THE ROOF

MENU



ASIAN STREET FOOD

CRISPY YUCA
Fried yuca with lime zest and Southeast Asian green sauce

MUSHROOM BAO
Steamed bun with sauteed and pickled mushrooms, Chinese black vinegar
and chili oil

IBERIAN PORK BAO
Steamed bun with Iberian pork, pickled cucumber and Cantonese hoisin sauce

BEEF SATAY
Southeast Asian grilled beef skewers with peanut sauce

MUSHROOM GYOZAS
Japanese dumplings stuffed with seasonal vegetables and mushrooms with spicy
Sichuan sauce

KOREAN FRIED CHICKEN
Free-range chicken with kimchi

VEGETABLE CURRY
Butternut squash and chickpeas curry, rice and toasted almonds

PHO SOUP
Vietnamese soup with rice noodles
With beef

SWEETS

COCONUT TAPIOCA
Mango sorbet, lime zest and lemongrass oil

MATCHA MERINGUE
Whipped white chocolate ganache, passion fruit and strawberries marinated in sake

All prices are in Euros and include VAT.
For dietary requirements and food allergies,
Please ask one of our team members for assistance.
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BRUNCH SPECIALS

Every Saturday & Sunday from 11:00 pm to 4:00 pm

IBERIAN PORK BANH Ml
Vietnamese sandwich with Iberian pork belly, pickled veggies, fresh herbs
and sriracha sauce

KIMCHI CHEESESTEAK
Brioche bread, sliced ribeye steak, housemade kimchi and Mad cheese

KATAIFI EGG
Soft boiled egg, kataifi nest, mango sweet chili sauce, snow peas and green leaves

KOREAN FRIED RICE
White rice, kimchi, pork belly, scallions and enoki mushrooms

THAI NOODLE SALAD
Rice noodles, aromatic herbs and fresh veggies

PANCAKES WITH MATCHA MASCARPONE
Blueberries and yuzu

LICHEE & VIOLET ICE LOLLY

BRUNCH COCKTAILS

CATERINA'S BLUSH
Grey Goose Vodka, Pomme Verte, Raspberry Cordial, Aquafaba,
Passion Fruit & Lemon

MARY PICKLES
Bay Leaf Infused Patron Tequila, Bloody & Brine Mix, Lemon Juice & Tomato Juice

All prices are in Euros and include VAT.
For dietary requirements and food allergies,
Please ask one of our team members for assistance.
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COCKTAILS

CLARA DE YuzU
Yuzu Sake, Beer & Lemon Sherbet

MONKEY TIPPLER
Lemongras infused Belvedere Vodka, Spiced Pineapple Cordial & Lime

MUAY THAI KICK
Bacardi Carta Blanca Rum, Kido Sake, Raspberry Cordial, Ginger Syrup & Lime

WASABI URESHI
Wasabi infused Bombay Sapphire Gin, Umeshu Sake, Lemon & Syrup

TOKYO’S LEMONADE
Modernessia Gin, St. Germain, Lime, Sencha Tea Soda & Apple and Ginger Shrub

CLASSICS
If you prefer a traditional cocktail, ask our bartenders for your favorite classic.

WINTER COCKTAILS

TINTO DE INVIERNO
Hot Mulled Wine, Cinnamon and Clove Infused Martini Rubino, Orange Juice
& Raspberry Cordial

TODDY BORN
Maker’s Mark Bourbon, Pear and Cinnamon Syrup, Lemon & Hot Water

MOCKTAILS

BUTTERFLY EFFECT
Pineapple, Grapefruit, Lemon, Jasmine Syrup & Soda

MOMIJIGARI
Orange Juice, Rooibos and Sage Tea & Ginger Syrup

All prices are in Euros and include VAT.
For dietary requirements and food allergies,
Please ask one of our team members for assistance.
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SPECIALTY COFFEE

