
At OKA’s, everything begins with family.
 Two kitchens, one home, Rosami upstairs and OKA’s downstairs,

share more than a roof.
What begins in one kitchen may be transformed in the other; a single

ingredient, two interpretations, both honouring the same whole.
 

Named after Balluta (“oak” in Maltese), OKA’s at The Villa is a nod to the past
and rooted in the present, a place to gather and share the joy of food.

This is OKA’s at The Villa. Our story, told through food.
 

Named after Balluta (“oak” in Maltese), OKA’s at The Villa is a nod to the past
and rooted in the present, a place to gather and share the joy of food.

This is OKA’s at The Villa. Our story, told through food.



STARTER

Aubergine | Grana Padano | Ice Cream (V)
Savoury aubergine tatin with grana padano sauce and ice cream €15.00

Beef Tartare | Parmigiano | Black Truffle 
Hand-cut beef tartare topped with parmigiano shavings and
black truffle emulsion €16.00

Tuna Tartare | Pistachio | Sundried Tomato
Hand-cut tuna tartare with pistachio crumble and sundried
tomato €16.00

Greek Salad
Mediterranean-style salad with fresh vegetables, olives and
feta cheese €13.00

Ceaser Salad | Chicken or Prawn
Crisp romaine lettuce with Ceaser dressing, croutons, and
parmigiano, served with grilled chicken or prawns €14.00 | €17.00

PASTA|RIsotto
STARTER  |  MAIN

Ravioli | Ricotta | Walnut  (V)
Ricotta-filled ravioli with Ligurian walnut sauce and 
Parmigiano crisps €15.00 | €20.00

Linguine | Cacio e Pepe 
Creamy cacio e pepe linguine finished with lemon zest €15.00 | €20.00

Duck | Red Wine | Rice
Creamy risotto with slow-cooked duck ragù, red wine
reduction, and crispy puffed rice €16.00 | €22.00

Beetroot Gnocchi | Pumpkin | Pesto (V)
Beetroot gnocchi served with pumpkin cream, pesto and
roasted hazelnuts €15.00 | €20.00

Capunti | Seabass | Cherry Tomatoes
Short pasta with seabass, cherry tomatoes and light herb
sauce. €17.00 | €23.00

Cold Cuts and Cheese Platter | To Share
Selection of Italian and Maltese cured meats, artisanal
cheeses, and olives, served with our flat bread. €36.00



mains

Meagre | Quinoa | Fennel and Orange Salad
Seared meagre fish served with quinoa, fennel and orange salad. €24.00

Pacheco Ribeye | Courgette | Lemon Mayonnaise
Grilled ribeye steak served with fried courgette and lemon
mayonnaise €32.00

Rabbit | Tomato Kunserva | Black Olives
Slow-cooked rabbit with tomato kunserva, black olives, 
garlic and capers €24.00

Tuna Belly | Sweet Potato | Provençale Sauce
Seared tuna belly, smoked sweet potato, and 
Provençale sauce €23.00

Hallumi | Chickpea Hummus | Beetroot (V)
Grilled Hallumi, served with chickpea hummus and
rocket salad €17.00

sides

Sweet Potato Fries €6.00

€5.50 French Fries €4.00

Refill of our Artisanal
Bread

€2.50 
per person

Our Seasonal
Vegetable Dish

customisations

Freshly Shucked Oyster
(1pc)

€9.00

Premium Oscietra Caviar
(5g)

€27.00Freshly Shaved Black
Truffle (5g)

€15.00



Desserts

Hazelnut Cake | Cream
Soft Hazelnut cake served with whipped cream €8.00

Strawberry | Vanilla Chantilly | Ice Cream
Strawberry dessert with vanilla chantilly and ice cream €8.00

Baked Cheesecake | Berry Coulis | Mint
Baked Basque cheesecake with berry coulis and fresh mint €8.00

Tiramisu 
Italian classic tiramisu €8.00

Crème brûlée | Crumble | Fior di latte Ice Cream
Vanilla crème brûlée with a caramelised crust, crumble, and
fior di latte ice cream €8.00

Celebrating a birthday, milestone, anniversary, or hosting a private
dinner or networking event? Contact our events team:

events@xaracollection.com
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French Fries €4.00
Golden, crispy fires, lightly saled. 

Seared Fish of the day €10.00
Fresh from the market, lightly seared and
simply flavourful. Allergerns: Fish

Chicken Nuggets €7.00
Tender chicken pieces coated in golden
crispy breadcrumbs. Allergens: Gluten

Pasta with Tomato Sauce €8.00
Short pasta served with a classic tomato
sauce and basil. Allergens: Gluten

Pasta with Cheese Sauce €8.00
Creamy pasta coated in a smooth and
cheesy sauce. Allergens: Gluten | Lactose

Ice-Cream €2.00 
per scoopAsk for selection of available ice-cream

flavours. Allergens: Lactose
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