Roco Brio

Stantens:

Pan con Tomale - Toasied bread
rubbed willy wipe lomaloes, ganlic, and
olive oil.

Crealivada - Roasied vegeiables served
wilh elive oil and sall.

Qambas al Ajille - Sauléed shrimp with
gandic, elive oil, and chili [lakes.
Croquelas - Creany croguelles [iled
with ham, cheese, on mushrooms.
Caleols - Opilled spring onions senved
with Roemesco sauce.

Cuinada (Main Counses):

Volifarra amb Mongeles - Opnilled
Calalan sausage semed wilk while beans.
Sumfaing - Rolalouille-like dish made
will eqqplant, bell peppens, lomaloes, and
ehions.

Conejo con Alisli - Rabbil stewed wilk
ganlic, while wine, and sewved wilh o side

of alioli: (ganlic mayonnaige).

TFrulos do Man (Seafood):

Pouella, - Tradilional saffron-infused
nice digh wil seafood, chicken, and
vegelables.

Fideuis - Shont, thin noodles inslead of
hice, and lypically prepaned wilh seafosd.
Bucalao o lo Flauna - Cnilled codfish
senved wilh o ganlic and pansley sauce.

Vegelanian Oplions:

Caqueircada - Shnedded salled codfish
salad wilh lemalo, onion, olive, elive il.
Capinacas o lo Calalana - Sauléed
spinach wilh pine nulg, naiging, and ganlie.
Coca de Recaple - Flatbnead lopped
with noasled vegelables, anchovies, and
olives.

Samfaing - Rolalouille-like dish made
will eqgplant, bell peppens, lomaloes, and

omons.

(Chef’s Special)

Mandonguilles amb Sipia- Beef
meathallg with cultlefish in o nich Tomato
sauce.
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Dessenis:

dessent will o canamelized sugar lopping.
Mel i Malo - Fnesh cheese senved with
honey and walnulg.

uicce - Fnied pastiay filled with crema
Calalana and dusled with pewdened
SUGEIL.

Panellels - Small margipan-like sweels
made wilh almends, sugar, coconul,
chocelale).

Tanla de Sanliago - Almond cake
Inadilionally assecialed wilh the negion of
Coalici bu also populan in Calalonia.

Calalan Specially Beverages:
Sangria - 4 tadilional Spanish drink
made wilh ned wine, [ruil, and somelimes
brandy.

Cava - Spankling wine from Calalonia,
similan to Champagne.

Vennal - A fonified wine lypically
senved ag an apenlif, micced will soda o
lemen.

Calnells Damm - Focal Calalan been.

Cocklails:
ligueur, and o sall, wim.

Mojile - Runm, [resh mini leaves, lime
juice, sugar, and soda walen.

Old Fashioned - Bounbon whishey,
sugan, hillens, and an enange lwist.

lime juice, and, tniple see.

Moscow Mule - Vbdka, gingen heer,
lime juice, and  lime wedge.

Apenol Spuily - Apenol, proseceo, soda
waler, and an erange slice.

Mockiaile (Non-Alesholic):

Vlingin Mojilo - Fnesh mint leaves, lime
juice, suga, soda walew, and o splash of
Spuite.

Shirley Temple - Cingen ale, grenadine,
and o manasching chemuy gannish.

Vingin Pina Colada - Pineapple juice,
Beorry Temonade Figg - Mirced
bennies, lemonade, soda waler, and [resh
mink.




Roco Brio

Beens and fagens:

Foger - A light and enigp been with o
clean lagle.

Pale Ale - A hoppy and aromalic beer
willy o modenale level of billenness.
TPA (ndin Pale Ale) - A
slongly hopped been wilk o billen and
cilugyy [laven.

Wheal Ween - A nefneshing beew with
o light and [ruilyy tasle.

Stout - 4 dank and wich beew with
noagled mall [lavens.

Wne:

Red Wine - Cabernel Sauvignon,
Menlot, Pinot Noir, on Malbee.
White Wine - Chandonnay, Sauvignon
WBlane, Pinot Gnigio, on Riesling.
Rose Wine - A light and [ruily wine
wilhy & pink hue.

Spankling Wine - Prosecco on Cava.

Non-Aleoholic Vevenages:

Seft Drinks — Coca-Cola, Sprile, D
Pepper, Fanta Orange, on Femonade.
Ueed Tea - Sweelened on unsweelened,
[lavened with lemen on peach.

Coffee - Regulan on decaffeinaled, with
opliens [on espresso, cappuceing, on lalle.
Hol Tea - A seleclion of henbal, green,
black, 61 [lavened leas.

Juiees - Onange, apple, cranbeny,
pineapple, ot gapefiuil.




