
 
 

A T  T H E  R O C K  H O T E L ,  G I B R A L T A R  
 

Allergen Key: V) Vegetarian, (VG) Vegan| (GF) Gluten-Free | (N) Contains Nuts | (S) Contains Shellfish 
Allergy Statement: Please inform your server of any food allergies or dietary requirements before ordering. While we take 
every precaution to prevent cross-contamination, our kitchen handles nuts, shellfish, and gluten, and we cannot guarantee 

any dish is 100% allergen-free. 

S u n d a y  L u n c h  M e n u  

S t a r t e r s  

     Butternut Squash & Sweet Potato Soup (V) (GF) 
 Infused with Star Anise and Cinnamon 

 
Grilled Goat’s Cheese (V) (GF)  

Aubergine Caviar and Vine Tomato Salsa 
 

Spicy Tabouleh Salad (V)  
Black Olives, Sultanas, and Miso Dressing 

 

M a i n s  
Roast Aged Ribeye of Beef  

Yorkshire Pudding, Horseradish Relish, and Rioja Jus 
 

Provençal Gateau (V) (GF) (N)  
Bush Basil Pesto and Toasted Almonds 

 
Grilled Rosada (S) (GF)  

Wilted Spinach and Pil-Pil Prawns 
 

Pan Seared Chicken Breast (GF)  
Sage Polenta and Crispy Pancetta 

 
All Main Courses are served with a selection of Seasonal Vegetables and Potatoes. 

 

D e s s e r t  
Selection of Chef’s Sweet Tapas (V) (N)  

A rotating assortment of bite-sized desserts 
 

£38.00 per person 


