice-Cream

BY SCOOP One €2.95      Two €3.95      Three €4.80

Berry €6.50
Strawberry ice-cream with a shot of raspberry syrup, strawberry sauce, 
white chocolate pearls and finished with panna

Chocolate Sundae €6.50
Rich chocolate ice-cream enriched with cookie crumbs, drizzled 
with chocolate sauce, profiterole, panna and roasted crushed hazelnuts

Noccio €6.50
Nocciola ice-cream with caramelized hazelnuts, 
chocolate sauce, panna, and a shot of Grand Marnier

Exotic €6.50
Mango ice-cream with a shot of coconut syrup, 
desiccated roasted coconuts, panna & a crunchy wafer

Amarena SundaE €6.50
Vanilla ice-cream with amarena cherry variegate, 
topped with whipped panna and a shot of cherry liqueur

Trio €6.50
Dark chocolate, Bacio, vanilla ice-cream topped with chocolate sauce, 
whipped cream, hazelnuts finished with a shot of rum

Cookie Fantasy €6.50
A trio of cookie ice-cream, dusted with cookie crumbs, 
chocolate and orange sauce finished with panna and crunchy wafer

aperol spritz €7.50

negroni €7.50

espresso martini €7.50

standard spirits €3.00

premium spirits €5.00

mixers €2.00

good spirits

Drinks
Mineral Water Regular €1.85 Large  €3.30
Still / Sparkling

Orange Juice Regular €3.70 Large  €4.60

Fruit Juices €2.60

Ice Tea €2.60
Peach / Lemon

Fresh Milk €1.40

Soft Drinks €2.60

LOCAL Beer Half Pint €2.50 Pint  €4.50

International BEER          Half Pint €2.50 Pint  €4.50

Shandy Pint Half Pint €2.50 Pint  €4.50

Cider €4.95
Ask a member of staff for the range available

Organic soft drinks Bio Sicilia €2.60
Aranciata, Arancia Rossa, Lemon & Ginger, Green Tea, Lemonade

white
Falanghina IGT Vinosia 75cl €15.50
Sauvignon DOC Terre Magre 75cl €15.50

Rose
Rosapasso Originale IGT (Veneto) 75cl €15.50

red
Primitivo Salento Orus IGT (Puglia) 75cl €15.50
Chianti Colli Senesi €15.50

prosecco
Millesimato Prosecco extra dry DOC 75cl €16.00
Prosecco DOC Mabis Biscardo 200ml  €4.95

half bottle
Falanghina IGT 37.5cl €9.50
Primitivo Di Salento Vinosia 37.5cl €9.50

by the glasS
Please ask a member of staff for today’s wine selection €4.50

italian wine

white
Medina Chardonnay Girgentina DOK Malta €13.50

Rose
Medina Rosé Grenache DOK Malta €13.50

red
Medina Syrah, Carignan, Mourvèdre, IGT Maltese Islands €13.50

half bottle
Medina Chardonnay Girgentina, DOK Malta €8.50
Grand Vin de Hauteville Chardonnay, DOK Malta €10.50
Medina Rosé Grenache, DOK Malta €8.50
Medina Syrah, Carignan, Mourvèdre, IGT Maltese Islands €8.50
Grand Vin de Hauteville Cabernet Sauvignon, DOK Malta, Superior €10.50

local wine

Espresso Single €1.85

Espresso double €2.00

Cappuccino €2.65

Cappuccione €2.95

Espresso macchiato €1.95

Flat white €2.60

Latte macchiato €2.60

Hot chocolate €3.30
May be served vegan on request

Luxury Hot chocolate €3.70

Americano €2.20

Babycino €1.50

Mocha €3.50

Hazelnut Mocha €3.75

Pistacchio Mocha Delight €3.75

Espresso Taormina €3.50

Iced Coffee €2.80

Iced Coffee with almond infusion €3.30

Irish Coffee €4.50

Affogato  €3.70
Espresso shot and one scoop of ice-cream

Chai Latte €2.95

Chemex Two Servings €6.50

V60  Two Servings €6.50

Aeropress €4.95

Superfood lattesSuperfood lattes  

Green Matcha latte €3.50

Golden Turmeric latte €3.50

Beetroot and cacao Latte €3.50

ADD a Syrup shot To your coffee €0.60
Choose from Caramel, Vanilla, Hazelnut, Coconut & Almond
Extra shot of Coffee at 60c
Plant based Milk (Soya, Oat & Almond) suitable for vegan, vegetarian, lactose 
intolerant, also available at an extra charge of 50c

Enjoy Unordinary Specialty Coffee - only at Busy Bee  
Discover the amazing taste and aroma profile of our washed, 

natural and honey processed 
coffee beans grounded on demand for you. 
Choose your favourite extraction technique, 

Chemex, V60 or Aeropress.

