(ALFREDS

AT THE ROCK

HOTEL,

GIBRALTAR

Sunday Lunch Menu

Starters

Soup of the Day — £9.00
Served with Fresh House Bread (V)

Prawns Pil-Pil — £14.00
King Prawns, Garlic, Red Chilli, Sweet Paprika, Extra
Virgin Olive Oil (S)(GF)

Hummus & Confit Padrén Peppers — £9.00
Virgin Olive Oil, Garlic Flatbread (V)(VG) (GF*)

Vine Tomato & Manchego Curado Salad — £14.00

Manzanilla Olives, Bush Basil & Pistachio Pesto

(V)(N) (D)

Dessert

Selection of Chef’s Sweet Tapas — £8.50
A rotating assortment of bite-sized desserts (V) (N)

Warm Chocolate Brownie — £8.50

Cinnamon Custard and Vanilla Ice Cream (V)

Traditional Apple Pie — £8.50
Warm Vanilla Bean Custard (V)

Selection of Ice Cream — £5.00
Three Scoops of Artisanal Ice Cream (V)
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AA ROSETTE AWARD

FOR CULINARY EXCELLENCE

Mains

Roast Aged Ribeye of Beef — £29.00
Yorkshire Pudding, Horseradish Relish, and Red Wine
Jus (D)

Roast Chicken with Sage Stuffing — £21.00

House Breadcrumbs, Lemon, Herbs, Rich Gravy (N)

Mix of Chicken & Beef Roast — £27.00
Combination of Aged Ribeye and Roast Chicken with
Sage Stuffing, Yorkshire Pudding, and Gravy (N)(D)

Seared John Dory — £22.00
Capers, Pickled Lemon, Butter Sauce (GF)(D)

Nut Roast — £20.00
Glazed Shallots, Vegetable Gravy (V) (VG) (N)

All Main Courses are served with a selection of Roast
Potatoes, Braised Swede, Glazed Carrots,

Caramelised Parsnips, and Cauliflower Gratin.

Extras & Add-ons
Yorkshire Pudding (Unit) (V)(D)— £1.00
Roast Potatoes (V) (VG)(GF) — £4.00
Extra Gravy — £3.00
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GIBRALTAR



