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Leave the roasting to us.

Festive Season
2026

G R O U P  S E T  M E N U S   ·   B E V E R A G E S   ·   B O O K I N G S

Leave the cooking to us.
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Dear Guest,
This season, bring everyone to the Fumiglia table. From office parties to

family reunions, our festive group set menus pair slow-smoked meats,

fresh pasta and Maltese favourites with warm, easy-going hospitality.

Choose your menu, add a free-flowing drinks package, and leave the rest

to us. Every detail is taken care of, so you can simply gather, share and

celebrate.

Fueled by oak wood & holiday spirits.

With warm wishes,
the Fumiglia family

I N S I D E

This festive season, gather around the Fumiglia table. From office parties to

family reunions, our festive set menus pair slow-smoked meats, fresh pasta

and all time favourites with warm, easy-going hospitality.

Choose your menu, add a free-flowing drinks package, and leave the rest to us.

With warm wishes,
from the Fumiglia family!
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V E N U E  &  A T M O S P H E R E

Indoors & out, a space to celebrate

The garden terrace & gazebo at golden hour

Inside, green banquettes and warm pendant light set the scene for long festive tables.
Outside, our garden terrace and gazebo open onto the Maltese countryside — perfect for

festive aperitifs and relaxed winter-sun gatherings.

Gather. Share. Celebrate.

D O O R   T O   T H E   G A R D E N

Indoors & outdoor sheltered terrace, a space to celebrate

Inside, subtle earthly tones and warm pendant lights set the scene for your festive tables.
Outside, our sheltered terrace opens up onto the Maltese countryside — perfect for

festive aperitifs and winter-sun gatherings.

W E L C O M E   T O   F U M I G L I A

Welcome to our family ...
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Smoked brisket burger

i Sharing platters

Fumi Brisket Burger

Smoked Meats

A peek behind our kitchen doors
Six little windows into the dishes on our festive menus

Mushroom Arancini Classic Cheese Burger

Chicken Alfredo Pasta Amatriciana

Every festive menu is served Fumiglia style
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F E S T I V E  G R O U P  S E T  M E N U

Fumiglia Table
€30.00 per person
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Made for sharing — every festive menu is served Fumiglia style, kissed by oak woodsmoke and best shared
with the people you love.
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Fumiglia Table
€ 3 0 . 0 0  P E R  P E R S O N   ·   M I N I M U M  1 0  G U E S T S

A L L E R G Y  N O T E

Should you have any dietary requirements or allergies, kindly inform us when placing your pre-order.

A relaxed festive table of pasta, grilled mains and good company

To Share at the Table
WARM BREAD, FOCACCIA, MARINATED OLIVES & DIP

Pasta Course
C H O O S E  O N E

BUSIATE AMATRICIANA
Guanciale – Tomato Sauce – Pecorino Cheese

RIGATONI AL SALMONE
Smoked Salmon – Cream – Vodka – Paprika

Main Course
C H O O S E  O N E

JAMAICAN JERK CHICKEN
Tomato & Red Pepper Sauce – Pickled Onion

SALMON STEAK
Charred Lemon – Béarnaise Sauce – Crispy Kale

PORK BELLY
Pumpkin Purée – Pickled Apple – Cider Jus

CLASSIC BURGER, CHEESEBURGER OR CHICKEN BURGER

Dessert
ICE CREAM
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Fumiglia Feast
€37.50 per person
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Made for sharing — every festive menu is served Fumiglia style, kissed by oak woodsmoke and best shared
with the people you love.
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Fumiglia Feast
€ 3 7 . 5 0  P E R  P E R S O N   ·   M I N I M U M  1 0  G U E S T S

Generous sharing plates, smoked favourites and a Maltese sweet finish.

A L L E R G Y  N O T E

Should you have any dietary requirements or allergies, kindly inform us when placing your pre-order.