specialty coffee

Genna tal-GhodwA                  One Cup €2.65      Two Cups  €3.70
“Heaven at Dawn” English Breakfast Tea. A superior blend from single 
origin estates Ceylon & Assam. Exclusively blended for Busy Bee

Tangy citrus & Lemongrass     One Cup €2.65       Two Cups €3.70
Green Tea blend. Exclusively blended for Busy Bee

Tghanniqa tan-Nahla             One Cup €2.65        Two Cups  €3.70
“Hug from a Bee” Chai Tea. Exclusively blended for Busy Bee 

earl grey                                         One Cup €2.65        Two Cups  €3.70
A twist on the classic Earl Grey with natural Bergamot oil and 
orange peel. Vanilla and creme notes along with blue cornflowers

Trankwilla tisane One Cup €2.65        Two Cups  €3.70
Aromatic herbal infusion

Wens TISANE One Cup €2.65       Two Cups €3.70
Floral herbal infusion

Berry compote  TISANE            One Cup €2.65       Two Cups €3.70
Fruity herbal infusion

Rooibos Vanilla One Cup €2.65       Two Cups €3.70
Earthy honeybush herbal infusion

Expertly sourced from
renowned plantations across
the most popular tea regions.

Discover our artisan 
Maltese blends and add a bit

of umph to your cup.

SPECIALTY leaf teas

( ENGLISH 
BREAKFAST)

Apple crumble served with 1 scoop of ice-cream €5.75

Rich chocolate brownie served with 1 scoop of ice-cream €5.75

Luxury delight €4.50
a selection of luxury pastries displayed at the counter

Party tarts €1.90

Apple pie €2.95

TRADITIONAL SLICES €3.95
Carrot Cake / Fudge Cake / Kassatella / Gateau Selection
Add a scoop of ice-cream for €1.50

Pralines €1.00

Mqaret €4.95
Vanilla bean ice cream drizzled with honey,
Mqaret finished with a dust of icing sugar

indulgent

Smoothies

Strawberry & Banana €4.20

Mango & Passion Fruit €4.20

Carrot & Ginger €4.20

Beetroot & Ginger €4.20

kiwi & pineapple €4.20

Cranberry & Raspberry €4.20

Berry Bliss €4.20
Mix of berries

frappe €4.50
Choose from: Coconut Cream, Dark 
Mocha, Cookies & Cream, Yoghurt

Thick Shake €4.50

Busy Bee treats food allergies & intolerances seriously. If you suffer from any, 
please consult with our staff. Kindly note that all our products are manufactured 
in an environment where fish, wheat flour, crustaceans, molluscs, milk (including 
lactose), eggs, mustard, celery, nuts, peanuts, soya, sulphur dioxide (SO2), sesame 
seeds and lupin are present. In the circumstances, although the above may not be 

listed in the ingredients list, traces might still be present.



busy bee English Breakfast €11.50
Scrambled Egg, Streaky Bacon, Black Pudding, Hash Browns, 
Beef and Pork Sausages, Grilled Tomato.  
Served with side toasted bread and butter

full English Breakfast €10.95
2 fried eggs, Cumberland Sausages, Baked beans, Sautee mushrooms, 
Hash Browns, Sautee Cherry Tomatoes, Streaky Bacon Rashers. 
Served with side toasted bread and butter

Veggie Breakfast (V) €10.95
Breaded Poached Egg, Hash Browns, Sautee Cherry Tomatoes,
Fried Tofu, Sautee Mushrooms, Baked Beans. 
Served with side toasted bread and butter

Southern Chicken Waffle Stack €9.95
Two Waffles layered with Fried Chicken, Bacon, Maple syrup, 
Topped with crispy Parma ham and Fried onions

Sourdough Benedict €9.50
Grano Duro sourdough buttered and toasted, topped with streaky bacon, 
spinach, 2 poached eggs, hollandaise sauce, and crispy Parma Ham

Eggs Royale (F) €9.95
Sourdough bread toasted with seaweed butter, topped with Guacamole, 
smoked salmon, scrambled eggs, chives and caviar

Asparagus On Toast (V) €8.95
Brioche topped with sautee asparagus, onion, and spinach. 
A touch of lemon, and sesame oil. Served with a panko breaded 
poached egg, side hollandaise and sriracha sauce

Breakfast Vegan Tacos (VG) €8.95
Two Tacos filled with roasted aubergine and zucchini, mixed with 
spiced couscous, chickpea dressing, grated carrots, topped 
with crumbled tofu, fried onion, and fresh herbs

Omelette Burrito €6.95
Omelette combined with a flour tortilla and rolled. 
Served with side petit salad. 
Choose fillings from: ham, cheese, 
bacon, spinach, tomato, mushrooms - at €1 each

Streaky Bacon Pancakes €8.95
Soft Pancakes layered with streaky smoked bacon and maple syrup 
topped with salty shredded fried potatoes

White Chocolate Pancakes (V)(N) €8.95
Soft Pancakes layered with white chocolate spread, 
Hazelnut crumbs, Honeycomb and Caramel syrup

Busy Bee treats food allergies & intolerances seriously. If you suffer from any, please consult with our staff. Kindly note that 
all our products are manufactured in an environment where fish, wheat flour, crustaceans, molluscs, milk (including lactose), 
eggs, mustard, celery, nuts, peanuts, soya, sulphur dioxide (SO2), sesame seeds and lupin are present. In the circumstances, 

although the above may not be listed in the ingredients list, traces might still be present.