Espresso 4
Macchiato 4.5
Cortado 4.5
Americano 5.5
Double espresso 5.5
Latte 5.5
Cappuccino 5.5
Flat white 5.5

Ice coffee 6

Cold brew 6

With milk, tonic or soda

LOOSE LEAF TEA BY RONNEFELDT

EARL GREY
A delicate flowery autumn plucking blended with the refreshing citrus
aroma of bergamot

GREEN LEAF
A delicate flowery green tea from the Indian highlands

FANCY SENCHA
A premium large-leafed Sencha from China, refined tartness with a breath
of sweetness

JASMINE GOLD
Delicate jasmine blossoms diffuse their gentle fragrance over a Chinese
summer green tea

All prices are in Euros and include VAT.
For dietary requirements and food allergies,
Please ask one of our team members for assistance.
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COLD PRESSED JUICES

GREEN 6.5
Spinach, Apple, Ginger, Celery & Lime

YELLOW 6.5
Mango & Orange

RED 6.5
Beetroot, Apple, Carrot, Pomegranate,
Ginger & Lemon

ORANGE 6
GRAPEFRUIT 6

KOMBUCHA OF THE DAY 6.5

SOFT DRINKS

Veri still water 0.5L 4.5

Pirinea sparkling water 0.5L 4.5
Pepsi 5

Pepsi Light 5

SevenUp 5

KAS Lemon / Orange 5

Tonic Water 5

Ginger Beer 5

Ginger Ale 5

BEER

DRAFT
Estrella Damm 6

BOTTLED

EDITION IPA Craft Beer 7
Espiga Blonde Ale (Gluten free) 7
Balate Nil Amber Lager 7
Estrella Damm 6

Free Damm 6

All prices are in Euros and include VAT.

For dietary requirements and food allergies,

VERMOUTH

Martini Reserva Ambrato 6.5
Martini Reserva Rubino 6.5
Noilly Prat Dry 6.5

Punt EMes 6.5

Antica Formula 8

Vermouth del Professore Rosso 8

APERTIF

Martini Reserva Bitter 6.5
Campari 6.5

Cynar 6.5

Lilet Blanc 6

Martini Floreale Non Alcoholic 6
Martini Vibrante Non Alcoholic 6

SHERRY

MANZANILLA
Velo Flor 7

AMONTILLADO
Fernando de Castilla 10

OLOROSO
Fernando de Castilla 10

PX
Gonzales Byass PX 10

PORT
Warre’s Heritage Ruby Port 6.5
Taylors LBV 2012 8

Please ask one of our team members for assistance.



WINE

SPARKLING

Castellroig Brut Reserva, Sabaté i Coca, Xarel-lo Macabeu & Perellada 8/36
Ruinart Brut, Chardonnay & Pinot Noir 16/ 90
Ruinart Rosé, Chardonnay & Pinot Noir 98
Dom Pérignon, Chardonnay & Pinot Noir 260
WHITE

Edlic, Arid Vins, Sauvignon Blanc 8/36
Pazo de San Mauro, Marqués de Vargas, Albarino 8/36
Nosso, Bodegas Menade, Verdejo 36
Macon-Azé 2018, Domaine de la Garenne, Chardonnay 10/52
Molsheim, Battenfeld Spanier, Riesling 58
ROSE

Flamingo Rosé, Conde de San Cristébal, Tempranillo 8/36
RED

Celistia Crianza, Costers del Si¢, Garnacha & Syrah 7.5/30
Vifia Pedrosa Crianza, Hermanos Pérez Pascuas, Tinto Fino 8.5/46
Vifna Tondonia Reserva, Lépez Heredia, Tempranillo, Garnacha & Mazuelo 11/59
Acusp, Castell d’Encus, Pinot Noir 65
SAKE

