
Waterbiscuit is the all-day dining restaurant at InterContinental Malta, 
serving meals from 12 pm to 11 pm.

Chef Clifford Fenech has curated a menu designed to satisfy all appe-
tites throughout the day, inspired by his love for classic French bistros. 
This is reflected not only in the selection of classic and contemporary 
decadent dishes on the menu but also in the provision of quick meals 
within the tranquil and sophisticated ambience that is Waterbiscuit, 

situated in the heart of St. Julian’s.

Chef Clifford is supported by a passionate and skilled team, alongside 
Operations Manager Mohammed Rady and his staff, to deliver a holistic 

dining experience from start to finish—whether it’s a quick business 
lunch, a snack, a family occasion, or a romantic treat.

We follow good food hygiene practices in our kitchens, but due to presence of
allergenic ingredients in some products there is a small possibility that allergen

traces may be found in any item.  We advise you to speak to a member of
staff if you have any food allergies or intolerances.



HORS D’OEUVRES

Chicken Liver Parfait	 	 €13.00
chicken liver, toasted brioche complemented with a fig and port reduction and pickled red onions
contains egg, lactose, gluten, celery, sulphites, mustard

Classic Beef Tartare	       			   €16.50
minced beef, egg yolk, gherkins, shallots, capers, croute, tabasco, Dijon mustard and soft herbs
contains gluten, egg, sulphites, mustard

Salmon Tartare 		                          €14.50
salmon tartare, orange gel, pickled cucumber, chive mousse and sesame rice crisp
contains lactose, gluten, fish, sesame, sulphites

Mussels Marinière	 	 €11.00
fresh mussels, garlic, onions, parsley, bay leaves, fresh thyme, white wine finished with
cream and croute
contains lactose, gluten, molluscs, fish, celery, sulphites

Smoked Duck Breast    			   €15.00
duck breast, torched pineapple, toasted coconut and candied walnuts
contains gluten, tree nuts

Buffalo Mozzarella and Sweet Potato Salad      		  €12.50
buffalo mozzarella, sweet potato, pan roasted peanuts, cherry tomatoes, rocket leaves and basil oil
GF, V - contains lactose, peanuts

Speciality of the Day 		                          *D.P.
kindly ask your server for information about the daily speciality

MEZE

Select Your Preferred Hors D’Oeuvres from Above to Share - for min of 2 persons

Selection of Three	 €33.00
Selection of Four	 €46.00

SOUP

Cream of Pumpkin Soup 				    €11.00    
butternut squash topped with smoked ham hock, bread crostina and crispy onions
contains gluten, lactose

Classic French Onion Soup	 � €11.50
French onion soup served with glazed Gruyère cheese gratin
contains lactose, gluten, celery, sulphites

Kindly advise our staff of any allergies and other dietary requirements
GF – Gluten Free   V – Vegetarian   VG – Vegan

Halal Certified Meat Available



STARTERS

PASTA & RISOTTO

Paccheri Pasta with Pulled Lamb		  €16.50
tube pasta, pulled lamb, onion marmalade, finished with thyme oil, Parmesan
cheese and crushed pistachios
contains egg, lactose, gluten, tree nuts, celery, sulphites

Tagliatelle Pasta with Prawns	       			   €18.50
flat ribbon pasta, sauced with creamy bisque, prawns, fresh spinach and lemon grass oil
contains egg, lactose, gluten, crustaceans, celery, sulphites

Risotto with Leeks 		                          €13.50
Acquerello risotto with leek purée, crushed peas, chèvre cheese crumble and candied hazelnuts
V - contains lactose, gluten, tree nuts, sulphites

Casarecce Pasta with Smoked Pancetta		  €14.50
short twisted typical Sicilian pasta with smoked pancetta and pecorino creamy cheese sauce
contains egg, lactose, gluten

Pumpkin Ravioli    			   €14.50
pumpkin filled ravioli with sage butter, amaretti biscuits and crispy kale
V - contains egg, lactose, gluten, tree nuts, sulphites