To Share at the Table
WARM BREAD, FOCACCIA, MARINATED OLIVES & DIP

MUSHROOM ARANCINI
Smoked Scamorza Cheese – Garlic Aioli

GOZO CHEESE
Crispy – Roasted Tomato Relish – Pickled Cucumber

SMOKED CHICKEN WINGS
Honey BBQ – Lemon Ranch Sauce

Main Course
C H O O S E  O N E

SMOKED PORK RIBS
Fumi BBQ Sauce – Pickled Onion – Slaw

JAMAICAN JERK CHICKEN
Tomato & Red Pepper Sauce – Pickled Onion

FUMI BURGER
Smashed Beef Patty & Pulled Beef Brisket – Pickles – American Cheese – Caramelised Onions – Fumi Sauce –

Crispy Onions

SALMON STEAK
Charred Lemon – Béarnaise Sauce – Crispy Kale

Dessert
ICE CREAM

IMQARET
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Fumiglia Smoke & Grill Celebration
€45.00 per person
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Made for sharing — every festive menu is served Fumiglia style, kissed by oak woodsmoke and best shared
with the people you love.
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Fumiglia Smoke & Grill Celebration
€ 4 5 . 0 0  P E R  P E R S O N   ·   M I N I M U M  1 0  G U E S T S

Our full festive experience — slow-smoked, flame-grilled and made to
celebrate.

A L L E R G Y  N O T E

Should you have any dietary requirements or allergies, kindly inform us when placing your pre-order.

To Share at the Table
WARM BREAD, FOCACCIA, MARINATED OLIVES & DIP

BEEF BRISKET SLIDERS
Coleslaw – BBQ Sauce

MUSHROOM ARANCINI
Smoked Scamorza Cheese – Garlic Aioli

BAKED BRIE
Cranberries – Walnut – Smoked Sausages

Pasta Course
C H O O S E  O N E

CHICKEN ALFREDO PACCHERI
Smoked Chicken – Cream – Parmesan

PUMPKIN RISOTTO
Burrata – Pumpkin Seeds – Guanciale

Main Course
C H O O S E  O N E

BEEF BRISKET DUO
Smoked Brisket – Brisket Croquette – Jus – Mash

FISH OF THE DAY

SMOKED PORK BELLY
Pumpkin Purée – Pickled Apple – Cider Jus

DUCK BREAST
Béarnaise Sauce – Crispy Kale – Charred Lemon

Dessert
ICE CREAM

CHOCOLATE FONDANT
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F R E E - F L O W I N G   D R I N K S

Behind the Cellar Door
Cisk on draught, house wine & an international open bar

Fueled by oak wood & holiday spirits.
Add a package to any set menu — turn the page to choose yours.

Behind the Bar

Holiday spirits made better.

Cisk on draught, wine & open bar

11
DOOR

CELLAR
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A D D  T O  A N Y  M E N U

Beverage Packages
Free-flowing beverage packages · Holiday spirits made better

Wine Package €10.00
PER PERSON

HALF BOTTLE OF WINE / HALF BOTTLE OF WATER AND COFFEE PER PERSON

Soft Drinks & Minerals €4.00
PER PERSON, PER HOUR · MINIMUM 3 HOURS

MINERAL WATER, SOFT DRINKS AND JUICES

Wine & Beer €6.00
PER PERSON, PER HOUR · MINIMUM 3 HOURS

HOUSE RED & WHITE WINE, LOCAL BEER, MINERAL WATER, SOFT DRINKS AND JUICES

International Open Bar €8.00
PER PERSON, PER HOUR · MINIMUM 3 HOURS

SPIRITS, LOCAL BEER, HOUSE WINE, PROSECCO, SOFT DRINKS, JUICES AND MINERAL WATER

Aperol, Campari, Martini · Vodka · Gin · Rum · Whisky · Tequila · Selection of liqueurs & amari

Packages are charged per person for the full group.
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G O O D  T O  K N O W

Booking &
Group Guidelines

1 Minimum 10 guests
Set menus are available for groups of 10 or more. The
minimum 10-person commitment applies to every
booking.

2 Pre-order 3 days ahead
Guest choices and dietary requirements must reach us
at least 3 days before your event.

3 Confirm 24 hours before
Final numbers are confirmed 24 hours before the
booking and charged accordingly.

4 Vegetarian alternatives
Vegetarian options from our existing menu can be
arranged on pre-order.

5 Prices per person
All prices are per person. Drinks, wine and coffee are excluded unless a beverage package is
added.

Ready to book? Send us your date, group size and preferred menu.

