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To share
- Iberic ham
- Cod carpaccio with dill
vinaigrette
- Homemade croquettes and
cod fritters
- Calamari with poacheol

onion

RQ Tel 93 477 74 41

Mo 7

TO share

~ Iberic ham
- Toast with Vegefa]oles and

goat cheese

rocxi@rocxi.es

- Homemade croquettes
- Fried calamari
- Mussels with white wine

sauce
Mo.in course to choose

- Roasted duck with orange

sauce

Hake "donostiarra” s’tyle

Main course to choose
- Cod with tomato sauce
and gra’red with "alioli"
- Grilled beefsteak with

mushroom sauce

- Eggplanf filled with fish

- Pork meat with curry anc

- Chicken and prawns
brochette with soy sauce
Spqnish Fideua
- Grilled beef steak (+3.50€)

34,00¢

coconut sauce

43,50¢

- The menu includes: dessert, wine (1 bot. x 3 pax), water, coffee and service

- The number Of people o.nd ’che main course chosen need to be 48 hours in o.c].vo.nce

- "Donostiarra” style sea bass

- Paella with mushroom and

- Fried cod with vege’[qbles

Follow us on: r@ @rocxisantjoan

v C/Rubié i tuduri 4 08970 Sant Joan Despi, Barcelona

Mewi 3 - WMo 4
To share To share
- Iberic ham - Iberic ham
- Fried anchovies
- Sauteed baby squids with
mushrooms and beans

- Mussels and cockles with

white wine sauce

- Foie slices
- Crayfish with poached
onion
- Sauteed ba]oy squids with
mushrooms and beans
- Cod fritters
Main course to choose
- Grilled beefsteak with

l’l’lU.Sl’lIOOl’l’l sauce

Mo.in course to C].‘J.OOSG

- Monkfish stew
- Paella with mushroom and

prawns
- Grilled fillet steak with

Prawns mU.Sl’ll’OOI’l’l sauce

Credm

45,50¢ 53,80¢
- Price per person (VAT included)

- Private rooms with 90 people capacity with AV equipment



