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ROZA | LUNCH MENU

ENTREES

Soup of the Day ask the server

House Focaccia olive tapenade, tahini, and garlic confit
Baladi eggplant with tahini and herbs

Market salad mix of varying vegetables, olive oil and lemon juice

PLUS 25m

Liver Paté Brulé cream of liver, caramelized sugar, multigrain bruschetta and chef's marmalade

Roza Salad lettuce mix, beetroot, seasonal fruit, shallots, pecan, walnuts, in citrus-pecan
vinaigrette

PLUS 30m

Local Veal Rump sliced, cream of artichoke in beef demi-glace
Beef Carpaccio reduced balsamic, garlic confit, radish, and olive oil
Grandma Ziva's Cigar filled with beef, pistachio, and arisa; accompanied by multicolor tahini
Asado Bruschetta sourdough bread, chipotle aioli and mini green salad
Spicy Salmon potato gratin, shallots, hot chili, herbs, and spicy lemon aioli

Seviche seawater fish, walnuts, shallots, seasonal fruit, herbs, and tomato gazpacho



BUSINESS LUNCH 85mw

Schnitzel seasoned crispy coating and French fries
Chicken Livers mashed potatoes, mushrooms, grilled onion, and dried apricot in wine sauce
Chicken Caesar Roman lettuce hearts, croutons, shallots and chicken breast.
250gr Hamburger
Vegan Hamburger Beyond Meat
Chef’s Pasta handmade spaghetti in tomato butter, basil, sage, and olive powder

Gnocchi in truffle butter, shimeji mushrooms, sage leaves, and almonds

BUSINESS LUNCH 95w
Boneless Skinless Chicken Thighs in green marinade, stuffed cabbage, and cream of artichoke
Asado Focaccia stewed, grilled onion, and chipotle aioli

Broken-Up Kebab Focaccia over mashwiya salad, onion, sumac, and chutney tahini

PREMIUM
Salmon Fillet ratatouille of grilled vegetables | 129w
Whole Seabass grilled, with grilled baby vegetables | 157w
2509 Beef Fillet cream of artichoke, bok choy, and wine sauce | 209w
3509 Ribeye local veal, aged 45 days, served with potato gratin | 209w

330g Lambchops cream of onion, frikeh, and herbs | 229w
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