
 

Hashtag: #Rosami 

Tag us on Facebook: @rosamiatthevilla 

Tag us on Instagram: @rosamiatthevilla 

 Welcome 

 

On behalf of the Zammit Tabona family, 

Head Chef Cliff Borg and Sous Chef Andrea Amore would 

like to welcome you to ROSAMÍ Restaurant,  

part of The Xara Collection. 

 

Signature Cuisine at the Villa 

ROSAMÍ is a produce-driven restaurant pushing the boundaries of fine-dining idealism. It 

is a space to discover exquisite flavours and experience food as art. 

As a team of young passionate chefs led by Chef Cliff Borg, the menu prepared merges 

skill and technique with inspiration from their childhood memories, personal 

experiences, travel and their love of food. 

 

 

 

 

 
The name ROSAMÍ is inspired by the delicate and majestic nature of the ROSE 

and the word AMÍ which signifies the celebration of friendship. 

 

 

 

 
 

 

 

 

 
 

 

 

 

 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 
 

 

 

 

 

 
 

 
 

 

 
 

 

 

 

 

 
 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 

 

 

 
 

 

 
 

 
 

 

 

 

 

 
 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 

 
 

 

 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 

 
 
 

 

 

 
 
 

 

 

 

 
 
 

 

 

 
 
 

 

 

 

 

 
 

 

 

 
 
 

 

 

 

 
 

 

 

 
 

 

 
 
 

 

 

 

 
 
 

 

 

 
 
 

 

 

 
 

 
 

 

 

 
 
 

 

 

 

 



Choose your Menu 

Our chefs have prepared 4 distinct menus for you to choose from. 

The Leaf menu is a vegetarian experience that can be adapted with all other 3 menus. 

Stem 
€75 

 

Beverage pairing 

€45 

Petal 
€90 

 

Beverage pairing 

€60 

Bulb 
€105 

 

Beverage pairing 

€75 

Leaf 
Price Variable 

 

Beverage pairing 

Price Variable 

 

 

 

 

The Xara Gardens 

Through Xara Gardens, the owning family and 

management, with the guidance and expertise of young 

expert farmers and Sustainable Resource Innovator 

Michael Bourne, are actively and perceptibly looking for 

a more sustainable way of doing business. Working 

together with the chefs, our Xara Gardens team, 

establish which seasonal crops to grow that will 

ultimately find themselves on the menus of the various 

restaurants of The Xara Collection. 



Menu 

Xara Egg 

Xara Garden Beets, Smoked Pike Roe, Horseradish 

Octopus XO, Aubergine, Mussel Sauce 

Foie Gras, Whey, Red Currant 

Local Red Prawn, Chawanmushi, Koshihikari Rice 

Duck, Sea Buckthorne, Turnip 

Beef, Mushroom, Sauce au Poivre 

 

Amberjack, Paimpol Beans, Clams 

Lion's Mane, Tamarind, Lentil 

Persimmon, Noagnlailich, Cracker 

Ginger Marshmallow, Raspberries, Basil 
 

Chocolate, Peanut, Celeriac 

Orange, Miso, Amrut 

Artichoke, Whey, Caramelised White Chocolate 

 

Stem 
 

Petal 
 

Bulb 
 

Leaf 
 

  

 

 

 
 

 

 

 

 
 

 

 

 

 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 

 

 

 
 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 

 

 

 
 

 

 
 

 
 

 

 

 

 
 

 

 

 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

  


