
Bread with Tomato 5,5 €
Pan de Cristal” bread with tomato, extra virgin

olive oil, and sea salt flakes. 

Our Patatas Bravas 11€
Crispy potatoes served with our chipotle brava 

sauce and homemade aioli. 

Croquettes 11€
Iberian ham and chicken croquettes. 

Tequeños 12€
Fried crispy dough sticks filled with fresh cheese, 

served with tomato chutney.

Chicken Waffle 15€
Potato waffle topped with fried chicken, butter, 

and honey sauce.

Guacamole 13€
Creamy mix of ripe avocados finely seasoned with

coriander and lime.

Salmon Toast 15€
Crispy fried yellow corn tortilla with guacamole, 

smoked salmon, and pickled red onion. 

Quesadillas 10€
Toasted wheat tortilla filled with melted Monterey 

Jack and red cheddar cheese blend.

Add an extra topping: + 3,5€

- Cochinita Pibil.

- Chicken Tinga.

- Guacamole.

Nachos 15€
Homemade fried totopos (nacho chips) topped
with melted cheese sauce, pico de gallo, and sour 
cream. 

Add an extra topping: +3,5€

- Cochinita Pibil: Traditionally braised and 
shredded pork.
- Chicken Tinga: Shredded chicken cooked in 
tomato and chipotle sauce. 
- Guacamole
- Totopos (nachos)

Plates Tacos

Cochinita Pibil 13,5€
Yellow corn tortilla filled with traditional cochinita 
pibil, pickled onion, and guacamole. 

Chicken Tinga 13,5€
Yellow corn tortilla filled with shredded chicken in 
tomato and chipotle sauce, pico de gallo, and sour 
cream.

Truffled Raclette Bikini 15,5€
Our house bikini (grilled sandwich) made with brioche 
bread, Iberian ham, truffle butter, and arugula, topped
with melted raclette cheese. Served with roasted
potatoes or salad.

Rosellón Burger 18€
Beef burger with cheddar cheese, bacon, 
caramelized onion, and tomato, on a toasted
brioche bun. 

Valdostana Pizza
-Margherita 15,5€
-Four Seasons 16,5€

Octopus Anticucho with Crispy Potatoes 22€ 
Grilled octopus skewer served with a classic
anticucho sauce - a smoky blend of Andean
chilies - over crispy potatoes and kimchi aioli.

Iberian Ham with Tomato Bread 15€

Desserts

Lemon Pie Jar 8€

Tres Leches Jar 8€

Nutella Cheesecake Jar 8€ 

Terraza Rosellón encourages the responsible consumption of

alcohol. The sale and consumption of alcoholic beverages to
persons under 18 years of age is strictly prohibited, even if
accompanied by their parents or legal guardians.

Rooftop Hours

Brunch: from 10:00 a.m. to 12:30 p.m.
Menu: from 1:00 p.m. to 10:30 p.m.

10% VAT included



Cocktails

Aperol Spritz 16€
Mojito 15€
Mojito de fresa 16€
Mojito de maracuyá 16€
Piña Colada 15€
Mocktails 10€
Margarita 15€
Daiquiri 15€
Moscow Mule 15€
Mimosa 8,5€
Espresso Martini 15€
Hugo Spritz (Saint Germain) 14,5€

Sangrías

Red wine Sangría 22€ 15€ 6€

Cava Sangría 24€ 16€ -

Beers

San Miguel Especial – on tap 0,5L 7€

San Miguel (half pint) 4,5€

Coronita 5€

San Miguel alcohol free 4,5€

Clara (beer & lemon) 4,5€

Clara (beer & lemon) 0,5L 6,5€

White

Mediterranean R.B. 23€ 5,5€

I Heart Riesling 24€ 6€

Monólogo Verdejo (D.O. Rueda) 24€ 6€

I Heart Chardonnay 26€ 6,5€

Wines

Rosé

MIA Moscato 23€ 5,5€

Monólogo Rosado (D.O. Rueda) 23€ 5,5€

Red

Mediterranean R.B. 22€ 5,5€

I Heart Merlot 25€ 6€

Cava

Blanc de Blancs de Freixenet 27€ 6.5€

Elyssia Grand Cuvée 28€ 7.5€

Champagne

Möet & Chandon Brut Imperial 67€ -

Möet & Chandon ICE 85€ -

Aperitif

Martini Bianco 9€

Martini Rosso 9€

Gin&Tonic

Puerto de Indias Stramberry 15€ 5€

Beefeater 15€ 5€

Bombay Sapphire 15€ 6€

Martin Miller 16€ 6€

Hendrick`s 17€ 7€

Gin Mare 15€ 6€

Whisky · Ron
Vodka · Tequila

Whisky

Ballantine`s 15€ 9€ 4,5€

Johnny Walker Red 15€ 10€ 5€

Jack Daniel’s (Tennessee) 16€ 11€ 6€

Johnny Walker Black 12 years 17€  12€ 7€

Ron

Bacardi 15€ 5€

Havana 3 years 16€ 5€

Havana 7 years 17€ 12€ 7€

Vodka

Smirnoff 15€ 5€

Absolut 16€ 6€

Tequila

Jimador 15€ 5€

Espolon 16€ 6€

Soft Drinks · Water · Juices · Lemonades

Classic lemonade & Passionfruit lemonade 6,9€

Still mineral water ½ 3,20€

Sparkling water Vichy Catalan 3,20€

Soft Drinks 3,50€

Ginger Beer 3,5€

Fuze Tea 3,5€

Juices (orange, pineaple, peach) 4€

Tonica Royal Bliss 3,5€

Monster 5€     



Octopus Anticucho

Rosellón Burger

Iberian Ham and Chicken Croquettes

Guacamole

Nachos

Nachos with Cochinita Pibil

Nachos with Chicken Tinga

Our Patatas Bravas

Bread with Tomato

Four Seasons Pizza

Margherita Pizza

Quesadillas

Quesadillas with Cochinita Pibil

Quesadillas with Chicken Tinga

Cochinita Pibil Tacos

Chicken Tinga Tacos

Tequeños

Salmon Toast

Truffled Raclette Bikini

Chicken Waffle

Iberian Ham with Tomato Bread

Allergens

Eggs

Gluten Peanuts Nuts Lupin Sesame Molluscs

Fish Crustaceans Soy Milk Mustard Sulphites Celery

Mushrooms
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