(LF) Lactose free • (ms) Mildly spicy • (GF) Gluten free • (N) nuts

(VG) VEGAN • (V) Vegeterian • (F) contains FISH •   Maltese Traditional
special 

diet

BREAKFaST
sliema menu



Breakfast Brioche    €8.95
Brioche Bun with Sunny Side Up Egg, Streaky bacon, 

Hash Browns, Mayo, and Baby Spinach. Served with side fries

Savoury Pancake Stack (V)     €9.95
Pancakes layered with sauteed mushrooms and onions, 

scrambled eggs, and crunchy potato shreds, 
served with side hollandaise sauce

Beef Sourdough     €11.50
Slow cooked and smoked beef brisket, sauteed in beurre noisette 
with white cabbage, yellow onion and shredded carrots, topped 
with provolone cheese and home-made mustard mayo, in Sour-

dough bread, served with side fries

Smoked Salmon Waffle (F)     €10.50
Two home made waffles with cream cheese dressing,

smoked salmon, baby spinach, poached egg, and hollandaise, 
served with side fries

Busy Bee treats food allergies & intolerances seriously. If you suffer from any, please consult with our staff. Kindly note that 
all our products are manufactured in an environment where fish, wheat flour, crustaceans, molluscs, milk (including lactose), 
eggs, mustard, celery, nuts, peanuts, soya, sulphur dioxide (SO2), sesame seeds and lupin are present. In the circumstances, 

although the above may not be listed in the ingredients list, traces might still be present.

(LF) Lactose free • (ms) Mildly spicy • (GF) Gluten free • (N) nuts

(VG) VEGAN • (V) Vegeterian • (F) contains FISH •   Maltese Traditional
special 

diet

SERVED FROM NOON TO 4PM

sliema
brunch

menu



Chicken Francese     €17.95
Chicken Thighs battered and cooked in a creamy broth with lemon 

and garlic, served with side mash potatoes, sauteed asparagus 
and carrot puree

Beef Short Rib     €21.50
Slow cooked beef short rib, with a wine reduction sauce, spring 

onion, sweet potato croutons, fresh herbs, grilled zucchini, 
served with side French fries

Melanzane alla Parmigiana (V)     €16.95
Fried panko coated Aubergine, layered with potato puree, 

a rich tomato sauce, fresh mozzarella, and soft herbs. 
Baked and topped with fresh grana Padano shavings 

and basil oil

Sea bass Chermoula (F)     €22.50
Grilled fillet of sea bass, infused with chermoula dressing, 

served on carrot puree, sauteed asparagus, petit salad 
dressed in crab aioli, fish velouté, grilled cherry tomatoes, 

and side potato mash.

Busy Bee treats food allergies & intolerances seriously. If you suffer from any, please consult with our staff. Kindly note that 
all our products are manufactured in an environment where fish, wheat flour, crustaceans, molluscs, milk (including lactose), 
eggs, mustard, celery, nuts, peanuts, soya, sulphur dioxide (SO2), sesame seeds and lupin are present. In the circumstances, 

although the above may not be listed in the ingredients list, traces might still be present.

(LF) Lactose free • (ms) Mildly spicy • (GF) Gluten free • (N) nuts

(VG) VEGAN • (V) Vegeterian • (F) contains FISH •   Maltese Traditional

SERVED FROM 6PM TILL CLOSING

special 
diet

sliema
dinner

menu



cocktails
at €7.50 each

Espresso Martini
Vodka, Kahlua, Espresso

Margarita
Tequila, Triple sec, Lime juice

Mojito
White Rum, Lime juice, Brown sugar, Mint leaves

Garibaldi
Campari, Orange juice

Lavender Spritz
Soda, Prosecco, Lavender syrup

Passion fruit Spritz
Soda, Prosecco, Passion fruit juice

Negroni
Gin, Campari, Red Vermouth

Long Island
Gin, Rum, Vodka, Triple sec, Lemon juice, Pepsi

Cosmopolitan
Vodka, Triple sec, Cranberry juice, Lime juice

Amalfi Spritz
Soda, Prosecco, Limoncello

Americano
Campari, Red Vermouth, Soda

h a p p y  h o u r s 
f r o m  3 P M  t o  7 p m 
m o n d A y  -  f r i d a y

sliema
menu