Agnolotti Bianconeri all’Aragosta      		  €19.50
lobster stuffed pasta pockets with squid ink and an orange and dill emulsion
contains egg, lactose, gluten, crustaceans

Rice Tagliatelle      		  €12.00
flat ribbon gluten free pasta with a cherry tomato fondue, sauté asparagus and basil 
GF, V, VG

Gluten free pasta is available upon request

All pasta and risotto may be served as a main course portion at a supplement of €9.00

Kindly advise our staff of any allergies and other dietary requirements
GF – Gluten Free   V – Vegetarian   VG – Vegan

Halal Certified Meat Available



MAIN COURSE 

FISH

Pan Seared Seabass		  €28.50
pan seared seabass, grilled octopus, pumpkin and ginger pureé, crispy kale, chorizo and octopus
fricassée
contains lactose, gluten, fish, celery

Poached Meagre	       			   €28.00
poached meagre, maple and celeriac purée, torched baby gem, rösti potato, dried cherry
tomatoes and fennel velouté
contains lactose, gluten, fish

Seared Salmon Fillet 		                          €27.00
seared salmon fillet, pea and pistachio salad finished with lemongrass oil, asparagus and crispy nori
contains lactose, gluten, tree nuts, fish

Our fish is a natural product and may contain small bones

MEAT

Barn Farmed Chicken Breast		  €23.50
barn farmed chicken breast, leek purée, wilted spinach and forest mushrooms
GF contains lactose

Slow Cooked Pork Collar	       			   €23.00
slow cooked pork collar, sautéed cabbage, smoked ham hock, cannellini beans, apple
purée and thyme jus
GF contains lactose, celery, sulphites

Glazed Veal Cheeks 		                          €30.00
glazed veal cheeks, truffle potato mash, bok-choy, Tropea onions and poached egg
contains egg, lactose, gluten, celery, sulphites

Barbary duck		  €26.00
Spiced rubbed duck breast, braised red cabbage, potato purée, jus rôti
GF contains lactose, celery, sulphites

Black Angus Beef Ribeye	       			   €33.00
black angus beef ribeye, fennel pureé, carrots, leeks, beef extract and truffle 
mushroom cream sauce
contains lactose, gluten, soya, sulphites

Beef Bourguignon 	 		                          €26.00
classic red wine beef stew, carrots, shallots, bacon, mushrooms
contains gluten, celery, sulphites, lactose

Kindly advise our staff of any allergies and other dietary requirements
GF – Gluten Free   V – Vegetarian   VG – Vegan

Halal Certified Meat Available



VEGAN

Root Vegetable Kiev		  €19.00
root vegetable Kiev, wilted greens, tofu dollop, onion marmalade and chickpea purée
V, VG - contains gluten, sesame, sulphite

Crispy Polenta	      			   €19.50
fried corn meal, sweet potato, roasted Tropea onions, crispy kale and asparagus
GF, V, VG - contains lactose, celery, sulphite

All main courses are served with one side dish of your choice from the below

SIDES

Twice cooked potato wedges	 € 3.50
V, VG - contains traces of gluten
Mashed potatoes	 € 3.00
GF, V - contains lactose
Parsley boiled  potatoes	 € 3.00
GF, V, VG 

Mixed salad 	 € 3.50
GF, V, VG
Maple roasted root vegetables	 € 3.50
GF, V, VG - sulphites
Steak house fries	 € 3.00
V, VG - contains traces of gluten

FLEXIBLE DINING

NOURISH BOWLS

Chicken		  €15.00
grilled chicken breast, served with quinoa, cherry tomatoes, baby spinach, spring onions, 
carrots and cucumbers topped with a lemon and tahini dressing
GF contains sesame

Tofu	       			   €13.00
grilled tofu served with quinoa, cherry tomatoes, baby spinach, spring onions, carrots
and cucumbers topped with a lemon and tahini dressing
GF, V, VG - contains sesame, soy

ANYTIME DISH

Beef Striploin à Cheval		  €33.00
grilled Angus striploin steak served with a sunny side up egg, potato rösti, spinach, cherry
tomatoes, asparagus, topped with a beef jus and truffle cream sauce
contains egg, lactose, gluten, sulphites, celery

