ROOFTOP ON ROTHSCHILD

FOOD
CRUDO TO START OR SHARE
Sea fish tartar, tzatziki vinaigrette Fresh bread, tomato
grapes, red onions and fennel leaves | 64 salsa and olives | 35
Sea fish ceviche served withbpico Spanish tomato salad bruschetta | 41
de gallo with Nachos | 6
Grilled artichoke alla romana
Tuna tartar served in a lettuce with tomatoes and onion
shell with guacamole | 67 on labane cheese | 53
Beef fillets carpachio, truffle Crispy fried cauliflower on tahini
oil, parmesan & balsamic vinaigrette yogurt and lemon | 56

served with bread | 68
Thin cut french fries and
Chopped tuna tartar in onion ponzo lemon zest | 39
tograshi aioli and sesame oll on
toasted brioche | 67

EAT WITH HANDS FRESH SALAD

Shredded short ribs taco "7 hours" Classic caesar salad | 56
chipotle and herbs | 66
Papaya salad, cucumbers

Beef burger with thin wasabi, peas, peanuts and
cut french fries | 69 som tam sauce | 57
Beef burger with guacamole, shredded Cherry tomato salad, roasted
short ribs and thin cut french fries | 73 almonds, olive paste, brie cheese
and basil vinaigrette | 58
Hanger steak portion skewer

chimichuri sauce and balsamic Fresh green salad, goat

roasted mushrooms | 91 cheese, citrus vinaigrette | 59

STOVE OVEN PIZZETTA
Our classic mozzarella pizzetta | 57

White pizzetta with mascarpone
artichoke, chili and truffle paste | 62

Pepperoni pizzetta, chili and
tomato sauce | 64

DESSERTS
Bitter chocolate mousse, whipped cream Homemade muhallebi, kadaif hairs
dried raspberries and streusel | 59 pistachios, rose water and coconut | 42
Crack pie a rich butter cream served with Creme brulee tonka on pineapple
vanilla ice cream | 58 carpaccio and coconut sorbet | 57
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ROOFTOP ON ROTHSCHILD

COCKTAILS

OLD FASHIONED 59 TROPICAL ROSES 61
Whiskey, angostura and orange peel Gin, aperol, lychee house mix

cranberry, lemon and ginger beer
APEROL SPRITZ 56

-\

Aprol, cava, soda with orange slice MARGARITA SPEAK 67
Patron silver, patron lime
JASMINE 61 cointreau salt and chili
Gin, campari, cointreau, lemon
juice with orange peel ALL YOU NEED 67
Whiskey, captain morgan spiced
DRY MARTINI 69 cranberries, lemon, homemade
Vodka\Gin with dry martini herb syrup and peach puree
MOSCOW MULE 69 LITTLE SMOKY 61
Beluga Gold Line, lemon gigner beer Milagro, mescal, passoaq, passionfruit and Earl
mint and lemon gray ,house mix with green cardamom
MARGARITA 63 BETWEEN THE LINES 65
Tequilg, triple Sq, lemon juice and salt Beluga Noble, martini Bianco, campari
homemade herb syrup and strawberry puree
NEGRONI 65
Gin, campari, martini russo and orange Peel SUNSET 62
Captain morgan spiced, green
CLASSIC MOJITO 61 chartreuse, brandy apricot, lemon
Rum, mint, lemon, brown suger and soda grass, black sesame and lemon
COSMOPOLITAN 62 GIN CUCUCMBERS 65
Lemon Vodka with triple sec Gin Hendrix, saint-Germain
lemon juice and cranberries cointreau and Lemon
CAIPIRINHA 59 GREEN GIN 59
Cassava Rum, brown sugar and lemon Sage, green cardamom, lemon
peels and lemongrass
YELLOW GIN 59
Orange, apricot, saffron RED GIN 59
and goldenberry peels Cranberry, strawberry, blueberry and juniper
WINE
Whites Reds Sparkling
Gewurztraminer 54 | 185 Ripasso 51| 210 Prosecco 48[ 185
Rose Malyse 55 | 230 Malbec Catena 57 | 220 Mini Moét Brut | 175
Rosa Flamento 56 | 205 Bordeaux | 260 Mini Moét Rose | 190
Villa Maria 57 | 205 Mercurey ler Cru, Moét&Chandon | 1100
Neta 59 [ 210 Bourgogne | 540 Moét&Chandon Rose | 1500
Chablis 67| 280 Dom Perignon | 2100
Chabilis ler Cru, Bourgogne | 470 Dom Perignon Rose | 2900
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