W MICHELIN \
UNDER 2024 T~

v .

DELIGHTS

For connoisseurs of fine dining and
stellar vintages, only a Christmas at
MICHELIN-starred Under Grain will do.

Under Grain promises its gourmands

a refined dining experience where
premium dishes prepared by Executive
Chef Victor Borg are matched

equally by the designer ambience

and service excellence, making this
restaurant in the capital the perfect
destination to add a touch of gourmet
flair to your holiday celebrations.

167, Merchants Street, Valletta
+356 2235 4167 Contac
bespoke@grain.mt
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Christmas Eve

2-course €85
A La Carte Menu per person
3—course €100
A La Carte Menu per person
6-course 3 )
Tasting Menu per person
= New Year’s Eve €250
- 6-course Tasting Menu per person

> Including Welcome Glass of Champagne

KINDLY NOTE THAT UNDER GRAIN WILL BE CLOSED
ON BOTH CHRISTMAS DAY AND NEW YEAR'S DAY.


https://axhotelsmalta.com/wp-content/uploads/2024/10/Under-Grain-New-Years-Eve-1.pdf
https://grain.mt/wp-content/uploads/2024/08/Under-Grain-A-la-Carte-Menu.pdf
https://grain.mt/wp-content/uploads/2024/08/Under-Grain-A-la-Carte-Menu.pdf
https://grain.mt/wp-content/uploads/2024/08/Under-Grain-A-la-Carte-Menu.pdf
https://grain.mt/wp-content/uploads/2024/08/Under-Grain-A-la-Carte-Menu.pdf
https://grain.mt/wp-content/uploads/2024/09/Under-Grain-Tasting-Menu.pdf
https://grain.mt/wp-content/uploads/2024/09/Under-Grain-Tasting-Menu.pdf

