
Best Restaurants in Malta: A Culinary Journey 

Through the Mediterranean 

Malta, the jewel of the Mediterranean, is not just famous for its stunning coastlines, rich history, 

and vibrant culture—it’s also a paradise for food lovers. The island’s culinary scene is a delightful 

blend of traditional Maltese flavors, Mediterranean freshness, and international influences. 

From quaint local eateries serving time-honored recipes to modern fine dining establishments 

offering innovative menus, Malta has something to satisfy every palate. If you’re planning a 

gastronomic adventure, here’s a guide to some of the best restaurants in Malta. 

 

1. Traditional Maltese Cuisine 

For those wanting to experience authentic Maltese dishes, there are several standout 

restaurants that highlight the island’s culinary heritage. 

Ta’ Kris, Sliema 

Nestled in a charming townhouse in Sliema, Ta’ Kris offers a cozy ambiance and a menu 

brimming with traditional Maltese comfort food. Their rabbit stew, bragioli (beef olives), and 
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fresh seafood are must-tries. The restaurant has a warm, homely feel that makes you feel like 

you’re dining in a Maltese family home. 

Rubino, Valletta 

Located in the heart of Valletta, Rubino is a historic restaurant known for its commitment to 

classic Maltese recipes. The menu features hearty soups, fresh fish, and signature pasta dishes. 

Dining here is like stepping back in time, with rustic décor and a friendly, intimate atmosphere. 

Nenu The Artisan Baker, Valletta 

Famous for its traditional Maltese ftira (a local type of flatbread sandwich), Nenu combines 

heritage recipes with fresh, local ingredients. It’s the perfect spot to experience authentic 

street-style Maltese flavors in a sit-down setting. 

2. Fine Dining Experiences 

Malta has seen a surge in fine dining establishments, where creativity meets the freshest 

Mediterranean ingredients. These restaurants offer not just food, but an experience. 

Barracuda Restaurant, St. Julian’s 

Set on the picturesque waterfront of St. Julian’s, Barracuda is renowned for its seafood dishes. 

With a stunning view of the marina, diners can enjoy fresh catches like lobster, tuna tartare, and 

grilled sea bass, all expertly prepared with Mediterranean finesse. 

De Mondion, Mdina 

Perched in the historic city of Mdina, De Mondion offers more than just a meal—it offers a view 

over the island. The restaurant is a perfect blend of fine dining elegance and historic charm, 

specializing in Mediterranean and European cuisine with a modern twist. 

The Medina Restaurant, Mdina 

For an intimate fine dining experience, The Medina offers gourmet Maltese dishes in a historic 

setting. The focus here is on local ingredients and seasonal produce, with menus that change to 

reflect what’s fresh and available on the island. 

3. Contemporary and International Flavors 

Malta’s culinary scene is also enriched by international influences, reflecting the island’s 

cosmopolitan character. 

Under Grain, Valletta 



A Michelin-starred restaurant, Under Grain is perfect for those seeking contemporary European 

cuisine. The focus is on creativity and presentation, making every dish a visual and gastronomic 

delight. 

Caviar & Bull, St. Julian’s 

Modern, stylish, and sophisticated, Caviar & Bull combines Mediterranean flavors with global 

inspirations. Their tasting menus offer a fusion of textures and tastes, ideal for a special night 

out. 

Barracuda Rooftop, Sliema 

For a modern take on dining with a view, Barracuda Rooftop offers a mix of Mediterranean and 

international dishes, paired with stunning vistas of Malta’s coastline. It’s a great spot for sunset 

dinners and a relaxed yet elegant atmosphere. 

4. Casual Dining and Hidden Gems 

Malta is also full of casual spots that capture the island’s charm and focus on fresh, local 

ingredients. 

Ta’ Frenc, Gozo 

Though technically on Malta’s sister island, Gozo, Ta’ Frenc is worth the short ferry ride. It’s a 

family-run gem known for traditional Gozitan dishes and a rustic, inviting ambiance. 

The Fork and Cork, Valletta 

A small yet vibrant bistro, The Fork and Cork offers a mix of Mediterranean tapas and hearty 

mains. It’s a perfect spot for a casual yet flavorful meal. 

Rampila, Valletta 

Hidden within Valletta’s historic fortifications, Rampila provides a unique dining experience with 

an outdoor terrace that overlooks the city’s bastions. Their menu blends Mediterranean flavors 

with creative presentations, making it ideal for a relaxed yet memorable meal. 

5. Street Food and Quick Bites 

If you’re exploring Malta on a budget or want to taste local flavors on the go, there are plenty of 

street food options and casual eateries. Try the pastizzi (flaky pastries filled with ricotta or peas), 

Maltese sausage rolls, or a fresh seafood sandwich from local vendors. 

6. Tips for Dining in Malta 



• Book in advance: Popular restaurants, especially fine dining ones, can fill up quickly, 

particularly during peak tourist season. 

 

 

• Try local wines: Maltese wines are underrated gems, often overlooked by visitors. 

Pairing your meal with a local wine enhances the culinary experience. 

 

 

• Seasonal ingredients: Many restaurants focus on fresh, seasonal produce, so the menu 

may change depending on what’s available. 

 

 

Final Thoughts 

At CaviarAndBull, Malta is a paradise not only for history buffs and beach lovers but also for 

food enthusiasts. Its restaurants offer a fascinating mix of traditional flavors, modern creativity, 

and international influences, all served in beautiful surroundings ranging from historic city 

streets to stunning waterfronts. Whether you’re savoring a rustic Maltese stew, indulging in 

Michelin-starred creations, or enjoying a casual seafood feast by the sea, the culinary journey 

through Malta is one you won’t forget. 
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