INFO@FUMIGLIA.COM   ·   +356 2703 2750

Minimum of 10 guests
Set menus are available for groups of 10 guests or
more. The minimum 10 person commitment applies
to every booking.

Final numbers are confirmed 24 hours before the
booking and will be charged accordingly.

6 Private functions of 30+ guests
Dates and sittings listed as closed are also available for private functions of 30+ guests,
subject to advance enquiry and confirmation. Christmas Day we will be closed all day.
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When we're open
Lunch & dinner sittings · 1 December 2026 – 10 January 2027

December 2026
MON TUE WED THU FRI SAT SUN

1
LUNCH - CLOSED
DINNER - OPEN

2
LUNCH - CLOSED
DINNER - OPEN

3
LUNCH - CLOSED
DINNER - OPEN

4
LUNCH - CLOSED
DINNER - OPEN

5
LUNCH - OPEN
DINNER - OPEN

6
LUNCH - OPEN
DINNER - OPEN

7
LUNCH - OPEN
DINNER - OPEN

8
LUNCH - OPEN
DINNER - OPEN

9
LUNCH - CLOSED
DINNER - OPEN

10
LUNCH - CLOSED
DINNER - OPEN

11
LUNCH - CLOSED
DINNER - OPEN

12
LUNCH - OPEN
DINNER - OPEN

13
LUNCH - OPEN
DINNER - OPEN

14
LUNCH - CLOSED
DINNER - CLOSED

15
LUNCH - CLOSED
DINNER - OPEN

16
LUNCH - CLOSED
DINNER - OPEN

17
LUNCH - CLOSED
DINNER - OPEN

18
LUNCH - CLOSED
DINNER - OPEN

19
LUNCH - OPEN
DINNER - OPEN

20
LUNCH - OPEN
DINNER - OPEN

21
LUNCH - CLOSED
DINNER - OPEN

22
LUNCH - CLOSED
DINNER - OPEN

23
LUNCH - CLOSED
DINNER - OPEN

24
LUNCH - CLOSED
DINNER - OPEN

25
LUNCH - CLOSED
DINNER - CLOSED

26
LUNCH - OPEN
DINNER - OPEN

27
LUNCH - OPEN
DINNER - OPEN

28
LUNCH - CLOSED
DINNER - OPEN

29
LUNCH - CLOSED
DINNER - OPEN

30
LUNCH - CLOSED
DINNER - OPEN

31
LUNCH - CLOSED
DINNER - OPEN

January 2027
MON TUE WED THU FRI SAT SUN

1
LUNCH - OPEN
DINNER - OPEN

2
LUNCH - OPEN
DINNER - OPEN

3
LUNCH - OPEN
DINNER - OPEN

4
LUNCH - CLOSED
DINNER - OPEN

5
LUNCH - CLOSED
DINNER - OPEN

6
LUNCH - CLOSED
DINNER - OPEN

7
LUNCH - CLOSED
DINNER - OPEN

8
LUNCH - CLOSED
DINNER - OPEN

9
LUNCH - OPEN
DINNER - OPEN

10
LUNCH - OPEN
DINNER - OPEN

Holiday Highlights
PUBLIC HOLIDAY Tue 8 December 2026 Lunch - Open · Dinner - Open

PUBLIC HOLIDAY Sun 13 December 2026 Lunch - Open · Dinner - Open

CHRISTMAS EVE Thu 24 December 2026 Lunch - Closed · Dinner - Open

CHRISTMAS DAY Fri 25 December 2026 Closed all day · no private bookings

NEW YEAR'S EVE Thu 31 December 2026 Lunch - Closed · Dinner - Open

NEW YEAR'S DAY Fri 1 January 2027 Lunch - Open · Dinner - Open

Lunch & dinner Dinner only Closed Public Holiday

Closed dates and sittings are available for private functions of 30+ guests, subject to enquiry and confirmation



Let's plan your celebration
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Enquiries & Bookings
I N F O @ F U M I G L I A . C O M

+356 2703 2750
+356 9945 8468
+356 7905 1119

F U M I G L I A . C O M


