
- Antipasti -

Pate, Tapenade di Olive, Pomodori Secchi

Liver pâté, olive paste, sun-dried tomatoes ______________________________________________€6.50

Zucchine alla Griglia con Salmoriglio  

Grilled courgettes, basil, fresh herb dressing ________________________________________€5.50

Pepata di Cozze

Mussels, leeks, cherry tomatoes, basil, white wine, garlic  ________________________________€10.50

Salumi d’ Italia  

A platter of Italian cured meats, parma ham, spianata, rocket leaves, parmesan, sicilian olives, garlic focaccia ___€10.95

Insalata di Quinoa e Pollo

Tomatoes, leeks, mint, sweet potatoes, cucumber, celery, chicory, quinoa, rocket leaves, grilled chicken _______€14.75

CARPACCIO DI MANZO

Beef carpaccio, rocket leaves, parmesan shavings, aioli ______________________________________€10.50

Minestrone

A blend of slow cooked vegetable soup with beans __________________________________________€6.75

- Focacce e Crostini -

Crostini con Pomodoro Fresco, Aglio, Pesto, Mozzarella  

Fresh tomatoes, garlic, pesto, mozzarella _________________________________________€3.95

Crostini con Peperoni, parmigiano, Salsa Verde 

Spicy salami, parmesan, salsa verde  ___________________________________________€3.95

Crostini con Prosciutto di Parma, Parmigiano

Parma ham, salsa verde, parmesan  ____________________________________________€4.25

Crostata Decorata

Sautéed garlic creamed mushrooms set on toasted croute  ______________________________________€6.50

Focaccia Grande con Olive, Cipolla, Origano

Olives, garlic, olive oil, oregano, onions _________________________________________________€8.50

Focaccia Grande all’ Aglio, Prosciutto di Parma, Rucola, Parmigiano

Parma ham, parmesan, rocket leaves, garlic oil ___________________________________________ €12.50

Kcal:439 Protein: 47g Carbs: 26g Fat: 17g

Kcal: 173 Protein: 4g Carbs: 21g Fat: 8g



- Pasta - 

Penne Aglio, Olio, Peperoncino Fresco, Basilico e Pomodorini

Penne, fresh chilli, olive oil, garlic, cherry tomatoes, basil  _______________________________€8.95

Penne al Pomodoro

Penne, tomato basil sauce, garlic ____________________________________________€9.50

Tagliatelle con Funghi e Pancetta  

Tagliatelle, mushrooms, garlic, leeks, bacon, cream ___________________________________€12.50

Paccheri alla Castellana 

Paccheri, beef ragu, cured meats, mushrooms, cream  _________________________________€10.75 

Ravioli ai Carciofi

Ravioli filled with artichokes tossed with cherry tomatoes, leeks, garlic and basil  ____________________€12.50

Farfalle al Corallo Verde

Farfalle, smoked salmon, rocket leaves, garlic, white wine, cream   __________________________€12.95

Garganelli alla Veneta 

Garganelli, veal, leeks, spinach, garlic, cream ______________________________________€12.95

Spaghetti del Re

Spaghetti, prawns, grouper, king prawn, cherry tomatoes, basil, garlic_________________________€14.50

Spaghetti ai Frutti di Mare 

Spaghetti, prawns, mussels, clams, leeks, tomatoes, garlic, basil  ___________________________€13.50

Bucatini al Polipo 

Bucatini, octopus, tomato sauce, potatoes, basil, garlic  ________________________________€14.50

Fusilli Integrali alla Campagnia

Whole grain fusilli, a blend of vegetables, basil, kalamata olives __________________________________ €9.75

- Risotti -

Risotto alla Buranella

Arborio rice, grouper, mussels, clams, king prawn, leeks, garlic, bisque ________________________€13.95

Risotto dello Chef

Arborio rice, chicken, mushrooms, bacon, garlic, leeks, cream ______________________________€12.95

risotto Terra e Mare

Arborio rice, veal, prawn with pearl barley, pumpkin ________________________________________ €13.50

Kcal: 520 Protein: 17g Carbs: 85g Fat: 13g



- Pizze - 

 

Margherita

Tomato salsa, basil, garlic, mozzarella, sliced tomatoes, oregano  _________________________________ €8.50

Al Tonno

Tomato salsa, basil, garlic, mozzarella, tuna, capers, onions, oregano _______________________________ €10.95

Del Bosco

Tomato salsa, basil, garlic, mozzarella, mushrooms, garlic oil  ___________________________________ €10.95

Fonduta di Formaggi

Tomato salsa, basil, garlic, mozzarella, fior di latte cheese, gorgonzola, goat’s cheese, sesame seeds ___________€10.95

Capricciosa

Tomato salsa, basil, garlic, mozzarella, mushrooms, ham, egg, olives, artichokes, onions, oregano ___________€11.95

Maltese 

Tomato salsa, basil, garlic, mozzarella, goat’s cheese, maltese sausage, sun-dried tomatoes, olives, onions _______€9.95

Quattro gusti 

Tomato salsa, mozzarella, mushrooms, artichokes, chicken, bacon, asparagus, gorgonzola cheese, spicy salami____€11.50

Calzone
Closed pizza with tomato salsa, basil, garlic, mozzarella, ham, onions, sesame seeds, honey,

oregano, side tomato salsa ________________________________________________________€9.95   

Gozitana 

Tomato salsa, potatoes, anchovies, onions, black olives, fennel seeds, sun-dried tomatoes, capers, goat’s cheese ___€10.95

Veneziana

Tomato salsa, mozzarella, mushrooms, peppers, artichokes, onions, grilled aubergines, oregano ___________€9.95

