
Paranga is InterContinental Malta’s seaside restaurant, set on

teak decking overlooking the rippling Mediterranean Sea. Here

one is certain to find an enticing and exclusive atmosphere,

where the centre of attention is the pristine and unspoiled

natural flavour of the cuisine. Chef de Cuisine Jake Mangani

presents a menu characterised by a superb array of stimulating

and diverse Italian and Mediterranean creations, interpreted in

both a traditional and contemporary style. Fresh fish and shellfish

arrive daily from local fishermen, creating with certainty, a peak

of individual interest or the ideal fare for a special occasion; all of

which may be enjoyed with an ideally selected and impeccably

paired wine, aperitif or digestif.

Isabel Ciucci, Operations Manager for InterContinental Malta’s

beach operations and outlets, her passion, skill and continual

aspiration for unparalleled customer service has led rapidly to

the entire team providing faultless attention to detail that

perfectly complements throughout the dining experience the

creations of the kitchen.
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€95 per person

Paranga New Year’s Eve Menu

Cenone di Capodanno

Lo Stuzzichino - Amuse-bouche

Ostrica con Caviale d’Arancia e “Pipette” all’Aceto di Ciliegie e Scalogno

Fresh Gillardeau oyster with orange caviar, cherry vinegar and
shallot dressing 

Antipasto - Appetiser

Grilled octopus tentacles served on a smoked aubergine puree,  
beetroot gel and keta caviar, selected greens

Primo - Starter

Secondo - Main course

Or

Filetto di Vitello alla Piastra, Costina di Manzo Cotta a Bassa Temperatura, 

Dolce  -  Dessert

Champagne e Uva a Mezza Notte

Champagne and grapes at midnight

Intermezzo - Intermediate

Cotechino con Lenticchie in Umido

Lentil ragout with Cotechino sausage

30 31

Verdurine Grigliate, Purea di Zucca 

44 45

                  Gel di Barbabietola e Caviale di Salmone

Tortellacci al Tartufo Ripieni con Funghi Porcini e Noci

set on a spinach puree and finished with pecorino espuma

Duo of pan seared veal fillet and slow cooked glazed beef short rib, oxtail and smoked cheese 
croquette served with mashed potatoes, grilled baby vegetables,  pumpkin puree and port wine jus

Ombrina Al Forno, Mezz’Astice al Vapore Aromatizzata al Basilico, Capasanta Arrosto,

 Beignet di Granchio e Aragosta, “Pommes Fondant e Purea di Broccoli

Oven baked meagre, slow cooked lobster infused in basil oil, served on broccoli puree with pan seared scallop, 
Atlantic crab and lobster beignet, thyme and tomato potato cake and baby carrots

Mousse al Cioccolato Bianco e Frutti di Bosco

White chocolate and forest fruit mousse

(A symbolic, Italian traditional dish “which promises wealth and banishes bad luck for the year ahead”)

Seated at 20:00, Amuse-bouche served at 20:30
Allergen free options available for all courses

Menu only applicable for 2022 New Year's Eve Dinner


