THURSDAY

70" ROCK £44.50

HOTEL 133049 ~ 15380

GIBRALTAR

SEPTEMBER

National Day

M E N U o

LIVE MUSIC
BY NIGEL

Amuse Bouche S

TRADITIONAL CALENTITA (VG)

Starters

MINESTRA FLAVOURED WITH BUSH
BASIL AND PARMESAN (N)

TORTA DE ACELGAS TOASTED PINE
NUTS OLIVE OIL (N}

GAMBAS PIL-PIL CUMIN FLAVOURED

HUMUS (S)
Mains :,
ROAST RIB EYE BEEF YORKSHIRE PUDDING /
AND HORSERADISH RELISH (G) 4 =

GRILLED SEA BREAM CAPERS AND SULTANAS

PAN SEARED MEDALLIONS OF PORK WITH
ROSTO SAUCE (G)

CALABACIN RELLENO, MARJORAM, GARLIC
AND BLACK PEPPER (VG) (N)

Dessert

ARROZ CON LECHE
PUDDING DE PAN (G)

Allergen Key: (V) Vegetarian | [VG) Vegan | (G) Contains Gluten
(N) Contains Nuts | (S) Contains Shellfish

Allergy Statement: Please inform our team at the time of booking of any food allergies or dietary
requirements. 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.




