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At the heart of Valletta, inside a space that has carried more than
250 years of culinary and cultural history, Noni represents a
contemporary expression of Maltese flavour.

Once a bakery and later a jazz bar, the building has always been a
home to craft and hospitality, a spirit preserved and reimagined
through the restaurant’s thoughtful, ingredient-driven cuisine.

Led by Chef Jonathan Brincat, Noni celebrates local produce
through refined tasting menus that honour memory, seasonality,
and the wider Mediterranean.

Jonathan’s approach blends technical precision with a deep
emotional connection to Maltese food culture, drawing from
traditions shared across the island and reframing them for today.

His philosophy is simple, cooking from the heart, respecting the
stories behind each ingredient, and giving a voice to the
farmers and artisans who shape Malta’s culinary identity.

This vision has earned Noni a Michelin star and recognition among
some of the world’s most exciting restaurants, placing Malta firmly
on the global gastronomic map.

At Noni, every plate carries a sense of place, every detail reflects
care, and every meal is an invitation to experience Maltese cuisine
in a new light.

DIETARY RESTRICTIONS
While we strive to accommodate substitutions where possible, we are unable to cater to vegan or
lactose-free requests due to the nature of our tasting menu. Thank you for your understanding.

PLEASE NOTE
This is a sample slate as our dishes change daily, echoing the season’s finest offerings.
For vegetarians, an alternative menu is available upon request.



SHORT TASTING MENU

Tnaqqir

Sourdough Maltese Bread
Ta’'Betta Melitense Olive Qil, Salted Butter

Tuna
Loin, Confit Belly,
Horseradish, “Gazpacho”
Imperial Oscietra Caviar Supplement 15

Rossi Prawns
Farfalle Pasta, Spring Peas
Fennel cream, Dill

Torta tal-Kacééatur
Game Phitivier, Hp Sauce, Pickled Salad
Signature Dish Supplement 25

Anjou Pigeon
Tal-Pessikan Dates, Aubergine,
Sunflower Seeds

Local Artisanal Cheese
Supplement 15

Fig Leaf
“Baklava”, Pecan Nuts, Black Turkey Figs

Petit Fours

125



FULLTASTING MENU
Tnaqqir

Sourdough Maltese Bread
Ta’'Betta Melitense Olive Oil, Salted Butter

Tuna
Loin, Confit Belly,
Horseradish, “Gazpacho”
Imperial Oscietra Caviar Supplement 15

Rossi Prawns
Farfalle Pasta, Spring Peas
Fennel cream, Dill

Torta tal-Kaccatur
Game Phitivier, Hp Sauce, Pickled Salad
Signature Dish Supplement 25

Wreckfish
Clams, Yellow & green Zuchini,
Saffron, Fish Broth

Anjou Pigeon
Tal-Pessikan Dates, Aubergine,
Sunflower Seeds

Ta’ Vitor Orchard Citrus

Sheep’s Yoghurt,
Mandarine, Chamomile & Citrus Honey

Local Artisanal Cheese
Supplement 15

Fig Leaf
“Baklava”, Pecan Nuts, Black Turkey Figs

Petit Fours

145