Piccante 

Tomato salsa, basil, mozzarella, calabrese salami, fresh chilli, garlic, onions, oregano__________________€9.95

Bella Fresca con Mozzarella di Bufala 

Fresh tomato slices, buffalo mozzarella, basil, rocket leaves______________________________€11.95

I Grandi di Parma

Tomato salsa, mozzarella, fresh tomatoes, parma ham, rocket leaves, parmesan ______________________ €12.50

Pizzotto con Fior di Latte, Pancetta e Scamorza Affumicata 

Closed pizza, fior di latte cheese, bacon, smoked scamorza cheese __________________________€12.50

All our pizzas are all hand stretched  by our expert Pizzaiolo. We only use select 
premium quality ingredients in our pizzas,  with flour which is sourced from

the renowned ‘Caputo’ mill in Naples.



Club 

Tomato salsa, mozzarella, chicken, bacon, egg ______________________________________€12.95

Allo Scoglio 

Tomato salsa, mozzarella, prawns, mussels, clams, squid, king prawn, garlic oil, basil ___________________€13. 95

Al Salmone

Tomato salsa, basil, mozzarella, cherry tomatoes, smoked salmon, rocket leaves ______________________€13.95

Da Marina

Mozzarella, cherry tomatoes, asparagus, porcini, burrata cheese, truffle oil, rocket leaves ________________ €13.95

Pizza Linea
Whole-grain pizza drizzled with tomato salsa, tomatoes, asparagus, rocket leaves, cucumber, celery, 

feta cheese, onions, drizzled with natural yoghurt ___________________________________________€10.95

Pizza Grande

Choose any topping for your 20inch pizza _______________________________________________€25.50

Addizionale         Parmigiano                 €3.00                                             Calabrese Salami                  €3.00 
                                                         Prosciutto di Parma   €3.00                              Mozzarella di Bufala 125gr                 €6.50
                                                                                                                                                       Other Toppings                  €2.00

Kcal:532 Protein: 26g Carbs: 74g Fat: 17g



- Secondi -

Pesce

Pesce Spada alla Griglia in Salmoriglio

Grilled swordfish, tomato, herb dressing, rocket leaves  _________________________________€21.50

Cacciucco Livornese
A rich seafood casserole with grouper, mussels, prawns, squid, clams, tomato sauce, garlic,

celery, leeks, lemon ___________________________________________________€19.50

Salmone ai Capperi e Limone   

Salmon with lemon zest and capers, chicory, grilled aubergine, balsamic reduction _____________________ €21.50

Carne

Costata di Manzo 250gr  

Beef rib eye, grilled tomato ______________________________________________€23.95

Costata di Vitello 250gr   

Veal rib eye, grilled tomato  ______________________________________________€24.50

Filetto di Manzo alla Ricca Piemontese 250gr

Grilled beef fillet, marsala sauce, smoked scamorza cheese, porcini mushrooms, truffle oil _____________€26.95 

Scaloppine di Vitello al Limone 

Veal escalopes, lemon, cream ______________________________________________€18.50

Pollo Fiorentina]

Grilled chicken breast, coated in a spinach and rocket leave salsa, spring onion, cream, crispy parma ham ______€18.50

All main courses with the excpetion of Caccuccio Livornese are served with a choice of 

steakhouse fries or roast potatoes.

Kcal:742 Protein: 47g Carbs: 14g Fat: 25g



- Insalate e Contorni - 

Insalata Verde  

Iceberg lettuce, lollo rosso, rocket leaves, chicory, cucumber, olives  __________________________€2.75

Fagioli al Rosmarino e Pancetta  

White beans, rosemary, bacon  ______________________________________________________€2.75

Patatine al Forno 

Roast potatoes ______________________________________________________€2.75

Patatine Fritte 

Steakhouse fries ____________________________________________________€2.75

Misto di Verdure in Padella 

Sautéed  mixed  vegetables________________________________________________€2.75

Salsa di Funghi con Panna 

Mushroom sauce with cream  _______________________________________________________€2.25

Salsa al Pepe Verde

Green peppercorn sauce __________________________________________________________€2.25

Salsa di Pomodoro, Peperoncino e Basilico 

Tomato salsa with chilli and basil  ____________________________________________________ €2.25

Vegetarian Healthy Option



- Dolci -

Cassata Siciliana

Sicilian cassata _______________________________________________________€5.50

Tiramisu

Cream, coffee, Italian biscuit _______________________________________________€5.50

Torta al Cioccolato 

Chocolate cake  _____________________________________________________€5.50

Torta AL bacio

Chocolate hazelnut dessert with bacio flavours _____________________________________€5.50

Coppa alla crema di Limoncello

Limoncello scented cream combined with Italian cake _________________________________€4.50

Torta di Mele

Apple pie ________________________________________________________€4.50

Torta di Fichi e mandorle

Fig tart with almonds  __________________________________________________€4.50

Semifreddo ____________________________________________________€4.50

moscato e Mandorle

A glass of Moscato wine with almond biscuits _____________________________________________ €4.50

Gelati e Sorbetti 

Assorted artisan ice cream and sorbet _________________________________________________ €2.75    
                                                                                                                                                                                                                 per scoop

If you have a food allergy or intolerance, please ask our staff before ordering your food and drink.

facebook.com/ristorantedamarina

Reservations: +356 2370 2826

Marina Hotel Corinthia Beach Resort,  
St George’s Bay, St. Julians

Operated by Corinthia Hotels
Tel: +356 2370 2000

Enjoy 3 hours of free-parking at the Marina Hotel car park when dining


