
 
 

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

Allergy key: (v) Vegetarian, (vg) Vegan, (g) Contains Gluten, (n) Contains Nuts 

For dietary requirements or food allergies please ask a waiter for assistance  
 

 

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

 

S t a r t e r s  

     Wild mushroom soup, scented with thyme (v)  

Amontillado-baked tomato and capsicum salad with grain mustard dressing (v) 

  Artichoke and serrano ham risotto with parmesan tuille  

 

M a i n s  

Roast ribeye beef with Yorkshire pudding, horseradish relish and Rioja jus (g) 

Asparagus and leek crespine with tarragon velouté and crème fraîche (v) (g) 

Pan-seared chicken breast with shallot and sultana ragout   

Sautéed king prawns with saffron nage and braised rice 

 

All Served with Seasonal Vegetables and Potatoes 

 

D e s s e r t  

Selection of chef’s sweet tapas (v) (n) (g) 

£38.00 per person 

 