Kumazawa Tensei Ginbou Senpou Toku Sake 6 (76ml) / 17 (200ml) / 58 (btl)
PLUM

The Choya Single Year, Umeshu 9

Yuzu
Choya Yuzu 9



SPIRITS

VODKA

Belvedere 13
Belvedere Citrus 14
Ketel One 13
Tito’s 13

Grey Goose 14
Absolut Elyx 14
Crystal Head 14
Beluga Gold Line 26

GIN

Bombay Sapphire 12
Bombay Bramble 12
Beefeater 24 14
Botanist Gin 13
Caorunn 13

Fords Gin 13
Plymouth Gin 13
Portobello Road 13
Sipsmith Gin 13
Modernessia 13
Tanqueray 13
Tanqueray 10 14
Tanqueray Old Tom 15
Gin Mare 14
Ginraw 14
Hendrick’s 14
Oxley 15

Monkey 47 16
Roku 13

RUM

Bacardi Carta Blanca 12
Bacardi 8yo 13

Bacardi Heritage 14

Bacardi Carta Negra 12
Diplomatico Reserva Exclusiva 12
Mount Gay Black Barrell 12
Plantation 3 Stars 12
Plantation Pineapple Rum 12
Trois Rivieres Blanco 12
Wray & Nephew 12

Santa Teresa 1796 14

Ron Zacapa 23 16

Brugal 1888 14

CACHACA

Velho Berreiro Gold 11
Yaguara Branca 12
Leblon Cachaca 12

BLENDED

Dewar’s 15y0 12

Dewar’s 8yo 12

Chivas 12yo 12

Chivas 18yo 18

Johnnie Walker Black Label 13
Johnnie Walker Blue Label 40
Compass Box Oak Cross 14
Compass Box Peat Monster 14

HIGHLAND
Oban 14yo 16
Dalmore 18yo 40

SPEYSIDE

Glenfiddich 15yo Solera 14
Macallan 12yo 18
Macallan Cask Strength 40
Macallan 18yo Fine Oak 75

ISLAY

Laphroaig Quarter Cask 14
Lagavulin 16yo 18

Ardbeg Uigeadail 19

Caol lla18yo 35

SKYE
Talisker 57 North 21

ORKNEY ISLANDS
Highland Park 18yo 30

IRISH
Jameson 13
Redbreast 15y0 21



JAPANESE

Nikka From the Barrel 14
Nikka Red 16

Nikka Coffey 19

Nikka Taketsuru 19

Yamazaki Distillers Reserve 21
Suntory Hibiki Harmony 25
Suntory Hakushu 12yo 30
Suntory Hibiki 17yo 55

CANADIAN
Crown Royal 12

AMERICAN

Woodford Reserve 14
Woodford Reserve Rye 16
Rittenhouse Rye 50% 12
Maker’'s Mark 14

Blanton’s Gold 14

Jack Daniel’s Single Barrel 14
Eagle Rare 10yo 16

TEQUILA

Patron Blanco 14

Gran Patron Platinum 65
Ocho Blanco 12

Ocho Reposado 13

Ocho Curado 13

Tequila Calle 23 Blanco 12
Tequila Calle 23 Reposado 12
Don Julio Reposado 14
Casamigos Blanco 18
Fortaleza Blanco 18
Fortaleza Reposado 20
Fortaleza Anejo 22

RAICILLA
La Velenosa Sierra Occidental

SOTOL
Sotol Reposado 11

MEZCAL

Del Maguey Vida 13
Del Maguey Tobala 35
Del Maguey lberico 59
Alipus San Baltazar 16
Alipus Santa Ana 16
Gem &Bolt 18

COGNAC

Hennessy VS 13
Hennessy XO 40
Remy Martin VSOP 12

CALVADOS
Per Maglioire XO 14

ARMAGNAC
Dartigalongue 96 16

GRAPPA
Poli Cleopatra 14

PISCO

1615 Quebranta 12
Barsol Quebranta 12
Porton Torontel 14

ABSINTHE
Pernod Pastis 11
Pernod Absinthe 12