Panisse	      			   €19.00
chickpea patty accompanied by oyster mushrooms, bok choi, roasted onions, rice crisp crackers
topped with basil oil
V, VG - contains gluten, sesame

Kindly advise our staff of any allergies and other dietary requirements
GF – Gluten Free   V – Vegetarian   VG – Vegan

Halal Certified Meat Available



ALL TIME FAVOURITES

Classic Caesar Salad 		  €13.00
lettuce, bacon, Parmesan cheese, Caesar dressing, croutes
contains egg, lactose, gluten, fish, sulphites, mustard    

Chicken Pop Caesar Salad 	       			   €15.50
chicken popcorn, lettuce, bacon, Parmesan cheese, Caesar dressing, croutes
contains egg, lactose, gluten, fish, sulphites, mustard

Grilled Barn-fed Chicken Breast Caesar Salad 	       			   €17.00
grilled chicken breast, lettuce, bacon, Parmesan cheese, Caesar dressing, croutes
contains egg, lactose, gluten, fish, sulphites, mustard

Salmon Caesar Salad 	      			   €19.00
grilled salmon, lettuce, bacon, Parmesan cheese, Caesar dressing, croutes
contains egg, lactose, gluten, fish, sulphites, mustard

5” BRIOCHE BURGERS

Premier Chicken		  €13.50
crispy coated boneless chicken thighs, tomatoes, rocket leaves, provolone cheese and fried egg
contains egg, lactose, gluten, celery

Bomber	       			   €15.50
angus beef burger, lettuce, BBQ sauce, smoked cheese and crispy onions
contains lactose, gluten, celery, sulphites, mustard

TWB 		                          €23.50
wagyu beef burger, lettuce, sliced beef tomatoes, pickled gherkins, raw
onions and scamorza cheese
contains lactose, gluten, sulphites, mustard

I Burger		  €16.50
angus beef burger, lettuce, sliced tomatoes, truffle mayo, onion marmalade, cheddar
cheese and crispy pancetta
contains egg, lactose, gluten, sulphites, mustard

Cheese	       			   €17.50
angus beef burger, rocket leaves, beef tomatoes and gruyère cheese
contains lactose, gluten, sulphites, mustard

Planty 			                          €13.50
100% Vegan patty “lentil and chickpea base” topped with vegan cheese, guacamole
all set on lettuce, gherkins and sliced tomatoes
V, VG - contains gluten, sulphites

All burgers are served with twice cooked potato wedges

Although we are delighted to cook your burger just the way you would like it, we believe a great 
burger should be enjoyed pink, however MHA would remind you that this may increase

the risk of foodborne illness for very young, elderly, pregnant or poorly.



SWEET INDEED

Paris Brest	 	 €8.00
choux with cracking crust with praline sauce, caramelised hazelnuts and 
whipped ganache
 contains egg, lactose, gluten, tree nuts, peanuts

French Crème Caramel	 	       			   €7.50
crème caramel with caramel sauce and orange segements
 contains egg, lactose, tree nuts, peanuts

Gateau Roulé	 	 €8.00
chocolate mousse and centred salted caramel with whipped chocolate
contains egg, lactose, gluten, tree nuts, peanuts

Coffee Opera Tort		  €8.00
six layers of coffee butter mousse and coffee ganache
contains egg, lactose, gluten, tree nuts, peanuts

Passion Fruit and Plum Cake	       			   €7.50
vegan plum cake with citrus curd, coconut carpet and passion fruit
and strawberry gel
VG - contains gluten

Mango Pannacotta 		                          €7.00
100% vegan mango pannacotta
 VG

Brownie		  €8.00
glazed dark chocolate brownie with milk chocolate ganache
70% chocolate sauce and chocolate soil complemented with 50% chocolate ice-cream
GF contains egg, lactose, tree nuts, peanuts

Kindly advise our staff of any allergies and other dietary requirements
GF – Gluten Free   V – Vegetarian   VG – Vegan

Halal Certified Meat Available

CHEF RECOMMENDED, 
FRENCH BISTRO CLASSICS


