
coffee lunch dinner bar

s t a r t e r s m a i n  c o u r s e s

s u p p l e m e n t s

with piperade and olive tapenade

“Rossio” delicacies (2 perS)

selection of small homemade delicacies

Spanish Charcuterie

with pickled vegetables and roasted sourdough

Homemade bread

Mixed shellffiish

with fresh chorizo, garlic and coriander

soup of the day

herb yoghurt and fried sweet potato.
Wine suggestion: Rioja, Pago de Cirsus.

Grilled steak with baba ganoush

with stewed pepper and caper salsa.
Wine suggestion: Verdejo, Quinta da Alorna.

Breamffiillet

with mushroom custard and ratatouille.
Wine suggestion: Rioja, Riso.

DUCKBREAST

with pearl barley, manchego and roasted hazelnuts.
Wine suggestion: Verdejo, Portal da Aguia.

Poached eggplant

with artichoke, garlic and mint.
Wine suggestion: Rosé Ventozela, Quinta da Alorna.

Braised rabbit

with fresh mayonnaise
homemade fries

with smoked pepper aïoli
Fried Spanish rice balls

mixed salad small or large

Salad with raw marinated salmon

d e s s e r t s

3 scoops

Pie of the day

Chocolate mousse with raspberry coulis

limoncello, mirto

icecold Italian liqueur

Cheeses with fig bread and mustardfruit

with prawns, avocado and basil

Queso Ibérico curado

with grilled watermelon and mint

with radish, pita and fresh herbs
Fattoush salad

4.75

18.50

10.50

10.50

12.00

9.50

9.50

daily price

21.00

19.50

21.00

19.50

19.50

7.50

8.50

8.50

9.25

4.10

3.75

4.50/6.50

6.50

8.00

D I N N E R

GAZPACHO

homemade ice cream

Rossio serves every day a “Plato del Dia” 
for 12,50 euros.  And a 3 course weekly menu 
for 34,50 euros.

one supplement is enough for two people. 

“Romanov” 

. . .

with strawberries and fresh vanilla ice cream

with garlic, red pepper and parsley. 
Wine suggestion: Portal da Aguia, Albariño

fried prawns 18.50

sweet-sour cucumber and avocado dressing

Portuguese classic fishstew with shelfish and
crustaceans. Served with fresh fries or bread.
Minimum of two people. Wine suggestion: Albariño!

Cataplana 29.00 p.p.

with gorgonzola, walnuts and cream
Chicory from the oven 6.50

dessertwinE AUreo 1954 really from 1954! 6.00

pepper, red union and croutons
10.50Octopussalad with cherry tomatoes

and white chocolate-hazelnutcrumble



whisky

aperol spritz / limoncello spritz                     

glass of cava                                                                                                 

“Portal da Aguia“    

Tejo, Portugal. Fernão Pires, Arinto, 
Sauvignon Blanc, Marsanne. Floral 
aroma’s. Soft and full. Slight acidity. 

“Quinta da Alorna”     

Tejo,Portugal. The ripening of 
Chardonnay and the acidity and fresh-
ness of Arinto. 

“La Carmina” AlbariNño  

Rias Baixas, Spanje. Albariño. 
Mineral tones, crisp and dry. 

“Vale Perdido”

Lisboa, Portugal. Castelão, 
Camarate,Touriga nacional, Syrah.
Ripe fruit, oak and vanilla. 

“Pago de Cirsus”

Navara, Spain. Tempranillo, Merlot, 
Syrah. Oaked, full bodied and 
wonderfully Spanish. 

r e d  w i n e

wh i t e  w i n e

“LAN” Rioja

Rioja, Spain. Tempranillo. 
Elegant, oaked, a taste of the sun. 

rebujito: sherry, sprite, mint and ice

“Poema” verdejo          

Rueda, Spain. Verdejo. Peach, 
raspberry and white blossom

ros e  wine

c o f f e e

l i q u e u r

agua de valencia: cava, fresh orange juice and ice

coffee, espresso                                                                     

double espresso                                                           

latte macchiato                                                                       

cafe macchiato                        

cappuccino, latte         

tea                                                                                                                  

fresh mint tea, ginger tea                                                       

irish coffee e.d.                                                                    

       2.30

       3.20

    3.30

    2.60

2.70

  2.50

   3.35

  6.60

d r a f t  b e e r s

b o t t l e d  b e e r s

Jameson, four roses                                                        

jack daniels, glen grant                                                   

chivas regal, laphroaig                                                                

bailey's, amaretto, sambuca                 

amarguinha, licor beirao       

cointreau, tia maria

frangelico, licor 43                                                                   

grand marnier                                                               

    4.10

   4.50

    5.20

   4.00

   4.00

   4.00

   4.00

   4.00

port tawny “quinta de marrocos”                           

averna amaro siciliano, campari , ricard                             

d i s t i l l e d

young jenever                                            

vodka, bacardi, gin                        

grappa prosecco                                                            

    2.30

    3.90

5.50

grappa moscato                    

calvados          

cognac campagnere                                            

    5.50

    4.50

    4.70

cognac vsop                                           5.50

s o f t  d r i n k s

pellegrino aranciata rossa

pellegrino chinotto

pellegrino aranciata

pellegrino limonata

      3.50

   3.50

      3.50

      3.50

fresh orange juice

other soft drinks

Marie-Stella-Maris
sparkling/still 750 ml

     5.50

    3.30

     2.60

“Casal de Ventozela”

Vinho verde Rosé. Minho, Portugal. 
Espadeiro. Crisp and fruity. 

  4.50

  6.00

   6.00

   6.00

    3.80

    3.70

w h i s k y

a p e r i t i f

drambuie, dom benedictine                                                             4.00

m i n e r a l  w a t e r

d r i n k s

Tinto de Verano: red wine, sprite, ice, lemon    6.00

cortado                               2.60

CARAJILLO: espresso, brandy 5.00

star anise and orange

   3.80/22.00

   4.00/23.00

   4.60/27.00

    5.80/34.00

4.10/24.00

   3.80/22.00

   4.00/23.00

  5.80/34.00

“Riso”
Alentejo, Southern Portugal. Touriga 
Nacional, Syrah, Alfrocheiro, Sousão. 
Delightful balanced. Woody aromas 
and ripe fruit. 

  5.80/34.00

“Castillo Perelada”

Brut Reserva. Spain. Macabeo, Xarel-Lo, 
Parellada. Delicious as an aperitif. 

  4.50/26.00

c ava

jupiler pilsner                                                          

hertog jan pilsner                                                   

changing draft beers

    2.60

    2.80

. . .

leffe blond                     

leffe brown

leffe tripel                                                                                                                    

duvel                                                                    

vedett ipa                                                                

    4.30

   4.30

   4.80

   4.50

    4.20vedett extra white                                                            

jupiler (0.0 %)

    4.20

    2.70

vedett blond                                                                4.10

changing bottles   . . .

crodino, sparkling water, orange and ice (0.0 %)              3.50

V I N HO  V E RD E

“Casal de Ventozela”

Vinho verde. Minho, Portugal. Loureiro. 
Flowery, crisp and a lovely aperitif. 

    4.10/24.00


